
 
   

 
 
 
 
 

 
 

 
Starters & Shared Plates 

 

Jumbo Onion Rings 
With chipotle ranch dipping sauce (for two or more)      $ 6.95 

 
Steamed Pot Stickers 

With Asian dipping sauce         $ 8.95 
 

New Orleans Crab Cakes 
Blue lump crab cakes with a creamy garlic aioli and sriracha mayonnaise      $11.95 

 
Bacon Wrapped Shrimp 

Served with bleu cheese and chive dipping sauce        $10.95 
 

Grilled Artisan Flatbread 
Created weekly, utilizing the freshest seasonal ingredients  $ 8.95 

 
Bleu Cheese Kettle Chips 

Our famous house chips tossed with bleu cheese crumbles, 
apple smoked bacon, green onion and fresh diced tomatoes      $ 6.95 

 
Strip Steak Quesadillas 

With caramelized onions and peppers, gouda cheese,  
spicy pico de gallo and tomatillo salsa     $ 8.95 

 
Soup of the Day 

Cup - $3.95        Bowl - $4.95 
 

WINE BY THE GLASS 
Camelot 

Chardonnay, Merlot, Pinot Noir and Cabernet Sauvignon    5 
Sycamore Lane White Zinfandel    5 

  
Hogue Riesling                 7 
Maso Canali Pinot Grigio                7 
Toasted Head Merlot                7

 Bonterra Organic Chardonnay    7.5 
Bonterra Organic Cabernet Sauvignon   7.5 



 
 

 
 

On The Green 
 

Minnesota Chicken Salad 
Mixed field greens and romaine lettuce, with granny smith apples,  

toasted walnuts, dried cranberries, edamame and feta cheese. Topped with grilled  
chicken breast and cran-raspberry vinaigrette 

$11.95 
 

Grilled Shrimp Salad 
Grilled gulf shrimp over green leaf spinach with dried cranberries, orange segments,  

sliced strawberries, red onion, feta cheese, and our poppy seed dressing 
$13.95 

 
Fajita Salad 

Seasoned chicken breast, mixed field greens, diced tomato, 
black olives, avocados, peppers, onions, grated cheese & crispy 

tortilla chips topped with chipotle dressing 
$ 9.95 

 
Fall Cobb Salad 

Fresh fall greens with bacon, smoked turkey, bleu cheese crumbles,  
black olives, cucumber and tomato      

$8.95 
 

Choice of Dressings: 
· Ranch    · Bleu Cheese   · Chipotle Ranch    · Italian   · Low Calorie French   · Balsamic 

· Honey Mustard   · Raspberry Vinaigrette   · Sesame Vinaigrette 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
 
 
 

2009 Fall Value Entrees 
All include your choice of soup or salad 

 
All of the following Entrees are 
value priced at only 9.95 each! 

 
Country fried steak with mashed potatoes, 

cream gravy and chef’s vegetables 
 

Home-style meatloaf with mashed  
potatoes and chef’s vegetables 

 
Old fashioned chicken pot pie 

 
Fried delta catfish with home-style chips 

 
Pork tamales with pinto beans and rice 

 
 
 
 



 
 
 
 

 
Pork Osso Bucco 

Braised pork shanks in an olive oil, tomato, onion, garlic, carrot 
and celery broth over mashed potatoes 

$15.95 
 

Tuscan Stuffed Chicken 
Stuffed with Italian cheese blend, roast garlic and fall herbs,  

served with asiago potatoes and chef’s vegetables       
$14.95 

 
* Seared Sesame Tuna 

Pan seared rare ahi tuna with asian cucumbers, 
Jasmine rice, soy dipping sauce and wasabi 

$21.95 

 
From the Grill 

All steaks are Naturewell & National Beef, aged 21-28 days 
 

* Filet Mignon Madagascar 
Grilled center cut filet over a bed of our northwoods wild mushroom demi glace,  

served with asiago potatoes and chef’s vegetables. 
$24.95 

 
* Staley KC Strip 

Center cut strip, grilled and served with our garden fresh herb butter, roasted red 
potatoes tossed with smoked bacon and parmesan and chef’s fresh vegetables 

$22.95 
 

All entrées include choice of soup or salad. 
 
 
 
 
 
 

 
*CONSUMING RAW OR UNCOOKED POULTRY, SHELLFISH OR EGGS  

MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. 
 



Sandwiches 
(Served with choice of side) 

 
* Staley Steak Burger 

Black Angus beef patty grilled to perfection, lettuce, ripe tomato, 
red onion, & pickles on a toasted bun     $7.25,      add cheese $1.00 

 
Panini of the Week 

Uniquely created, prepared with the freshest seasonal ingredients      $8.95 
 

Mrs. Babcock’s Meat Loaf Sandwich 
On sliced sour dough with secret sauce, lettuce and tomato    $6.95 

 
* Prime Rib Sandwich 

Prime rib, caramelized onions, mushrooms, cheddar 
Cheese, served on a toasted hoagie with au jus      $10.95 

 
Chicken Wrap 

Your choice of grilled or fried chicken breast, lettuce, tomato, avocado, 
sriracha mayonnaise wrapped in a flour tortilla      $8.95 

 
Chipotle Grilled Chicken Sandwich  

Grilled chipotle marinated chicken breast, melted jack cheese, 
tomato and lettuce on grilled ciabatta bread      $8.95 

 
Plantation Club 

Triple decker sandwich with smoked turkey, crisp bacon, american cheese, 
fresh lettuce & sliced vine ripe tomatoes on your choice of bread     $7.95 

 
Angus Sliders 

Four mini black angus beef patties grilled to perfection  
with caramelized onions, served on split rolls    $8.95 

add cheese $1.00 
 

Strip Steak French Dip 
Thinly sliced KC strip steak with peppers, onions and 

colby-jack cheese on a toasted sour dough hoagie      $10.95 
 

Fish Tacos 
A southern california staple. Two soft flour tortillas layered with sriracha mayonnaise, 
grilled fish, asian cucumbers, fresh sliced avocado and smoked tomato salsa      $8.95 

 
Sides include: French Fries, Sweet Potato Fries, Fresh Chips, 

Cottage Cheese, Pasta Salad, or Fresh Fruit 
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