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Starters

GF WOOD-FIRED CHICKEN WINGS oooeeeeiiiiiiii 23 RE@IUSIERS M @IKIED BSIALE VEGL N 48 8RS R TSRt d Tkt 205
simply grilled or buffalo style, blue cheese dressing house-smoked king salmon, pickled red onion, capers,
) BIl FEALOHIC AUELE LOW BRI AL L L R s, | 20 honey mustard cream cheese
crispy cauliflower, blue cheese crumbles, house ranch GF GRILLED CHICKEN LOLLIPOPS (4) -coveerviiiiniiinnn 19
GaV UMEB O UIMPHCRAB G AKE s B R e s korean bbq, toasted sesame seeds
old bay butter, creole mayo SHMIOKED G HICKENIEIHATE READ 541151518 11000 1 skais Laists 23

marinara, bacon, spinach, roasted tomato, mozzarella,
BT T ERMITIC ER I ED G A L A MR 1L ioats bt ias s iy o Jritisrit

i lemon mayo, gremolata !

A ! A ETAN: SASAGE FLATBREA D iLh s i i 155238 Pt
GF LOBSTER GUACAMOLE it HES e B ity 34 mozzare||a,provo|one,marinara,redonion,oregano
40z lobster meat, tomato, onion, cilantro GF NEW ENGLAND CLAM CHOWDER oovoorrroronnns 10/19
B @G ODERIRED S ARTIC IO B S vwst o bissmns st 5800 121 21 served daily cup / bow

steak butter, lemon mayo

Salads

G N R G G R A 2R 1N H A S Y A0sd S Ehnt b ST T r L d ] AR TL e et s Abr LEAELE 428 24
romaine, white anchovies, shaved parmesan, garlic croutons
AR S R R I R e R L LR AL R RS LR AR B E et 24

baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

vV BABY BEET AND KALE SALAD .cooiviiiiiiii, 24
sherry vinaigrette, ricotta salata, spiced pecans

AG AN Il G A NG A DIt S oAt i in it i s aaadnind i 4 16 £ popt § 24
cilantro peanut dressing, oranges, crispy taro, wontons

G RIAT N A R @ AN Fhe B AR mt g b o s et LTI n TR iR s (R 1R (e bin ] 26

quinoa, cucumber, wild rice, pecans, arugula, roasted winter
squash, apple, red wine maple vinaigrette

G o G I R R E B S A A D 2 H R L R S IR s ANk famss e 1R 26
pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad
add: chicken breast 13 salmon 24  jumbo shrimp 22

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

O BEIRGIER s . e s et P IS 00 sk ale b band Sbabimaet 202100208 i 22000 25
8oz niman ranch steak cut blend, american cheese, lettuce,
bread and butter pickles, dijonaise

AL E Y ELE ST SN DA [CI i i S SR st 29
beer battered, pickle relish, shaved lettuce, tartar sauce
) B T I ot SO o T ny s sl er oF'e T AT bR R aT or 6742 471 DI MRT00 0 08 39
old bay bun, tarragon, mayo, lemon

ERENC M DR R T LG *eh it et Lt s Staist s by Sh s aas Ta i aesa e 38

smoked wagyu eye of round, thinly sliced, served rare,
horseradish sauce, toasted baguette

SIRIG Y@ HIGIKENES AN BNV [ GI 383557 353570 0s S an o dias dekine i 2587 23
nashville hot, CoV slaw, pickles
TURKEVIERANBERRY: SANDWIC B isr it i 25

whole wheat bread, house-smoked turkey breast, cranberry
onion jam, gruyere cheese, iceberg lettuce, mayo

A G U D) RIS TR ALt TAe Tt L e A R AR R I R R A TR AR T R RR iR B EAL ! 23
tomato bacon jam, iceberg lettuce, mayo

Traditional Sushi Rolls”

KNG A LI EORNIEALR O s £ 15 A1 LS R LSRR aaase 130 1137 Sam b 240
king crab, spicy mayo, cucumber, avocado

RN B VAR RIGIEIE 4% e st B R SR L EE 4 L R TSRt AR ah st bl b 2l 28
spicy tuna, avocado, cucumber, chef's choice fish

R G NI AR S EeE the fatns 117 Sige drasds adeias vishanas de g 13 e 82 b Lpss 1R IST L 220, Db
shrimp tempura, cucumber, avocado, unagi, eel sauce, spicy mayo

BB N ORR G S 18 St E sty iy T ISR Mt bl Bl ite 3l 26
spicy salmon, eel sauce, cucumber, avocado, togarashi

SR CYINEEEON TATL RO A i dessst i 1M f it i 21
spicy yellowtail, romaine, thai chili sauce

B R SR A R R AR T DA b e a g etk b al ahab i babat v b ibat, 23
smoked salmon, cream cheese, avocado, cucumber

