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Chicken Wings | 14
Buffalo, gochujang, BBQ or ranch rub,
bleu cheese dressing, celery

Shoestring French Fries | 8
Garlic and sea salt or truffle oil
and Parmesan

House-made Pretzel | 13

Beer and white Cheddar cheese sauce,
mustard ale sauce

Buffalo Cauliflower | 12
Tempura battered, green apple and celery
root slaw, AmaBlu bleu cheese crumbles

GARDEN GREENS

Sheet Pan Nachos | 13
Chicken or pulled pork

Tortilla chips, Cheddar and Jack cheese,
pico de gallo, jalapenos, black beans,
sour cream, guacamole, salsa roja

Shrimp Ceviche | 14

Tequila lime poached shrimp, tomatoes,
orange, peppers, red onion, avocado,
cilantro, tortilla chips

Grilled Jalapeiio Poppers | 10
Bacon-wrapped, cream cheese,
balsamic reduction

Lamb and Feta Meatballs | 14
Pickled red onions, mint aioli

House | 7
Green mix, tomatoes, cucumber,

red onions, carrots, house croutons,
choice of dressing

Caesar | 9
Romaine, Parmesan, house croutons, dressing
Add grilled chicken breast 7

Apple and Pecan Bleu | 15

Green mix, grilled chicken, Craisins,
spiced pecans, Granny Smith apples,
AmaBlu bleu cheese, house croutons,
maple balsamic dressing

FLATBREADS

Seared Salmon Salad | 18
Grapefruit, orange, tomato, radish,
fingerling potatoes, herbs, greens,
citrus vinaigrette

Mediterranean Chopped | 15

Grilled romaine, salami, mortadella,
provolone, kalamata olives, cherry tomatoes,
red onions, garbanzo beans, radish,
pepperoncini, lemon herb vinaigrette, fresh
Parmesan cheese, crostini

Buffalo Chicken | 13
Bleu cheese, celery, green onions

Forager | 15

Béchamel sauce, mixed mushrooms,
red onion marmalade, wilted kale,
herb chévre cheese

An 18% gratuity will be added to tables of 6 or more guests. Split charge 2.

MeatZa | 14

Pepperoni, Black Forest ham, salami,
ltalian sausage, marinara

Smokin’ BBQ | 14

Chicken or pork

Corn, red onion marmalade, jalapenos,
smoked Gouda cheese, cilantro

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



SANDWICHES

Choice of coleslaw, french fries or house potato chips.

Classic Club | 13

Ham, oven-roasted turkey, bacon,
lettuce, tomato, white bread

Reuben | 15

Braised red cabbage, corned beef,
Swiss cheese, house island dressing,
pumpernickel rye

Beyond Beef Burger | 14
Crushed avocado, tomato,
red onion, greens

Classic Burger | 15

Half-pound burger, lettuce,
tomato, red onions

Add cheese 1

Smokehouse Burger | 16

Half-pound burger, BBQ sauce,
bacon, lettuce, tomato, red onions,
smoked Gouda cheese

MAINS

Truffle Mac and Cheese | 11

Truffle oil, cavatappi pasta, white
Cheddar cheese sauce

Add pulled chicken 5

Add pulled pork 5

Nola Shrimp |16
Cajun beer sauce,
grilled French bread

Blackened Salmon |18
Corn and green bean succotash,
Nola butter sauce

Street Tacos |15

pulled pork, chicken or broiled walleye

Salsa roja, pickled carrots and red onions,
jalapenos, avocado, cilantro, Mexican rice,
refried beans, lime

Chicken Enchiladas | 16

Flour tortillas, chicken adobo, red chile
sauce, refried black beans, Mexican rice,
queso fresco, lime

An 18% gratuity will be added to tables of 6 or more guests. Split charge 2.

Add 2 for sweet potato fries.

