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SHARED PLATES

WI CHEESE CURDS Beer battered White Cheddar cheese curds, Buttermilk Ranch dipping sauce.
MOZZARELLA WONTONS Sargento Parmesan cheese, fresh basil and Marinara sauce.

CHICKEN FINGER CRUNCH Fresh chicken strips double panko breaded and fried, choice of dipping sauce.
LETTUCE WRAPS Sautéed chicken or shrimp, pickled veggies, Korean BBQ sauce, cilantro, cashews. GF
NACHOS Corn chips, shredded lettuce, black beans, chili con queso, Schreiber Cheddar-Jack cheese, guacamole,
sour cream, tomato relish, chicken or beef.

BURGERS (Angus Beef 1/31b.) Fresh chicken breast, add 2. House made Black Bean Burger, no extra charge.

BUCKY Shredded Iceberg lettuce, pickle, tomato, red onion.* GF Cheese add 1.5

AVOCADO Shredded Iceberg lettuce, sliced tomato, Schreiber Monterrey-Jack cheese.* GF

JAPAJAM Sweet tomato jam, Sargento Habanero-Jack cheese, Japanese BBQ sauce, fried egg.* GF

BIG BACON BBQ Grilled bacon, Door County Cherry Root Beer BBQ sauce, Sargento Cheddar cheese, smoky mayo.” GF
PATTY MELT Caramelized onion, Merkt’s cheese, on griddled Marble rye.

CHEESEHEAD DREAM Grilled bacon, Sargento Cheddar cheese, sour cream, roasted garlic mayo.* GF
GORGONZOLA Caramelized onion, Schreiber Swiss cheese, balsamic glaze *GF

FRENCH KISS Sargento cheese spread with artichoke hearts, topped with sautéed mushrooms.*GF

SAMMIES
DOOR COUNTY BBQ Fire braised pulled pork, fried onion strings, on a griddled Ciabatta bun.

CUBAN PANINI Shaved Pit ham, fire braised pulled pork, Schreiber Swiss cheese, pickles, yellow mustard on a griddled Hoagie.

GREEK PITA Fresh chicken breast broiled, cucumber, tomato, red onion, feta cheese, Mediterranean dressing
and creamy cucumber yogurt on Pita bread.

CAJUN SHRIMP AVOCADO BLT Iceberglettuce and red chili mayo on griddled Sourdough.

FRENCH DIP MELT Shaved roast beef, Sargento Provolone cheese, au jus on a griddled Hoagie.

REUBEN PANINI Shaved Corned Beef'sliced thin, Schreiber Swiss cheese, sauerkraut and

1000 Island dressing on griddled Marble Rye.

WISCONSIN CHEESE STEAK Sautéed beef bites with mushrooms and onions, Sargento Provolone cheese,
roasted garlic mayo, fried onion strings on a griddled Hoagie.

FREDDIE’S CHICKEN Fresh chicken breast double panko breaded and fried, garlic mayo, lettuce,

tomato on a griddled Ciabatta bun. Prefer broiled or Cajun? Just ask.

CHICKEN TERIYAKI PITA Fresh sautéed chicken, squash, broccoli, red pepper, carrot, pea pod,

Teriyaki sauce, Schreiber Monterey-Jack cheese on Pita bread.
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*The State Department of Health wish to inform you that eating undercooked meat, poultry or raw eggs pose a health risk to anyone.

An 18% service charge will be added to all purchases for parties of 8 or more.



TRADITIONS

HEY CURLY, WHERE’S MOE? Sautéed Chinese vegetables and fresh chicken in a sweet and

tangy sauce over Asian noodles.

JAMBALAYA Sautéed chicken, shrimp, Klement’s hot sausage and red bell pepper in a spicy Creole

sauce with Jasmine rice, fresh roll. GF

KICKIN’ CHICKEN Sautéed Klement’s hot sausage, fresh chicken and red bell peppers in a spicy

Alfredo cream sauce with Cavatappi noodles, fresh roll.

CHICKEN CASHEW STIR FRY Fresh Chinese vegetables over tender Jasmine rice with crunchy cashews. GF
ZACH’S CHICKEN CRUNCH THREE CHEESE MAC Fresh Cavatappi noodles, Schreiber Cheddar-Jack
and Sargento Parmesan cheese, herb bread crumbs, baked roll.

CHICKEN FAJITAS Fresh sautéed bell pepper, onion, Schreiber shredded Cheddar-Jack cheese,

shredded lettuce, pico de gallo, sour cream, salsa, choice of tortilla.

