Friday Fish Fry serving 4:00 - 8:30
Fresh Icelandic Cod prepared deep fried, beer battered, or baked;
served with choice of potato pancakes, corn fritters with
maple syrup, or fries; complete with coleslaw, apple sauce,
tartar sauce, and a lemon wedge.

Appetizers

Appetizers

Fish Fry Dinner $13.95 All-You-Can-Eat $15.95
Add beer battered shrimp - $2.50 each

Southwest Chicken Egg Rolls....................$10
Served with sweet & sour sauce

White Cheddar Cheese Curds....................$10

Appetizers

Served with ranch dressing

Chicken Tenders............................................$11

Friday Specials

Choice of ranch, BBQ, buffalo sauce

Shrimp Cocktail.............................................$11
5 jumbo shrimp with cocktail sauce and lemon

Add homemade soup or house salad to any entree - $3
Baked Italian Whitefish.............$18
Center cut cod topped with fire roasted
red peppers, tomatoes, zucchini and onions.
Baked in a parmesan crust, choice of side
and vegetable du jour

Appetizers

Soup & Salad

Beer Battered Shrimp Dinner....$17
6 deep fried beer battered shrimp,
coleslaw, and choice of side

Fresh Lake Perch..............$18
5 light and crispy breaded perch
fillets with a choice of side and
vegetable du jour

Chef’s Special.....................$17
Please ask your server
for this week’s special!

Homemade New England Clam Chowder
Cup $4 Bowl $5
Fresh Loaded Veggie Salad........................$10
Spring mix blend with carrots, cucumbers,
tomatoes, onions, peppers, mushrooms,
shredded cheese, & croutons, choice of dressing

Add chicken $3 or shrimp $4
House Salad......................................................$4
Spring mix blend with cucumber, tomato
and onions, choice of dressing
Dressing Choice-Ranch , French, Thousand Island,
Balsamic Vinaigrette, Bleu Cheese

Appetizers

Appetizers

Dogs and More

Kid’s Menu $8

All Beef Hot Dog................................$6

Served with French Fries

Bratwurst..........................................$8

Chicken Tenders,
Grilled Cheese,
Hot Dog

100% angus all beef,
served with chips & a pickle

Grilled and delicious,
served with chips & a pickle
Add grilled onions and sauerkraut for $1

Appetizers

Handhelds
Served with your choice of coleslaw
seasoned potato chips or French fries
Hawk Burger..................................................$11
Angus burger with lettuce, tomato, onion
on a toasted bun - Add cheese for $1

Grilled Chicken Sandwich...........................$12

Appetizers

Pizza From
Sperinos Little Italy

12 “ thin crust topped with
Sperino’s Little Italy pizza sauce
and signature mozzarella cheese
Cheese $13
Sausage or Pepperoni $15
Mountain of Meat $20

Boneless skinless seasoned chicken breast,
lettuce, tomato, onion, on a toasted bun.

Italian Beef Sandwich................................$14
Seasoned sliced roast beef on a French roll
with mozzarella cheese, served with au jus

The Wisconsin Department of Public Health advises that eating raw or undercooked beef,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young
children, under the age or 4, pregnant women, and other highly susceptibleindividuals with
compromised immune system. Thorough cooking of such foods reduces the risk of illness.
For further information, contact your physician or public health department.

Appetizers

Appetizers

Red Wine

Craft Beers
GL

BTL

Substance Cabernet (Columbia Valley, Washington)........$10..............$30
Flavors of black cassis, tobacco, and black cherry.
Finishes with flavor of forest floor,
dark plum and pencil lead

Leinenkugal Brewing Co. - Summer Shandy

Traditional crisp weiss beer with refreshing natural lemonade flavor

Lakefront Brewery IPA

The cascade, chinook, and citra hops give a nice bite, it’s well-balanced
with a full body and a malty flavor to round out any bitterness

Barrel Burner Cabernet (Paso Robles, California)..........$9................$29

Lakefront Brewery Riverwest Stein

Flavors of ripe cherry and blackberry
with hints of cassis, cedar and cigar box

Amber Lager with a medium-light body, a dash of caramel malt sweetness
that’s quickly curbed by pleasing hop notes and crisp finish

EOS Merlot (California)........................................................$8................$28

Blue Moon Brewery Blue Moon Belgium White

Flavors of juicy raspberry, pomegranate and cherry are
complemented by notes of dried herbs and vanilla oak

A wheat beer brewed with Valencia orange peel for a subtle sweetness
and bright, citrus aroma

Folly of the Beast Pinot Noir (California).....................$10..............$30

New Glarus Brewing Co. Spotted Cow

Flavors of brown sugar and cedar,
baking spices and black plum

Fun, fruity and satisfying

Proemio Red Blend (Maipu, Argentina).............................$9.................$29

Bursting with notes of tropical fruits

Maplewood Brewery and Distillery Sun of Juice

Aromas of punchy and high toned cherries
with flavors of dark berry fruits cocoa, and coffee

Holzlager Brewing Co. Hawaiian Hammer IPA

Seghesio Angela’s Table Zinfandel (Sonoma, California)...$12..............$36

Ask about our seasonal special beers

Flagship IPA with passion fruit, blood orange, and guava

Aromas of wild blueberry, briary raspberry patch and baking spice
give way to a palate of juicy, ripe blackberry and black plum

Appetizers

Craft Cocktails
Appetizers

Martini - Mojito - Mule

White Wine

Leap Lemon Drop Tini...............................................................$8
Smooth vodka, sweet sugar & a touch of lemon

GL

BTL

Pine Ridge Chenin Blanc Blend (California)...................$8.................$28
Aromatic white blend, boasting a bouquet
of honeysuckle, orange blossoms, Ruby grapefruit,
white peach and jasmine tea

Ballard Lane Chardonnay (Central Coast California)....$10..............$30
Aromas of green apple, buttery pie crust,
white flowers, fig and lime zest

William Hill Chardonnay (Central Coast California).......$9................$29
Apple Blossom, Pear, Peach, and Lemon Flavors

Seaglass Sauvignon Blanc (Santa Barbara California).$10...............$30

Tiramisu Martini.......................................................................$9
Godiva chocolate liqueur completes
this rich chocolate yumminess

Lambeau Mule............................................................................$7
Leap vodka, ginger beer
with a splash of Grand Marnier

Garden Mule................................................................................$8
Fruity and Spicy
Tito’s, blueberry, mint and cucumber

Napa Valley Mojito....................................................................$8
Bacardi, mint, grapes, & limes
topped with sparkling wine

Aromas of lemon, lime, grapefruit and fresh cut grass,
followed by flavors of gooseberry and tangerine notes

Summer Specials

Ecco Domani Pinot Grigio (Italy)......................................$8................$28

Not- a- Colada............................................................................$9

Notes of light citrus and delicate floral aromas
are complemented by hints of tropical fruit flavors,
with a pleasantly soft palate and crisp, refreshing finish.

Smashberry Rose (Paso Robles, California)......................$9.................$29
Aromas of summer melon with a hint of fresh peach perfume with
Flavors of pink grapefruit wash across wet stone, finished with spiced apple

Sweet and Tropical, Tito’s, agave, & pineapple

New York Sour........................................................................ $10

A New York Classic
Smokey sweet bourbon with fruity red wine

Summertime Sangria................................................................$9
Refreshing & fruity

Summer Breeze...........................................................................$7
Pink Whitney & Lemonade

