
CHILEAN SEABASS  36 
Grilled Seabass, Mango Pineapple Salsa, Fried Plantains and  
Toasted Coconut Rice

BBQ BEEF RIBS  32 
Smoked Beef Ribs, Coleslaw and Cornbread with Honey Butter

CRAB STUFFED WALLEYE  38 
By: Sous Chef David Stans 
Panko-breaded Baked Canadian Snow Crab Wrapped in Red Lake 
Walleye, Melted Leek and Sweet Corn Fregola Risotto with Lemon 
Beurre Blanc

BEEF BRISKET  38 
Slow-smoked Beef Brisket with a Side of Cajun Mac and Cheese  
and Vegetable of the Day

JULY 5 – 11

11 AM – CLOSE

W E E K L Y  S P E C I A L S

Limited Specials Available

JULY 12 – 18

JULY 19 – 25

JULY 26 – AUG. 1