CHANCERY CHICKEN DINNER 1/2 Fresh chicken, fresh vegetable, mash potato w/gravy,

Cole slaw and a fresh roll, all white meat, add 4.

TACOS

THREE THAI CHILI ORANGE TACOS Crispy chicken, carrot ginger slaw, cilantro, Thai chili orange, crushed peanuts.

KOREAN CHICKEN TACOS Gochujang grilled chicken, carrot ginger slaw, Sriracha aioli, cilantro,
Kimchi cucumber, choice of side.

THREE ALL DAY ALL NIGHT BREAKFAST TACOS Crispy chicken, bacon, fried egg, maple aioli.
FISH TACOS (2) Cajun spiced Tilapia fillets, red chili mayo, shredded Iceberg lettuce, Pico de Gallo
and pineapple salsa in a hard corn tortilla with cilantro rice and Mayan beans.

PASTAYOUR WAY

PASTAYOUR WAY Garnished with Sargento Parmesan cheese

CHOICE OF PASTA Penne / Cavatappi/ Fettuccine / Gluten Free

CHOOSE YOUR SAUCE Red / Wine Garlic Butter / White Alfredo / Pesto

CHOOSE YOUR MEAT Chicken / Italian Sausage / Shrimp / Italian Meatballs

ADD ANY THREE INGREDIENTS N/C (Extra toppings just 1.00 each) Basil / Sun Dried Tomatoes / Mushrooms /
Red Peppers / Broccoli / Black Olives / Scallions / Spinach / Tomato Trinity

GREENS

CHICKEN CHOP Tomato, sweet corn, bacon, cucumber, red onion, crisp romaine, Gorgonzola cheese,

buttermilk ranch dressing, onion strings, baked roll. GF

CHICKEN HONEY LIME AVOCADO Fresh mixed greens, cilantro, grapefruit, orange, jicama, red onion, avocado,
candied pecans, honey lime vinaigrette, baked roll. GF

CAESAR Fresh romaine, croutons, Sargento Parmesan cheese, Caesar dressing, baked roll.

Choice of grilled chicken breast, shrimp, or salmon.

RASPBERRY Fresh chicken breast broiled, mixed greens, sliced Mandarin orange, raspberries, tomato,

sunflower seeds, raspberry vinaigrette and a fresh roll. GF

CRUNCH Fresh chicken breast double toasted and fried, mixed greens, carrot, tomato, fresh pineapple,

Honey Sesame dressing and a fresh roll.

WRAPS

CBR Fresh chicken breast sliced, double toasted and fried, bacon, Schreiber Cheddar-Jack cheese, Iceberg lettuce,
tomato with buttermilk ranch dressing in a flour tortilla.

KING LOUIE Fresh chicken breast double Panko breaded and fried, shaved Pit ham, Schreiber Swiss cheese,
zesty honey mustard sauce, shredded lettuce.

CALIFORNIA Oven roasted shaved turkey breast, griddled bacon, fresh avocado, crisp Iceberg lettuce,

red onion, tomato and mayo in a flour tortilla.

WATER

FRESH SALMON Sea Salt and pepper broiled, fresh vegetable, choice of side and a fresh roll. GF
CAMPFIRE TILAPIA Canadian-grill seasoned fillets, sun-dried tomatoes, wine garlic butter,

caramelized onion, crisp red potato, fresh baby spinach and a fresh roll.

PAN SEARED COD Wine-garlic butter, fresh vegetable, Jasmine rice and a fresh roll. GF

SEVEN DAY FISH FRY Beer dipped and hand breaded, Cole slaw, tartar sauce, choice of side and Marble rye.

FISH FRIDAY

FRIDAY LOBSTER BISQUE SOUP Hard To Find. Salted jumbo pretzel.

LAKE PERCH Cornflake crusted, cole slaw, tartar sauce, fries or potato pancakes.
WALLY CANADIAN WALLEYE Broiled or beer battered, cole slaw, choice of side .
UNLIMITED FISH FRY Beer breaded cod, cole slaw, tartar sauce, fries or potato pancakes.

ANDS

WIBEER CHEESE Riverwest Amber beer, Merkt’s cheese and a soft salted pretzel.
BAKED FRENCH ONION Three cheeses, from scratch.

CHEF ’S CHOICE Changes daily.

SIDES

Fresh cut Russet chips, waffle fries, sweet potato waffle fries, onion strings, fresh fruit, hot beans or fresh veggies.

GF- ARE DISHES MADE OR CAN BE MODIFIED TO BE GLUTEN FRIENDLY
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