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Starters
GF WOOD-FIRED CHICKEN WINGS e e SPINAGHNHO T BIR BAD: Birtidis. i s iseer finlinssrerqssiseniod pels, 18
simply grilled or buffalo style, blue cheese dressing mozzarella, calabrian chilies, sourdough boule
B Bl EEAIOHGANEIE O E R A 1 I R EA N i i aea Ak b 19 ROASTED MUSHROOM AND
crispy cauliflower, blue cheese crumbles, house ranch SOQOUASH FLATBREAD ..... S R A N el U
CEVISMBO L UMPICRAB G AIKGE B izt i ey 1 30 shaved brussels, truffled pecorino
A SMOKEDHGE | CKENIELATB READ. a0 i 11 500 ifais d 345, 22
marinara, bacon, spinach, roasted tomato, mozzarella,

BT TERMITIC: ERIED A FAMAR] Lttt i b sa 19 Traetei e
marinara, lemon mayo, gremolata !

: { ITAEIAN: SALSAGE FLATBREAD Hiist i Lt it i, 22
L.OBSTER GUACAMOL”E .................................................... 2 mozzarella, provolone, marinara, red onion, oregano
cilantro, cucumber, apple, jicama slaw NEW ENGLAND CLAM CHOWDER oeeveereereerresrsrenns 9/18
B @ VG ODERIRED ARTICHOK ES ottt hairiitiaisyrin:s 19 served daily cup / bowl

steak butter, lemon mayo

Salads

G s s i S e R e L R S LR LT R e 29
crisp chopped romaine, white anchovies, shaved parmesan,
garlic croutons

B G R EESE AL B DG H i HE b b e at Faa gy 1§ 1igs 33! 22
baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

RGN N I D TR R ST R R SR A P R R B R LA 22
chevre stuffed dates, mixed berries, candied walnuts, limoncello
vinaigrette

WMAED (RICE GRAINGE G St cr st A aitiait aaa st shid 12 1 it 28
butternut squash, apple, shaved brussels, pecans, cranberries,
white wine maple vinaigrette

RS TE D B NB Y BEET S ittt ts S atty Ae fae s dam g rn it 1 A Sinss 23
barrel aged feta, marcona almond crumble
B o G O P PED PG A AT St et oot dams atisasae s by el 24

pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad
add: chicken breast 10 salmon 23 jumbo shrimp 20 steak 24

Sandwiches

served with choice of fries, side salad or fruit
substitute clam chowder 3

G R R R R s e e b da e g S S S s i AT aar st 10 93
CaV's exclusive fresh blend, american cheese, shredded lettuce,
bread and butter pickles, dijonaise

WAL L EY E SR IS T SAN DNVECI i e sttt i il s 28
beer battered, pickle relish, shaved lettuce, tartar sauce
ol in e -re i st R i SRS D Rt S 3y
old bay bun, tarragon, mayo, lemon

ERENGH DRI A UG a1 1 Laits fhiidsatint s siant 2z mbpi s 1100, 36

thinly shaved eye of ribeye served rare, horseradish sauce,
toasted baguette

SR N UCH G KCEN 26 A NI LG H fanes g 800i 00 18 145511458 11 1402051 W
nashville hot, CoV slaw, pickles
TR RKEY ICRANBERRY: SANDMWIEC Bl 210 52105 A g1 51 1 1338804 55

whole wheat bread, cranberry and caramelized onion jam,
gruyere cheese, iceberg lettuce, mayo

AR OIG A ) MRBETR $ 0 L Aai b it da s as LR st b or s h b T ehasage adtids fenias oo pastd 20
tomato bacon jam, iceberg lettuce, mayo

Entrees

BABY: BACK: RIBG  auiithisn ot rgst st et e i i 29/39
CaoV slaw, house fries, bbqg half/whole

CHIBEANYSEA UBAT Gai i fgte i aiaatan i i i sttt i Inlgia it 49
roasted mushrooms, spaetzle, white shoyu butter

WO ODEFIRED: KING  SALNMONS aisiiisiin ipiaiiiigiiticiant 45
spiced couscous, charmoula, grilled vegetables

B WILD MUSHROOM GNOCCH I iierssiinssssiiaonsss idionssaias 34

ricotta gnocchi, roasted mushrooms, spinach, butternut squash
puree, truffled pecorino

CH I CRENPIE CATFA i et st i it ey (sl e iins 34
lemon caper butter, angel hair pasta, arugula
B SO 7 RET (T R B a  iae i dietial LR ia i i iaidi d  aRes 38 e uks 56

grilled vegetables, béarnaise, house steak sauce

Shareable Sides

ROASTED BRUSSELSIS PROMIT S Hastiaiil susian lbaait iuiasiy, 15
gruyere, cream, bacon, breadcrumb

BN O O D IGRICIED MEGETABLES il st fatatpst itads 15
harissa, yogurt date dressing

EENC I PR OV NG fim e s s sugd adeialanes o feodlauaraani daanalids sty idaalad beatd 112
flash fried, three cheese blend, jam

A G AN D N EES Bttt et 1dfasiatal i Tehavatel 11gked sl 188 pene s 14
bacon, parmesan breadcrumb add lobster 18

