SOUP & SALAD

Artisinal Ciabatta w/ European Butter
Ha[fLoaf $6 Whole Loaf $10

Seafood Bisque -$14
Soup Du Jour -$8
Caesar Salad -$14

Caprese Salad -$14 GF

Fresh Basil, Tomatoes, Fresh Mozzarella Balsamic Vinegar & Olive Oil

Wedge Salad -$14 GF

Bacon, Tomatoes, Onions, Cucumbers, Blue Cheese Dressing

Winter Garden Salad -$14

Mixed Greens, Red Onions, Toasted Almonds, Dried Cranberries,
Champ agne Vinaigrette

Add Protein to Any Salad:

Chicken -$10, Salmon -$12, Filet Medallion -$18, Ahi Tuna -$14

LITE BITES
Shrimp Cocktail -$17 GF
Charcuterie Board -$20 GF (option)

Wisconsin Cheese Curds -$12
Southwest Ranch

Lamb Lo Uipops -$22
With a trio c_nf sauces: Fig, Mint Chutney, Tzatziki

Seafood Nachos -$23 GF

Crab & Shrimp with Tortilla Chips, Green Ontons, Tomatoes, Spicy A[ﬁ'edo Sauce

BmSChetta Fllgh,t '$1 5 GF (nptinn)
4 pleces of sliced baguette with

(1) Prosctutto, Fig and Mascarpone

(1) Fresh Mozzarella, Basil, & Tomato
(1) Brie Cheese, Fig, &App[e
(1) Pepper Jam and Goat Cheese

Rushing Waters Smoked Salmon Board -$19 GF

Ahi Tuna -$18

Mixed Greens with Balsamic Vinegar & Tmﬂle Oil

GF = Gluten Free | Please inform your server of any allergies

MAINS
Rack of Lamb -$58 GF

Fig Sauce with Fresh Rosemary

New York Strip Steak w/ Bernaise -$60 GF
Add Blue Cheese Crust $7

Filet Medallions in a Bordelaise -$58
Atlantic Salmon -$40

Miso Beurre Blanc

Roasted Chicken Breast -$38 GF

Sweet Potato Purée and Cranbewy Coulis

Lobster Ravioli -$38

Parmesan Cream Sauce

Pan Seared Duck Breast -$43 GF
Lemon Pepper Cod -$38

Potato Pancakes

Steakhouse Burger -$19
Lettuce, Tomato, choice qf aged Cheddar or
Blue Cheese, Red Onion Compote, Garlic Aioli

Grilled Chicken Sandwich -$19

Goat Cheese & Roasted Pepper

Mixed Grill: Choose 2 Meats -$48

Lamb Lo”i}oop, Chicken, Filet Medallion, Shrimp,
Atlantic Salmon, Lemon Pepper Cod

Comes with potato & Vegefab[e sides du Jour

SIDES (Serves 2) -$9

Sautéed Mushrooms, Steakhouse Creamed Sp inach,

Brussels Sprouts, Candied Roasted Sweet Potatoes,
Baked Potato, Garlic Mashed Potatoes, Mushroom Risotto,
Twice Baked Potatoes, Tmﬂle Fries

Desserts -$12

New York Style Cheesecake, Hot Honey & Peach
Cheesecake, Flourless Chocolate Torte,

Pumpkin Cheesecake

Raspberry Sorbet -$10



