NIGHTLY
SPECIALS

TUESDAY international Dining
WEDNESDAY smoked Barbeque Ribs
THURSDAY wild Game

FRIDAY Hand cut Ribeye T
SATURDAY smoked Prime Rib

ENTREES

(All Pasta and Entrees served
Tuesday-Sunday after 5 p.m.)
Served with house potato & seasonal vegetable.
Add Cup of Soup for $3.00 or a Salad for $2.50. ﬁ

NEW YORK STRIP STEAK

9 oz. steak grilled to your desired
temperature. Served with your choice
of compound butter (garlic, Ama Bleu
cheese, or herb). $24.95

STEAK AU POIVRE

9 oz. New York steak dredged in course
ground pepper and served in a veal demi
glaze sauce. $28.95

TWIN WALLEYE

Twin beer battered, pan-fried or blackened
walleye fillets served with our own
homemade tartar sauce. $23.95

BLEU CHEESE STUFFED CHICKEN
Chicken breast stuffed with bleu cheese,

sautéed onions and sundried tomatoes with
a pan sauce. $16.95

PARMESAN CRUSTED PHEASANT

One pheasant breast tossed in panko bread
crumbs and shredded Parmesan cheese,
fried, and served with a vodka cream
sauce. $21.95

TWIN BBQ CREOLE PORK CHOPS

Two pork chops glazed in a barbeque
Creole sauce. $14.95

SHRIMP SCAMPI

Jumbo shrimp, sautéed in garlic with
mushrooms and onions, served in a white
wine butter sauce. $20.95

RIBEYE KABOBS

Skewers of tender ribeye with mushrooms,
bell peppers, and onions, marinated in a
ginger soy sauce. $19.95

PASTA
MUSHROOM RAVIOLI

Mushroom filled ravioli sautéed in a white
wine sauce with mushrooms, onions, and
freshly chopped garlic. $14.95

Add 4 oz. steak $4.95

Add 6 oz. chicken $3.95

CAJUN SHRIMP PASTA

Grilled jumbo shrimp, sautéed bell peppers,
onions, mushrooms, and penne pasta tossed
in Cajun cream sauce. $20.95

CHICKEN CARBONARA

Grilled chicken breast served with slow
roasted tomatoes, mushrooms,

onions, and bacon sautéed with a
parmesan cream sauce tossed with
penne pasta and topped with green
onions. $16.95
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APPETIZERS

SMOKEY WINGS ELK NACHOS

Jumbo chicken wings fried
and tossed in your choice
of barbeque, teriyaki, house
buffalo, or a Cajun dry rub.
$12.95

CHEESE CURDS

Lightly battered cheese curds
cooked to a golden brown.
Served with ranch dressing.

cream. $13.95

$9.95 pheasant, onions, and peppers. FRENCH FRIES
Served with sour cream and RT

DUCK TENDERS salsa. $11.95 L il

Almond breaded duck tenders

fried and served with chipotle =~ BACON WRAPPED

mayo. $10.95 PHEASANT
Smoked pheasant wrapped

ONION RINGS 2 =

Thick cut beer battered fried
onion rings. $8.95

Gluten Free bun available add $2.00

TRIGGER BURGER OR CHICKEN

14 1b. burger topped with barbeque sauce,
cheddar cheese, and bacon served on an Emma
Krumbee bun. $12.95

ELK BURGER

6 oz. grilled elk patty topped with Ama bleu
cheese, mushrooms, and cheddar cheese
served on an Emma Krumbee bun. $14.95

DOUBLE BUFFALO CHEESEBURGER

Two 3 oz. bison patties topped with Swiss and
cheddar cheeses, and onion strings served on
an Emma Krumbee bun. $14.95

SHEF BURGER ") <. 57

% 1b. burger dredged in a Cajun seasoning,
grilled and topped with Ama bleu cheese,
sautéed mushrooms, and bacon served on an
Emma Krumbee bun. $12.95

HEART ATTACK

14 Ib. beef and pork belly burger, topped with
cheddar cheese, lettuce, tomato, onion and
bacon served on an Emma Krumbee bun.
$13.95

HOT MESS

% Ib. burger topped with corned beef, Swiss
cheese, and an over easy egg served on an
Emma Krumbee bun. $13.95

TURKEY BURGER

A grilled turkey patty with cheddar cheese,
lettuce, tomato, red onion, and a creamy
jalapeno ranch dressing served on an Emma
Krumbee bun. $11.95

SALADS

TURKEY OR CHICKEN
CHICKEN CRANBERRY SALAD CLUB SALAD ELK CHILI
Grilled chicken on top of a Turkey or grilled chicken $4.50 bowl
bed of mixed greens, apples, breast on a bed of mixed $3.00 cup
dried cranberries, and greens with cheese, onion, Add $1.50 for loaded
candied walnuts. Served with  tomatoes, bacon, and
raspberry dressing. $14.95 croutons with choice of SOUP OF THE DAY
dressing. $14.95 $4.50 bowl
SMOKED SALMON SALAD $3.00 cup

Smoked salmon on a bed
of mixed greens, onions,
and roasted red peppers
served with toasted sesame
vinaigrette. $14.95

Consumption of undercooked foods may increase the risk of foodborne illness.

S

Tortilla chips topped with
ground elk meat, shredded
colby jack cheese, loaded with
lettuce, and pico de gallo.
Served with salsa and sour

PHEASANT QUESADILLA
Flour tortilla stuffed with
cheese, fajita seasoned

in bacon with jalapeno cream
cheese. Served with raspberry
barbeque sauce. $14.95

BURGERS & SANDWICHES

All burgers and sandwiches served with french fries or tater tots. Sub Soup or Salad add $1.50.

CHICKEN CAESAR SALAD

A fresh bed of Romaine, grilled
chicken, parmesan cheese, and
croutons tossed in a Caesar
dressing. $13.95

FRIED MUSHROOMS

Sliced portabella caps, lightly
breaded and fried to a golden
brown. Served with ranch
dressing. $11.95

WALLEYE FINGERS

Walleye strips dipped into a
Cajun flour, fried and served
with tartar sauce. $15.95

CHICKEN SANDWICH OR WRAP

6 oz. chicken breast with sautéed onions,
smoked gouda cheese, bacon, tomatoes, garlic
mayo and lettuce served on a pretzel bun or in
awrap. $11.95

Corned beef, sauerkraut, Swiss cheese, and
thousand island dressing served on
marble rye bread. $11.95

RACHEL

Turkey, sauerkraut, Swiss cheese, and thousand r
i$sland dressing served on marble rye bread. i
11.95

WALLEYE TACOS

Fried walleye with sour cream, cheese, pico de

TRIPLE THREAT

A grilled pretzel bun with pork belly, seasoned
pork, and bacon topped with barbeque sauce
and smoked gouda cheese. $12.95

SMOKED PRIME RIB SANDWICH OR WRAP

Thinly sliced house smoked prime rib with
sautéed onions, mushrooms, and Swiss cheese
served on a hoagie bun with au jus or in a flour
tortilla. $13.95

FRENCH DIP

House smoked prime rib topped with
Swiss cheese, served on a hoagie bun and
acup of au jus. $12.95

HALF SANDWICH & SOUP OR SALAD

Fresh sandwich of the day served with your
choice of soup or salad. $8.95

SOUPS
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