
 

 

 
 

Starters & Salads 
 

House Smoked Chicken Wild Rice Soup  4 
 

Pecan Walleye Tidbits  8.50 
dried cherry maple pecan butter, tartar sauce 

 
Pork & Vegetable Potstickers  9 

thai chile teriyaki glaze, asian greens 
 

Steamed Cherrystone Clams  9.75 
lemon parsley butter, grilled focaccia 

 

Winter House Salad  5 
mixed greens, dried cranberries, spicy pecans, apples, maple dressing 

 
Fennel Orange Salad  6 / 3 (with any entrée below)  

dried cranberries, spicy pecans, citrus vinaigrette 
 

Pecan Walleye Tidbit Salad  13 
mixed greens, apples, dried cranberries, maple dressing 

 
 

 

House Specialties 
served with cup of soup or winter salad 

 

Executive Chef Ron Bohnert will feature nightly specials  
showcasing his award-winning expertise  

with the freshest selections and his usual culinary flair!!! 
 

 

Entrees 
served with cup of soup or winter salad  

 
Amish Chicken  20     

pan roasted herb marinated chicken breast, butternut squash ravioli 
 

Jumbo Split Gulf Prawns & Lobster Ravioli  27  
roasted tomato vodka cream 

 
Award Winning Pecan Crusted Walleye  22   
dried cherry maple pecan butter sauce, calico rice pilaf 

 
Beef Tenderloin Medallions & Jumbo Split Prawns  28 

char grilled twin four ounce medallions, twin prawns, red wine butter sauce, cheddar potato cake 

 
Amish Chicken Pot Pie  13 

roasted root vegetables, savory gravy, flakey pie crust 

 
American Kobe Beef Hamburger & Fries  12   with American cheese & smoked bacon 14 

 
 

 
 

 


