ODE TO FOOD AND DRINKS
= FEATURES
Lunch: Reuben & Sweet Potato Chips 18

{fteatures below served with a starter soup, salad or
creme brulee}

Guinness Brined Pork Chop °" 36
12 oz hand cut bone-in chop brined & grilled served with
mashed potatoes, apple beurre blanc sauce topped with
grilled asparagus

Surf N Turf * 47
12 oz hand cut USDA Prime beef Ribeye grilled to your
preference + 3 sauteed shrimp. Served with grilled
asparagus, creamy mashed potatoes, red wine demi
glace & beurre blanc sauce -or- house made chunky bleu
cheese topping

Mussels Linguini 26
Chilean mussels steamed in a spicy vodka tomato sauce
served atop linguini noodles & a side of gilled garlic

bread

Walleye °F 37
Pan seared filet over roasted sweet potatoes then topped
with an herbed lemon garlic butter sauce, green onions,
crushed red pepper & grilled asparagus

Pesto Spinach Raviolli & Blackened Shrimp 34
Spinach & Fontina cheese filled ravioli with sauteed
sundried tomatoes & spinach tossed in a pesto cream
sauce, topped with shaved parmesan & sauteed shrimp
{sub chicken, salmon, or tuna}




