
Starters
Onion Rings

A Mound of Onion Rings Fried to a Golden Brown and
Served with House Horseradish Sauce

$7.95

19th Hole Nachos
Seasoned Ground Turkey on a bed of Corn Tortilla Chips
with Pico De Gallo, Sliced Black Olives, Jalapenos, Sour

Cream, and Salsa
$12.95

Substitute Brisket $4

Chips and Salsa
$8.95

Wings Your Way
12 Bone-in Chicken Wings tossed with Buffalo, Barbecue,

or Sweet Chili with a side of Ranch
$9.95

Wisconsin Cheese Curds
Beer Battered Cheese Curds with Jalapeno Ranch Dressing

$10.95

French Fries
Served with Garlic Aioli and Jalapeñ o 

Ranch Dipping Sauces
$9.95

Jumbo Bavarian Pretzel
Served with Stone Ground Mustard and Beer Cheese

Sauce 
$15.95

Potato Skins
Topped with Bacon, Cheese, and Chives. Served with a

side of Sour Cream
$9.95

Sandwiches
All Sandwiches are Served with French Fries or Sweet Potato Fries.

Bog Dog
Grilled ¼ Pound Angus Beef Hot Dog topped

with tomato, Monterey jack blend cheese and jalapeno
$7.95

Beer Brat
Grilled Wisconsin Brat topped with sauerkraut

on a Toasted Bun
$8.95

The Palmer Club
Roasted Turkey, Applewood Bacon,

Swiss Cheese, Tomato,
Lettuce and Mayonnaise

On Grilled Wheat Berry Bread
$11.95

Chicken Tenders
Served with Choice of Ranch or Barbecue

$10.95

BYO Smash Burger
6oz Smash Burger with your Choice of Cheese on a

Toasted Bun,
includes Lettuce, Tomato, Onion

$2 Bacon
$2 Fried Egg

$11.95

Southern Style Crispy Chicken
Crispy Chicken with Mike’s Hot Honey and

Coleslaw on a Toasted Bun
$12.95

Beef Brisket
Slow roasted beef brisket with pepperjack cheese and

house smoke sauce on a toasted bun
$13.95

Wisconsin Cheese Steak
Thin sliced ribeye on a toasted hoagie bun topped with

sauteed onions and peppers and beer cheese sauce
$14.95

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.”



Soup and Salad

Summer Salad
Mixed Greens Tossed with Fresh Strawberries, Feta,

Toasted Pecans, and Grilled Chicken 
Served with your choice of dressing.

$13.95

Caesar Salad
Romaine Lettuce Tossed in Caesar Dressing 

with Parmesan Cheese and Croutons 
$8.95

Add Crispy or Grilled Chicken for $4.00

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.”

Dressing options are Ranch, Balsamic, and Poppy Seed. 

Dinner Entres
Served 4pm-7pm daily

All dinners include a choice of house salad or a cup of soup.

Chicken Picatta
Sauteed Chicken Breast with Lemon, Onion, and Capers

Served over Angel Hair Pasta 
$18.95

Steak Frites
8 oz Sirloin served with French Fries and Béarnaise sauce

$30.95

Cheese Stuffed Gnocchi
Stuffed with Asiago and Ricotta Cheese topped with Zesty

Marinara and Parmesan Cheese
$19.95

Add Italian Sausage or Chicken $4

Friday Fish Fry
All fish fry dinners are served with creamy coleslaw, tartar sauce, lemon, marble rye bread, and your choice of French fries, sweet

potato fries, baked potato, or homemade potato pancakes. Apple sauce and maple syrup are available upon request.

 
Cod Dinner

Choice of Beer Battered, Baked or Southwest Style
$16.95

 

Beer Battered Lake Perch
$15.95

 

Coconut Shrimp
8 Butterflied Shrimp with a Coconut Crust, Fried

to a Golden Brown and served with Cocktail Sauce
$14.95

Parmesan Crusted Bluegill 
Bluegill with a Parmesan Breading Fried to a

Golden Brown
$15.95

 

Fish Tacos
Three Warm Flour Tortillas filled with Beer

Battered Cod, Monteray Jack Cheese, Coleslaw,
and Pico De Gallo

$14.95
Substitute Shrimp $2

Soup Du Jour
Cup $3.50 Bowl $6.00


