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*MEATLOAF SLIDERS  12

T H R E E  M E A T L O A F  S L I D E R S  T O P P E D  W I T H  G O U D A  M A C  &  C H E E S E
 

WISCONSIN CHEESE CURDS  8
H A N D  B A T T E R E D  W I S C O N S I N  W H I T E  C H E D D A R  C U R D S ,  B A N G  B A N G  S A U C E

 
*AHI  POKE STACK   1 2  

A H I  T U N A ,  H O I S I N  V I N A I G R E T T E ,  C U C U M B E R ,  A V O C A D O ,  M I C R O  G R E EN S ,
C R I S P Y  W O N T O N  S T R I P S

 
POUTINE  10

F R E N C H  F R I E S ,  W I S C O N S I N  C H E E S E  C U R D S ,  B E E F  D E M I  G R A V Y 
 

 HUMMUS PLATTER  10
 G I N G E R  L I M E  H U M M U S ,  F R E S H  V E G E T A B L E S ,  P I T A  

 
*CHICKEN WINGS   1 5

E I G H T  C H I C K E N  W I N G S  S E R V E D  W I T H  A  C H O I C E  O F  S A U C E 
( B B Q ,  B U F F A L O ,  B L E U  C H E E S E ,  R A N C H  D R E S S I N G )  

 
 QUESADILLA 1 3

C H E E S E  B L E N D ,  D I C E D  G R E E N  C H I L I E S ,  P I C O  D E  G A L L O ,
G U A C A M O L E ,  S O U R  C R E A M ,  F L O U R  T O R T I L L A

V E G A N  U P O N  R E Q U E S T
A D D  C H I C K E N  1 5    B E E F 1 6

 
VEGAN QUESADILLA  1 3

C A S H E W  C H E E S E ,  S E A S O N E D  B L A C K  B E A N S ,  G R E E N  C H I L I E S ,  P I C O  D E  G A L L O ,
L E T T U C E ,  G U A C A M O LE

FULL PORTION  14  /  L IGHT PORTION  10
A D D  C H I C K E N  3     S A L M O N  6   T H R E E  J U M B O  C O C K T A I L  S H R IM P  8

 
SQUASH SALAD  

B A B Y  S P I N A C H ,  R O A S T E D  B U T T E R N U T  S Q U A S H ,  A P P L E S ,  C R A N B E R R I E S ,  B RI E ,
M A P L E  B A C O N  V I N A I G R E T T E 

 
 LEMON TAHINI  CAULIFLOWER SALAD

B A B Y  S P I N A C H ,  R O A S T E D  C A U L I F L O W E R ,  C U C U M B E R ,  T O M A T O ,  C RIS P Y
G A R B A N Z O  B E A N S ,  L E M O N  T A H I N I  D R E S S IN G 

 
WEDGE SALAD

C R I S P  I C E B E R G  L E T T U C E ,  B A C O N ,  B L E U  C H E E S E ,  T O M A T O ,  F I Z Z L E D O N I O N ,
E G G ,  B L E U  C H E E S E  D RE S S I N G

 
CAESAR SALAD  

L O C A L L Y  G R O W N  R O M A I N E ,  H O U S E - M A D E  C R O U T O N S ,  P A R M E S A N  C H E E S E
 

VENTANA BLEU SALAD-  G F
M I X E D  O R G A N I C  G R E E N S ,  B L E U  C H E E S E  C R U M B L E S ,  C A N D I E D  P E C A N S ,

B L A C K B E R R I E S ,  R A S P B E R R I E S ,  B L U E B E R R I E S ,  G R A P E F R U I T  S E G M E N TS ,  
 G R A N N Y  S M I T H  A P P L E S ,  O R A N G E  P O P P Y  S E E D  D R ES S IN G

 
TRADITIONAL COBB SALAD-  G F

L O C A L L Y  G R O W N  R O M A I N E  L E T T U C E ,  G R I L L E D  C H I C K E N ,  C H O P P E D  E G G ,  B LE U
C H E E S E  C R U M B L E S ,  T O M A T O E S ,  A V O C A D O ,  B A C O N ,  R A N C H  D R E S S I N G

