To Begin
Crab Louis
The famous salad served in a martini glass.

$16.00

Thai Coconut Shrimp
Six coconut breaded shrimp, served with orange sauce.

$11.00

Smoked Salmon and Avocado Stack
Sliced smoked salmon nestled between creamy avocado layers, lightly drizzled with a lemon cream
sauce. Served with crackers.
$11.00

Walleye Cakes
Drizzled with remolade.

$14.00

Stuffed Portobello Mushroom
Garlic infused with parmesan bread crumbs, sausage and mozzarella.

$9.00

Spinach Artichoke Dip
Served with tortilla chips. $8.00

Black Bean Salsa
House made and served with tortilla chips. $6.50

Soups and House Salads
French Onion Soup
Caramelized onions in a beef and sherry au jus with a crostini and loads of melted cheese.

$6.00

Lobster Bisque
No description can replicate the taste of this smooth, creamy, elegant soup of French origin.
Cup: $8.00 Bowl: $12.00

Chicken Wild Rice Soup
Tender chicken, fresh vegetables and wild rice blend, served with a crostini.

$6.00

Caesar Salad
Romaine, croutons, and shaved parmesan cheese all topped with our caesar dressing.

Tossed Salad
Mixed greens with all the fixins and your choice of dressing.

$5.00

$5.00

Entree Salads
Champagne Spinach Salad
Grilled chicken, spinach, mixed greens, candied pecans, feta cheese crumbles, onions, strawberries,
grapes and a champagne vinaigrette. Served with garlic toast.
Half Salad: $9.00 Full Salad: $13.50

Caesar Salad
Grilled chicken, romaine, mushrooms, bacon, shaved parmesan cheese, garlic croutons, and caesar
dressing. Served with garlic toast.
Half Salad: $9.00 Full Salad: $13.50

Baked Salmon Salad
Balsamic glazed fillet atop field greens with fresh strawberries and feta cheese. Served with garlic toast.
Half Salad: $20.00 Full Salad: $24.00

Chicken Wings
Our wings are the meatiest in town, all served with french fries and coleslaw.
$12.00

Fire Wings
Tossed in house-made buffalo sauce.

Derby Bourby Wings
Race these bourbon wings to the finish.

Chipotle Wings
Where there's smoke, there's fire...tossed in a chipotle BBQ sauce.

Citrus Orange Wings
Don't want the heat? Try these mild, yet zesty wings!

Sweet Red Chili Garlic Wings
Starts off sweet, but spicy red chili peppers give heat.

Sweet and Spicy Plum Wings
Sweet plum and spicy wasabi flavors make these irresistible.

The General's Wings
A flavorful phenomenon with a sweet and spicy sauce that will make your head spin!

Parmageddon Wings
Our meaty chicken wings tossed with garlic parm sauce.

Busy Bee Wings
Tossed in a delicious honey garlic sauce.

Burgers, Baskets, and Sandwiches
Served with french fries and coleslaw. Substitute onion rings, sweet potato waffle fries, cheese curds,
salad or soup for $1.00

Thunderburger
Hamburger patty, lettuce, tomato, onion and pickles.
Add Cheese .50 Add Bacon 1.50

$10.50

Bourbon Burger
Topped with onions, mushrooms, peppers, cheese and finished with a sweet bourbon sauce.

$11.00

Triple B Burger
Our burger topped with cheese, bacon, smoked brisket, fried onions and pickles. $13.50

Turkey Burger
Ground turkey patty topped with lettuce and tomato. $10.00

Loaded Up Turkey Burger
Ground turkey patty, topped with grilled andouille sausage, avocado, lettuce, tomato and a spicy
chipotle ranch. $11.50

Chicken or Shrimp Basket
Your choice of fried chicken fingers or fried butterfly shrimp. $11.00

French Dip
Thinly sliced prime rib served with au jus. $11.00

Loaded Dip
Sliced prime rib loaded with mushrooms, onions, peppers and swiss cheese. $12.50

The Big Brisket
Sliced smoked brisket, piled high, topped with crispy onion rings and BBQ sauce. $12.50

Walleye Sandwich
Breaded and fried walleye fillet, with tarter sauce on the side. A classic!

$17.00

The Hog Wild
Pulled pork piled high, topped with BBQ sauce and creamy coleslaw. $10.50

Grilled Chicken
Served with lettuce, tomato and mayo. $10.50

Thunderchicken
Grilled chicken fillet topped with swiss cheese and bacon. $12.00

Gluten Free Bun - $1.00

Chicken and Pasta Dishes
Served with your choice of soup or salad.

