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APPctizcrs

Jalapcno & Kgc Whiskcg Chicken Nuggcts
Crispg home-made chicken nuggets witlﬁja]apenos and Pulleit rye whis‘(eg. Served with a honeg whiskey Pipette

and b]ackberry terigaki sauce 13

BCCF Satay Gr

Grilled beef tenderloin marinated in mushroom s0y. Served with sweet cabernet drizzle and horseradish cream sauce 13

Crab Cake Poppers O
Mini ]umP crab cakes rolled in Panko and fried. Served with Dijon aioli 14

Shrimp & Chicken 5Blelatbrcad Gr

Red shrimp, chicken, roasted sweet peppers, and red onion with chipot]e BBQ‘sauce served on a cauliflower

crust, toPPed with a sweet cream sauce 14
FOHC‘UC GF

Frovo]one and white cheddar fondue toPPecl with Boursin crumbles. SGrvecI with Genoa salami, button mushroomsJ tomato

and herb focaccia bread, asparagus, and cherrg tomatoes 18

Bacomwrappcd Wisconsin Cheese Curds
Wl‘yite cheddar cheese wraPPed in bacon and hand battered.

Served withja]apeﬁo cream cheese 13

Side Salads

Entrées are served with a mixed green salad or soup of the cl33
Substitute the Fo”owing salads for an additional $3

Traclitiona' Cacsar

Hear‘c of romaine, “1924” dressing, croutons, hard boiled egg, and shaved Farmesan cheese

Anchovies available upon request
Fogrcba’s [talian 5a|ad

Chopped romaine and radicchio !ettuce, sundried tomato and K alamata olive tapenacle, house made herbed focaccia

croutons, fresh mozzarc“a, thin slices of (Genoa salami served with creamy FParmesan peppercorn dressing

(available without croutons for (Gluten 5cns/'l'/'v/t/65)

Soup of the Dag

White Meat

Chickcn

(Chicken breast toPPcd with basil Panko served with burrata ravioli, sPinach, tossed in sundried tomato cream sauce.

Served with (Chefs seasonal vegetable 30
FPork T enderoin

FPork tenderloin seasoned with Chinese 5 sPice, gri”ed to medium and sliced. Served with horseradish gnocclﬁi]
Blackl}errg and raspberrg sauce a]ongsicle (Chefs seasonal vegetab]e 30

/: eel free to ask your server about veg@far/'an, orvegan opt/ons G/: /tcms are g/uten free Df: /tems are c/a/'rj/ free

*COI‘ISUI?I/hg raw or U/?C/C/‘COOLCC/IHC&L‘S, cggs, OI”SC‘B)[OO(J/IUEﬂ IhC/’C(?SCﬂOUI‘ f/iSA O[[OOdbOI”I‘IC 17//7655*
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Sustainable Seafood

All of our fresh fish and shellfish are harvested responsiblg from the most sustainable sources available

~ All items may be Prepared withjust a squeeze of fresh lemon ~

Frcsh Atlantic Salmon Gy

Grilled Atlantic salmon toPPecl with sundried tomato, garlic, and K alamata olive taPenacle, Yukon garlic
mashed Potatoes, and Cl’\e{:’s vegetabie 32

Shrimp & Sca"ops

Sautécd Red shrimP and searedjumbo sea sca“ops served with couscous, sPinach, brown beech mushrooms in a creamy

Boursin cheese sauce finished with diced tomatoes. Served with (Chef’s seasonal vegetable 36

ch Meat

All of our steaks are hand-cut, libera”g scasoned and authentica”g gri”ecl over live charcoa

~A” steaks can be made gluten free upon request ~

Filct Mignon *
Cl‘laﬁcrustecl and grilled. SCWed with Yul(on garlic mashed Potatoes and

Cl’leps scasonal vegetab]e FIGHT OUNCES 42

Bonclcss Kibcyc Steak *

Welearblecl and char-crusted. Served with Kosemarg
French Fries, Dijon aioli, and Cl’zeps seasonal vegetable

STEEN GUNCES 40 CUStom Stcak Accessories
Sautéed onions and/or mushrooms 4
(Gorgonzola Cheese 4

Beef Tenderloin TiPS G Sautéed Red Shrimp FOUR 8

Grilled beef tenderloin tips with brown beech mushrooms, “Dianne Style” —bacon-wrapped jumbo

brandy peppercorn sauce, and mascarpone smear. sea scallops mo 15

Senved with Yukon garlic mashed potatoes and Florseradish Cream Sauce >

Chefs vegetables

SIX OUNCES 57

Sides
Yui(on Garlic Mashec{ Fotatoes GF, Cheps Seasona] \/egetable s Sesame Rice Nooc”cs GF, or Rosemary

French [Fries GF with Dgon aioli  FacH +

[Horseradish (Gnocchi, (Couscous with Brown Beech Mushrooms, or SPinach in a Poursin Cream Sauce Gr

FAcH 6

/: eel free to ask your server about vegetar/an orvegan opt/ons G/: /tcms are g/uten free D/: /tems are c/a/'rj/ free

*C onsuming raw or undercooked mea ts, eggs, or seatood may increase your risk of foodborne illhess*