 

salads

EXECUTIVE CHEF WENDY GAUTHIER

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, seafood, or eggs, may increase your risk of food-borne illness especially if 

you have certain medical conditions
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grill and saute
CHOICE OF SOUP , HOUSE OR CAESAR SALAD 

*STEAK AND WEDGE SALAD  2 6
C R I S P  I C E B E R G  L E T T U C E ,  6 O Z  C L U B  S T EA K ,  B A C O N ,  B L E U  C H E E S E  C RU MB L E S ,

T O M A T O ,  F IZ Z L E D  O N I O N ,  E G G ,  A N D  B L E U  C H E E S E  D R E S SING 
 

COCONUT SHRIMP  F U L L  (S E V E N )  2 1     H A L F  ( F O U R )  16
S E V E N  B RE A D E D  S H R I M P ,  F R I E S ,  C O L ES L AW

 
*BLEU BURGER  16

8  O Z  H A R R I S  R A N C H  B E E F  P A TT Y ,  B A C O N ,  C A R A M E L I Z E D  W H I S K E Y  R E D  O NIO N S,
B L E U  C H E E S E  M O U S S E ,  C H O I C E  O F  S IDE 

 
*CHICKEN DUMPLINGS  24

C H IC K E N  &  V E G E T A B L E  S T E W ,  T H R E E  D U M P LI N G S
 

GREEK PASTA  2 0
B O W T I E  P A S T A ,  K A L A M A T A  O L I V ES ,  F E T A  C H E E S E ,  T O M A T O E S ,  A R T I C HO K ES ,

L E M O N ,  O L I V E  O IL ,  W H I T E  W I N E  

*SHORT RIBS  40/32 
C R A N B E R R Y  R O S E M A R Y  S H O R T  R I B S ,  W H I TE  C H O C O L A T E  P A R S N I P S ,  A SP A R AG US

  
*NY STRIP  34  

1 0  O Z  N Y  S T R I P ,  R O A S T E D  C H E R R Y  D E M I ,  S M O K E D  G O U D A  A U  G R A T I N  P OT AT OE S,
B A C O N  B R U S S E L  S P RO U TS

  
*ATLANTIC SALMON  33 /2 4 

S U S T A I N A B L Y  S O U R C E D  S AL M O N ,  C U C U M B E R  S A U C E ,  H E R B  R I S O TTO,
A S P A R AGUS

 
*PORK CHOPS  30  

1 0  O Z  B O N E - I N  P O R K  C H O P ,  F R E N CH  O NIO N  S A U C E ,  S M O K E D  G O U D A  A U  GRA TIN
P O T A T O E S ,  B R O C C O L IN I   

 
*FILET MIGNON  43  

7  O Z  T E ND E R L O I N ,  H O R S E R A D I S H  R E D  W IN E  D E MI ,  
S M O K E D  G O U D A  A U  G R A T I N  P O T A T O E S ,  B R O C C OL I N I    

 
*CLEMENTINE CHICKEN  3 0

1 0  O Z  B O N E  I N  F R E N C H  C H IC K E N  B R E A S T ,  CL E M E N T IN E  S A U C E ,  H E R B  R I SO TT O ,
B A C O N  B R U S S E L  S P R O U T S   

 
*SEABASS  3 2

C H IM IC H UR R I  S A U C E ,  H E R B  R I S O T T O ,  B R O C O LLO N I  

desserts  
 RED VELVET CHEESECAKE     7

   LEMON ITALIAN CAKE     7
       TRIPLE CHOCOLATE MOUSSE CAKE     7

 CHOCOLATE PEANUT BUTTER MOUSSE CAKE    7
 BLUE ICE GELATO/SORBET :  S IN G L E  4 .2 5 ,  D O U B L E 6 .5 0

S A L T E D  C A R A M E L  G E L A T O ,  C O O K I E  B U T T E R  G E LATO ,  M O C H A G E LATO,  
O R A N G E  M A N G O  S O R B E T ,  S T R A W B E RR Y  S OR B E T

EXECUTIVE CHEF WENDY GAUTHIER

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, seafood, or eggs, may increase your risk of food-borne illness especially if 

you have certain medical conditions


