
 

Dinner Menu  

ALL DINNER ENTREES INCLUDE YOUR CHOICE OF 

A CUP OF SOUP DU JOUR OR CHICKEN WILD RICE SOUP 

HOUSE SALAD OR CAESAR SALAD 

 

 
FILET M IGNON   RIBEYE 

Hand-Cut Bacon-Wrapped Filet Tenderloin 

Sprinkled With Our Own Blend Of Savory Spices 

And Topped With A Port Wine Reduction Sauce 

Served With Garlic Mashed Potatoes And 

Vegetable Medley        6 Oz  $ 25 
              10 Oz $ 30 
    Add Shrimp  $   8 
    Add Scallops $ 11 
 

 

 

Hand-Cut Choice Ribeye Sprinkled With Our Own 

Blend Of Savory Spices Served With Garlic 

Mashed Potatoes 

And Vegetable Medley   16 oz $ 28 
    Add Shrimp  $  8 
    Add Scallops $11 

JUMBO SHRIMP   SCALLOPS  

Five Jumbo Shrimp Sautéed Topped With A Beurre 

Blanc Sauce Served With Nett Lake Wild Rice 

Risotto And Vegetable Medley   $ 26 

 Five Tender Bacon-Wrapped Sea Scallops Tossed 

In A Honey Ginger Reduction Sauce Served 

With A Baked Green Apple Stuffing And 

Vegetable Medley    $ 31 
 

 

WALLEYE   BISON STIR FRY  

12 Oz Of Walleye Prepared Italian Herb Encrusted, 

Deep Fried Or Pan Fried Served With A Bell 

Pepper Coulis, Garlic Mashed Potatoes And 

Vegetable Medley    $ 28 
 

 

 Bison Steak Stir-Fried With Vegetable Medley 

Tossed With A Citrus Chilli Sauce And Served 

Over Rice Noodles    

 $ 24 

BABY BACK R IBS    PORK LOIN MEDALLIONS  

 Baby Back Ribs Seared And Braised Covered In A 

Smokey BBQ Sauce Served With Garlic Mashed 

Potatoes And Vegetable 

Medley          Full Rack $ 29 
        Half Rack $ 22 
       Add Shrimp $ 8 

     Add Scallops $11 

 
 

 Grilled Pork Loin Medallions Topped With A 

Brandy Apple Sauce Served With A Green Apple 

Stuffing And Vegetable Medley           $ 21 
 

CHICKEN MARSALA   DUCK BREAST  

Two Juicy Grilled Chicken Breasts Topped With A 

Fried Onion, Portobella Mushroom, Marsala Wine 

Cream Sauce, Served With Nett Lake Wild Rice 

Risotto And Vegetable Medley   $ 21 
 

 

 Rich Juicy Sautéed Duck Breast Served To Your 

Liking, Finished Off With A Port Wine Reduction 

Accompanied By A Green Apple Stuffing And 

Vegetable Medley    $ 26 

 

BUILD YOUR OWN PASTA  

Fettuccine Or Penne Pasta With Your Choice Of Marinara 

Sauce, Alfredo Sauce Or Rosé Sauce Topped With 

Parmesan Cheese, Served With Grilled Focaccia Bread 

And Our House Oil Blend             $ 15 
    Add Chicken  $  3 
    Add Shrimp   $  8 

    Add Scallops $ 11 

Entrees are paired with specific side items to compliment the meal. 

Please, no substitutions to ensure the integrity of the dish. 
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