Chicken Alfredo
Sauteed chicken breast served atop linguini and tossed in a creamy alfredo sauce with shaved
parmesan.
$19.00
Wine Suggestion: Meomi Chardonnay

Lemon Chicken Piccata
Pan-seared chicken breast with lemon and the decadence of cream and capers, served over wild rice.
$18.00
Wine Suggestion: J. Vineyards Pinot Gris

Gold Shores Pasta
Grilled chicken and Italian sausage in a creamy sun-dried tomato sauce. A little spicy.

$18.00

Chicken Oscar
Sauteed chicken breast with fresh asparagus, crab meat, and hollandaise sauce. Served on a bed of
wild rice. $19.00
Wine Suggestion: Clos du Bois Chardonnay

Steaks
Served with your choice of soup or salad, a dinner roll, and one choice of the following sides:
Baked Potato, Scalloped Potatoes, Creamed Spinach, Steamed Vegetables, French Fries, Wild Rice,
Asparagus, or Waffle Sweet Potato Fries.

Prime Rib (while it lasts)
Seasoned perfectly. Served with au jus.
10 oz
$28.00
14 oz
$34.00
Wine Suggestion: Palermo Cabernet

Steak Oscar
Ribeye steak topped with fresh asparagus, crab meat, and hollandaise sauce.

10 oz Flat Iron Steak
Tender, flavorful, juicy, and topped with sauteed mushrooms.
Wine Suggestion: Underwood Pinot Noir

Filet Mignon
A bacon wrapped 6 oz cut. $22.00
Wine Suggestion: Gascon Malbec

Ribeye
Broiled and lightly seasoned. $31.00

$26.00

$34.00

Seafood
The following entrees are served with your choice of soup or salad and a dinner roll.
Unless otherwise stated, choose one of the following sides:
Baked Potato, Scalloped Potatoes, Creamed Spinach, Steamed Vegetables, French Fries, Wild Rice,
Asparagus, or Waffle Sweet Potato Fries.

Shrimp
Succulent jumbo shrimp. Prepared broiled, deep fried, or scampi.
Wine Suggestion: Meomi Chardonnay

$25.00

Lite Shrimp
A smaller portion for a lighter appetite. $16.00

Broiled Salmon
Served with tzatziki sauce.
$26.00
Wine Suggestion: Talbott Kali Hart

Sealake Platter
Fried shrimp, sea scallops, clam strips and a walleye cake.
Wine Suggestion: Kim Crawford Sauvignon Blanc

$28.00

Legendary Walleye
A house classic. Choose deep fried or broiled.

1 Fillet $20.00 2 Fillets $32.00

Parmesan Panko Crusted Walleye
Served with a lemon cream sauce. 1 Fillet $20.00 2 Fillets $32.00
Wine Suggestion: Terlato Pinot Grigio

Walleye Almondine
Broiled walleye topped with toasted almonds, served on a bed of wild rice alongside fresh steamed
vegetables. 1 Fillet $22.00 2 Fillets $34.00
Wine Suggestion: Girard Savignon Blanc

Pork and Lamb
The following entrees are served with your choice of soup or salad and a dinner roll.
Choose one of the following sides: Baked Potato, Scalloped Potatoes, Creamed Spinach, Steamed
Vegetables, French Fries, Wild Rice, Asparagus, or Waffle Sweet Potato Fries.

BBQ Ribs
Meaty, tender pork back ribs, slow cooked and served in a tangy sauce.
Full Rack $24.00 Half Rack $18.00

Lamb Shank
Imported Australian 16 oz shank, braised in red wine with garlic and rosemary au jus.
Wine Suggestion: Red Schooner by Caymus

$31.00

Desserts
New York Style Cheesecake
Topped with cherries or strawberries and whipped cream.
$5.00

Watermelon Sherbet
$5.00

Key Lime Pie
Topped with whipped cream.
$5.00

Tollhouse Pie
$5.00

Lemon Bar Ice Cream
$5.00

Mini Desserts
Not hungry enough for a full dessert? Try one of these!
Choose from cheesecake, chocolate mousse, tollhouse pie, or key lime pie.
$3.00 for one, or a flight of four for $10.00

Ice Cream Sundae
Choose a chocolate, caramel or strawberry topping.
Small: $3.00 Large: $5.00

