HOUSE MADE

CRAB CAKES #$16

Lump crab, minced

vegetables,panko and

seasonings. Served with zesty lime remoulade.

WHITE CHEDDAR CHEESE CURDS $12
Wisconsin cheese curds lightly breaded and deep fried.
Served with marinara sauce.

ONION RINGS $12
One pound of thick cut
battered sweet onions, deep fried golden brown.

BONELESS OR

TRADITIONAL WINGS $15

One pound of crispy wings deep fried golden brown.
Tossed In your choice of; Butter Garlic Parmesan, Buffalo
or Honey BBQ, with Ranch or Bleu Cheese.

SPINACH AND ARTICHOKE DIP  $14
Creamy spinach and
artichoke dip served with pita points.

QUESADILLAS $14
Flour tortillas with cheese, black olives, pico de gallo, sour
cream and salsa. |

Add chicken $2

TACOS

Haddock $14 | Shrimp $18

I3 Flour tortillas with pico de gallo, black olives, and
etfuce.

BACON WRAPPED SCALLOPS $20
Five Atlantic scallops, pan seared wrapped in crispy
bacon.

CHICKEN NUGGETS & FRIES $7

HAMBURGER & FRIES $7
Add cheese $1

GRILLED CHEESE & FRIES $7
MACARONI & CHEESE $7

*PENNE PASTA with ALFREDO SAUCE $7
Add chicken $3

KIDS SALAD BAR $10

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




*BARKERS BURGER $20
Kobe ground beef topped with
American cheese, lettucs, tomato,
onion, bacon, and mayonnaise.

*BACON CHEESEBURGER $17

With American cheese and bacon.

Turkey Club Melt $17
Shave turkey, bacon, cheddar

CLUBHOUSE $17
Shaved turkey, ham, bacon
American & Swiss cheese topped
with lettuce, tomato and mayo.
Choice of white or wheat bread.

*MUSHROOM SWISS
BURGER $17
Topped with Swiss and sautéed
mushrooms.

cheess, lettuce, tomato, and

mayonnaise on a toasted

croissant roll. SOUP AND SALAD BAR $18
FRENCH DIP $20

Thinly shaved roast beef steeped in

rich au jus and topped with Swiss

cheese, served on a grilled
hoagie.

*PATTY MELT $17
Sautéed onion melted American
and Swiss cheese on grilled marble
rye bread.

* 8 OZ. WATERFRONT

CHOP STEAK $27

Kobe chopped beef

charbroiled and smothered onions,
mushrooms, and peppers served
with whipped baby reds.

SEAFOOD

PROVENCAL $30

Atlantic mussels, shrimp and
scallops sautéed in a white wine
butter sauce. Tossed with garlic,
tomato, basil, thyme, and Parme-
san cheese in penne pasta.

WHITEFISH $27

Fresh Lake Superior

Whitefish butter baked and lightly
seasoned.

BEER BATTERED
FISH & CHIPS $25

Haddock hand battered in our

ale beer batter, deep fried golden

?r{own and served with French
es.

WALLEYE $29
Broiled, pan seared or
deep fried

16 OZ. RIBEYE $40
Ilh% steak lover's steak, well mar-
ed.

10 OZ. SIRLOIN $28
Open faced on Texas toast with
French fries.

7 OZ. CHICKEN OSCAR $25
Grilled chicken topped with lump
crab meat, asparagus, and a
creamy Beamaise sauce.

CHICKEN WILD RICE
TETRAZZINI $27

Lightly breaded chicken breasts
on a bed of wild rice, topped with
house made creamy Momay
sauce, with melted Parmesan and
mozzarella cheese.

ALFREDO $21

Penne pasta tossed in our creamy
housemade Alfredo sauce.

Add Grilled Chicken $3 |

Add Grilled Shrimp $5

SHRIMP $30
Five large prawns.
Broiled or deep fried.

BAKED POTATO
MASHED POTATOES
WILD RICE
FRENCH FRIES

SWEET POTATO FRIES $2
ONION RINGS $2
ASPARAGUS $3

*Consuming raw or uncooked meats, poultry or seafood may increase your risk of food borne illnesses.