VEGETABLE RO mraiasiii it ot aalistaedisiaratanit i seata bty 18
cucumber, avocado, asparagus, carrot

[oh LT B O] AT e B PR o AR S AL S LRt e £ s AU RS LELAS LELELLLERRERTLPRIES 21
shrimp tempura, cucumber, avocado, tempura flake

Entrees

CRAB STUFFED RAINBOW TROUT eeeeeevriiiieeiiiiiiiiiiinnn, 55
brown sugar glazed brussels sprouts, savory herb, brown butter
almond sauce

RO AREINE (5 HEA L RE I 5 1 HH5R 80 1A SRR aRatns A0SR iR L EER IR IR IRIRS 47
quinoa, arugula, chili crunch

B MUSHROD M GN O CIC B s A s s ses st tiedod sdbalast 36
ricotta gnocchi, roasted mushrooms, spinach, truffled pecorino
CRAB CAC IO B IPERE: it igrantet il il iyt iiaiiaiar sl 36
parmesan, blue crab, peppercorn blend

e iy A g e R e E e L R R Cr D 6
lemon caper butter, angel hair pasta, arugula

A R I P I B e G B P Ve M e Sie s 42
roasted winter squash, pomegranate, chimichurri

8O Z ! CERTIFIED ANGUSI FIEET I MIGNONH ukeere i 60

grilled vegetables, CoV steak sauce, béarnaise

Shareable Sides

CRISPY BRUSSE LS /SPROUMS: : fiatiin itat iiiadiaisiiiad ity sl 16
chili crisp, lemon, parmesan

STEAMED EDAMAMIEB figtif Sl s iare Laiaia i fdaiaidiat iials 16
soy sesame glaze

S T ESTTIE R [PI5E L. 3548 17580401 [ dtabue faus dobhs d4 Shtitobt §1 Gt bt f oI008 §111 G000 21

cheesy lobster, parmesan, mayonnaise, guajillo sauce,
toasted brioche

MIA CHAND LB E S E 5050 111 14 h 158 sesoors b1t 10 0 1 asse b b LELEREs (IR0 4 15
bacon, parmesan breadcrumb add lobster 19

RO A S R N R B R S A S i i s (L LA LT 8 16
pomegranate spiced pumpkin seeds

BT R EELE ERYEG  thasst stiiadt i @ isiai sl Lipa bats bt gasnis oald 15
parmesan, béarnaise, lemon aioli

Desserts

A P PR G N N A O N G RIS B e R R I8 RN st 19
brown butter crisp topping

SARMN O ANCE Hiaiis it sobass 12 ST it s s 2 hs pial e {1 aeaate si8 L 01 19

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

BRI B a0t s daiaabe st atebani sde atdeddoraddadns d1ateial KA S LA AR Lhais. 19
warm fudge brownie, candied walnuts, warm hot fudge, caramel
N NS P et L e ah L e At s R AR L aas b s id i e aled gdgtd! 19

fresh whipped cream and lime zest

Specialty Sushi Rolls

TR AN N 75 DS T A0S 400 s ndrmss §4460va 4157 Ind ot b s Tttt s s ALY S80S R 1 A0 32
lobster, tuna, shrimp, cream cheese, avocado, cucumber,
spicy mayo

G LR (YA MR 1aP st 1 sty b dat 1430 s anal siatadnbal aletabut 4000 e8] LARE 29

spicy salmon, shrimp tempura, cucumber, avocado, unagi, spicy mayo
T HEE: A NG O R A G E s i s i A gt e s A 1 Lt A s5a 0 30

spicy salmon, red crab, cucumber, tuna, yellowtail, togarashi

RS B R E R A G K E R L it g L S A R PSRt FAd R Eae e R abe adel 29

shrimp tempura, tuna, avocado, jalapefios, mango habanero sauce

R FPSAND R R DGR A e i At tstastothilare e ataret 14010 29

fried roll, spicy crab, shrimp, cream cheese, jalapefios, avocado,
eel sauce, mango habanero

TR IR R S Rb M S er o8 o hehabd o7 a0l ehed f1aTei0ta Reteded oS oloReff. 29
spicy yellowtail, salmon, avocado, cucumber, ponzu, lemon

T 26 I VAG A [0 25 0150 BERenes fh ARt d Pt s SRED0n §EE B Ehhah ERAR s SR et 29
albacore, tuna, avocado, cucumber, salmon, jalapefos, ponzu, cilantro
e G T A R A D M 1S A0 L N e R A S P At TR T I ante 31

unagi, hamachi, avocado, spicy salmon, togarashi, eel sauce,
cucumber

e PO (RIS RS A IR D) Y anins VI S B SR BN A SCRA TR IETR 110 200 1000 o dAaHOY 34
tempura shrimp, avocado, spicy mayo, eel sauce, crab, scallop

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.



