
Appetizers

Soup & Salad
Side House Salad   3.5
Lettuce blend topped with tomato, onions, cucumbers, & croutons. Served with your choice of dressing.

Side Caesar Salad   3.5
Romaine lettuce and parmesan cheese tossed in classic caesar dressing topped with croutons.

Soup   Cup 3 Bowl 5
House made soups. Ask your server for details.

Soup & Salad   Cup 6 Bowl 8
Soup & your choice of side caesar or house salad.

Pasta
All pastas include one side & garlic toast. 

Mac & Cheese   12 
Penne noodles baked with cheddar cheese, parmesan, mozzarella, & 
chives. Add bacon for 1.

Basil Cheese Ravioli   16
Six ravioli stuffed with cheese & basil, served with 
artichoke marinara sauce & parmesan cheese.

Fettuccine Alfredo   12
Fettuccini tossed in traditional alfredo sauce & sprinkled with parmesan 
cheese.
Top your pasta with any of the following:
     Grilled Salmon   8
     Grilled Steak  7
     Chicken Breast  4

Ask your server about menu items that are cooked to order. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. Please notify us of food allergies.

Sandwiches
All sandwiches served with chips. 

Substitute steak fries for 2 or onion rings for 3. 

Prime Rib Burger   9.5 
1/2 pound prime rib burger with lettuce, tomato, & onion on a kaiser roll.

Smoked Brisket Panini   8
Smoked beef brisket with smoked mozzarella & honey BBQ slaw.

Grilled Cheese Panini   7
Cheddar, provolone, & smoked mozzarella.

Turkey & Swiss Panini   7.5
Traditional sliced turkey breast & swiss cheese.

Tuscan Chicken Panini   7.5
Grilled chicken breast with sautéed onions & peppers, pepper jack 
cheese, & basil sun dried tomato pesto sauce.
Try adding one of these favorites to your sandwich:
     Ham or Bacon 1

Spinach Dip   10  A Guest Favorite
Classic spinach dip topped with mozzarella cheese. Served 
with toasted baguette bread. 

Crab Cakes   9
House recipe made with real crab meat, peppers, & onions. 
Drizzled with red pepper hollandaise sauce.

Onion Ring Basket   6
Beer-battered Brew City onion rings fried golden brown & 
served with our zesty house dipping sauce.

Shrimp Chippewa   12
Shrimp cooked in a cajun white wine sauce & served with 
toasted baguette bread. Substitute chicken for 10.

Bruschetta   8
Fresh tomatoes & red onions marinated in our house 
seasoning blend topped with parmesan cheese & served on 
baguette toast points.

Potato Skins   7
Potato boats filled with bacon, cheddar cheese, & green 
onion. Served with sour cream.



Vegetable of the Day  3
French Fries  2
Onion Rings  3
Baked Potato  3
Sweet Potato Fries  4
Mashed Potatoes  2
Parmesan Risotto  4

Side Salad  3.5
Mac & Cheese  3
Cottage Cheese  3
Cup of Soup  3
Garlic Toast  2
Twice Baked Potato  4

Entrées
All entrées come with choice of two sides.

Ask your server about menu items that are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness. Please notify us of food allergies.

Add Ons: Sautéed Onions  2, Garlic Button Mushrooms  3, Shrimp  8

Sides

Steakhouse
Our steaks are USDA choice. Under 1/2 of all beef is graded “choice” for its wonderful marbling and texture. All of 

our choice meat is aged 7 to 21 days.
All steaks come with choice of two sides.

Friday Night Special
All You Can Eat BBQ Ribs   20
Includes choice of two sides

Saturday Night
“Salute the Old West” Buffet
with optional Steak or Seafood

Adults 13, or 19.50 with add-on
Kids 7, or 12.50 with add-on

Rosemary Chicken Skewers   11
Chicken breast marinated in rosemary olive oil, grilled to 
perfection.

Smothered Chicken   14
Grilled chicken breasts topped with garlic button mushrooms, 
sautéed onions, & mozzarella cheese, baked until golden. 

Crab-Stuffed Tilapia   13
Tilapia fillet stuffed with crab meat, peppers, & red onions. 
Served drizzled with dill cream sauce.

Cedar Plank Salmon   15
6oz. salmon fillet baked on a plank of cedar wood with lemons 
& drizzled with dill hollandaise sauce. 

Beer Battered Pollock   15
7oz. of wild caught pollock, beer battered & fried.

Whole/Half Rack Ribs   18/12
Our house recipe ribs smothered in Jack Daniel’s BBQ sauce.

Shrimp Scampi   16
Seven shrimp sauteed in white wine garlic butter.

Tenderloin Filet 8oz   29
New York Strip 12oz   24
Bone-In Ribeye 16oz   28
Sizzler Sirloin Steak 10oz   14
T-bone Steak 12oz   17
Sizzler Sirloin Steak 6oz   12