GRIMUE DLEBUMEEERN L EESI@IUIAS Flaiss sttt 1 gt tarsr sigrtsates aral it 14
almond molé, maple glaze, tajin

o SIMUAS ENED HEHNGUERIL NG RO ATHGNE S Sttes-s 85t abrisdy 12
blue cheese dressing, fried parsley

@ WOOD-FIRED CAULIFLOWER ' vistiiaiusetosiiddsantitians ne
charred scallion, chilies, mayo, truffled pecorino

TR E B E B R E G ARt I 5008 a0 0053t 140bntnt P01 180 L144000 11 $edditd feas 15

parmesan, béarnaise, lemon aioli

Desserts

G R IR ) Tt AN I B T s 2805 1t Bi g s e e L e e L eA s 4 18
walnuts, dates, cream cheese frosting

G A KB iR At Rt A i L S L b tim i tsa is 18

three layer chocolate cake with cream cheese frosting,
chocolate sauce, and fresh whipped cream

BRIONAIN B §2 2 ais st igiiviae st s an biiat it e deie des 4t 1S 1iaL 18
warm fudge brownie, candied walnuts, warm hot fudge, caramel
[Eaeyet BT Bl 3 S S B LS AT B A oot et a0 2000 Fies aR3e g 18

fresh whipped cream and lime zest

Raw Bar’

PI@EIS ERSMOICED S ALMIENN 11 St aaiaicias it b itat i s v 24
pickled red onion, fried capers, honey mustard
cream cheese, grilled crostini

TSN F o oy | e oA R AR AR R ER AR L L S AREERH BRI P RS 1) 32
sesame dressing, cucumber, avocado, sushi rice

Traditional Sushi Rolls”

BB 4| e LY el A COR PR PR e 3 Itk dRa b b Y ba e SVl §d Y ddses Fey bt R
king crab, spicy mayo, cucumber, avocado

Sy D T L T L R R TR i Lt ELEL SR LIRS LETLR S by
spicy tuna, avocado, cucumber, chef's choice fish

DRAGONSRE [ i Sfeataist i Sl MRd e it il Hatder 45
shrimp tempura, cucumber, avocado, unagi, spicy mayo

B R R P L N R R e A st PRl 13 aRan s T it e aratatatnl gies nigls riby 26
red crab, unagi, avocado cucumber

ek b T P R LT = o P R R L PR AL LA L FL R 20
spicy yellowtail, scallions, romaine, fresh chiles

BB R RO s 15 1085 HEahath ks 11 bt e aets iaasth gt dba s b AL i2d el 2Rt £2E ) 23
smoked salmon, cream cheese, avocado, cucumber
et ] A EI P LR GO AR s B 40 4RL F4m darn t e S Bk 1 g bens S RAR SR SR $TE S ARS8 18
cucumber, avocado, asparagus, carrot

R NI ISy R () S 100 a80 S0 40 2 a0 A4S0 0 AL S AN AN 1 s et B oot 20

shrimp tempura, cucumber, avocado, tempura flake

B S T ER FR I E D R C E: bt b s e e e i tht 1 de 35
tempura fried lobster, egg, kimchi, sweet and sour sauce
KING: SALMON: CARBAIGC IO it i i st iy st 24

yuzu, white truffle

Specialty Sushi Rolls

e B N A T A s s b aaaban v b bbb g eh s e e A ti!
lobster, tuna, shrimp, cream cheese, avocado, cucumber,

spicy mayo

e s (S A 0t BNt 25 358 {110 200 18 D 2ot 00 FAA g T T FE b b B SR 00s 11 At DE TTAb% Sk b H0s 20
spicy salmon, shrimp tempura, cucumber, avocado, unagi,

spicy mayo

ST A NG L R A EGr F har 5,03 St ARAR 10 A S d b draAb N el AL I N s T 1 30
spicy salmon, red crab, cucumber, tuna, yellowtail, togarashi

THECE IREGRACIKER i iatil st i ita bt s s i s S eit i3, 20
shrimp tempura, tuna, avocado, mango habanero sauce

R RS AR BRI B RS At 1008 Rt T IAaT 0 0 a 9404 fa s 4 ig S be ¥4, 20
spicy crab, shrimp, cream cheese, jalapefio, avocado, flash fried
T E LGN RYGIE 1 fit it i as s e L raaaaai Ak S e s R S 1, 20
spicy yellowtail, salmon, avocado, cucumber, lemon

T B GG AL 1158501 SERE E i i Raat § sp o aRna AL E0 SA e a adau a dytn et 28
albacore, tuna, avocado, cucumber, salmon, chili, cilantro

T E G REY A D N 1 S i A gae e T an it Eih 4 e Re beda s R arssd bavem 28

tuna, cucumber, jalapeno, mango, sea bass, sweet peppers, ponzu

Kid’s Menu

all items 12

Buttered Noodles / Mac and Cheese / Flatbread (cheese or pepperoni)

the following items are served with your choice of fries, fruit or salad

Chicken Tenders / Burger Sliders (2) / Grilled Cheese / Walleye Fingers

GF Gluten Free

V. Vegetarian

Please note: a 5% paper/plastic charge will be added to all to go orders.
*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.