Bratmeister Burger | 16

Half-pound bratwurst patty, smoked
gouda cheese, braised red cabbage, stone
ground mustard aioli, pretzel bun

Cuban | 15
Pulled pork, shaved ham, Swiss cheese,
pickles, toasted cumin, citrus dijon mustard

Herb and Potato Crusted Walleye | 17

French roll, lettuce, tomato,
lemon dill pickle tartar sauce

Steak Sandwich |18

6 oz strip steak, grilled baguette,
tomato, creamy horseradish sauce,
fried onion strings

Triple Pork BBQ | 15

Pulled pork, ham, bacon, house BBQ,
smoked Cheddar cheese, Texas toast
Add an egg 1

JUST FOR KIDS |7

Ages 8 and under.
Includes a small vanilla ice cream sundae with choice

of raspberry, chocolate or caramel sauce.

Burger and Fries
Add cheese or additional topping for .50 each

Chicken Fingers and Fries

Mac and Cheese

SOUP

Cup |6 Bowl |8
Wild Rice or Soup of the Day

SWEETS

Coconut Macaroon
Key Lime Cheesecake |7

Warm Brownie Sundae |7
Vanilla or chocolate ice cream

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

HAPPY HOUR SPECIALS

Weekdays ¢ 4 PM - 6 PM Happy Hour Specials are not available on Show Nights.

DRINKS

2-for-1 Michelob Golden Light or Coors Light ® 5

Select Cocktails ® 5
Select House Wines ® 6 / Glass

APPETIZERS *5

Sea Salt and Lime Tortilla Chips and Salsa
Choice of hot or mild salsa

Cheese Bread and Marinara

House-made Truffle Potato Chips
Horseradish and onion dip

Crudités & Hummus

DRAFT BEER

Coors Light

Michelob Golden Draft Light
Hop Valley HopHalla

Fulton Blood Orange
Voodoo Ranger Seasonal
Kona Big Wave

Seasonal

Lagunitas

Surly Velvet Jam

WarPigs Foggy Geezer
Summit Seasonal

Great Lakes Edmund Fitzgerald
Beer Flight | Choose four

Lager
Lager
IPA
Seltzer
Varied
Golden Ale
Varied
IPA
Sour
IPA
Varied
Porter
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BOTTLED BEER & SPECIALTY

Michelob ULTRA
Bud Light

Miller Lite
Budweiser
Busch Light
Stella Artois
Blue Moon
Modelo

Corona
Heineken

COCKTAILS
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Summer Lemon Berry 9

Citrus Vodka, Peach Schnapps,
Strawberry Purée, Lemonade

Cart Path Margarita 9
Don Julio Blanco Tequila, Cointreau,
Fresh Lime Juice, Sour

Meadows Mule 12
Prairie Organic Vodka, Lime Juice,
Ginger Beer

Mulligan Mojito 9

Bacardi Rum, Simple Syrup,
Lime Juice, Mint

Out of Bounds Bloody 9

Smirnoff Vodka or Jose Cuervo Silver
Tequila, Bloody Mary Mix, Lime Juice

Tee Box Old Fashioned 10

House Choice Bourbon,
Cardamom Bitters

The Turn Manhattan 10

Bulleit Kentucky Straight Bourbon
Whiskey, Vermouth, Cherry

PLEASE DRINK RESPONSIBLY.

Angry Orchard

Nutrl Pineapple

Nutrl Orange

Nutrl Black Cherry

High Noon Peach

High Noon Pineapple
Carbliss Black Raspberry
Stella 0.0

Heineken 0.0
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WINE Glass/Bottle

RED

14 Hands Cabernet 8/28
14 Hands Merlot 8/28
Kendall Jackson Cabernet 9/32
Kendall Jackson Pinot Noir 9/32
Kendall Jackson Red Zinfandel 9/32

WHITE
14 Hands Pinot Grigio 8/28
14 Hands Chardonnay 8/28

Kendall Jackson Chardonnay 9/32
Kendall Jackson Pinot Grigio ~ 9/32
Kendall Jackson Sauvignon Blanc 9/ 32

Kendall Jackson Riesling 9/32
SPARKLING

Veuve du Vernay Brut 9
Veuve du Vernay Brut Rosé 9
Luccio Moscato 9/32
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