
20% gratuity added to parties of 8 or larger.       Eating raw or undercooked 
meats, eggs, or shellfish may increase your risk for a food-borne illness. 

T H E  S A L A D S
    Add protein; tofu $4, steak $8, 

    salmon $9, shrimp $7, chicken $5 
SPRING PEA SALAD $15
hard boiled egg, crunchy cucumber, avocado, watermelon 
radish, fresh peas, salty feta, arugula, creamy dill dressing

BUFFALO SALAD $16
grilled or fried spicy buffalo chicken, romaine, Swiss,
cucumber, tomato, red onion, house made ranch  

MEDITERRANEAN CHOP SALAD $15
cucumbers, cherry tomatoes, red onion, chickpeas, feta, 
kalamata olives, red wine lemon vinaigrette, and a blend 
of  napa, arugula and romaine 

CAESAR SALAD $14 
romaine lettuce, parmesan, fresh made herb croutons, 
tossed in house made caesar dressing.  

T H E  S O U P S

CHILI  $6.5
with shredded cheddar cheese.

FRENCH ONION SOUP $6
with a crouton and melted provolone cheese.

T H E  B U R G E R S
    Upgrade to onion rings or sidewinders $3 

MUSHROOM & BACON BURGER* $16.5
8 oz angus beef  burger, sauteed mushrooms, crispy 
bacon, Swiss cheese, french fries

THREE LITTLE PIGGIES* $17.5
4oz beef  patty topped with pulled pork, ham, bacon, 
cheddar cheese, pickle slices, Carolina BBQ, french fries

HONEY HICKORY BURGER* $16.5
8 oz angus beef  burger, crispy bacon, house made honey 
hickory, cheddar cheese, french fries

UNCLE DELBERT* $16.5
8 oz angus beef  burger, bubbling provolone cheese and 
sauteed mushrooms, french fries

BRIE & ONION* $16.5
8oz Angus beef  burger, creamy melted brie, caramelized 
onions, lettuce, fries

T H E  S A N D W I C H E S
     Upgrade to fries $2

Sub a veggie burger or vegan chicken breast
WALLEYE SANDWICH $19
flash fried walleye, lettuce, tangy lemon tartar, red onion, 
tomato, hoagie, chips.

RODNEY’S DELI  SUB $16
sub bun with ham, salami, tomato, red onions, pepperoni, 
provolone cheese, lettuce, banana peppers, & Italian 
dressing. Hot or Cold. chips. 

GREEK LAVISH ROLL UP $14
grilled chicken or roasted chickpeas, kalamata olives, 
feta, red onion, red peppers, zucchini. chips.

CHICKEN SALAD $15
house made chicken salad, lettuce, tomato, whole wheat 
bread. chips.

T H E  W I N G S
tribe honey BBQ, sweet Thai chili,  

mild, medium, hot, or wings of  death
CAULIFLOWER WINGS $10
flash fried cauliflower bites with your choice of  sauce; 
served with celery.

BONELESS 10 wings $12  |  20 wings $21
your choice of  sauce; served with celery.  

REGULAR 10 wings $15  |  20 wings $25
your choice of  sauce; served with celery.  

add ranch or  b leu cheese for  $ .75 ext ra

T H E  P A S T A  &  B O W L S

VODKA ZOODLES $15
spiralized zucchini, julianned carrots, broccoli, sweet red 
peppers, feta crumbles and a creamy tomato vodka sauce.

CAJUN SHRIMP + LINGUINI $19 
cajun cream, roasted red peppers + spicy shrimp.

BROCCOLI  ALFREDO YOUR WAY $18
house made alfredo, penne pasta, broccoli, and 
your choice of  vegetables, chicken or shrimp.

MEDITERRANEAN PASTA $16.5
penne pasta, olive oil, sweet cherry tomatoes, black + 
kalamata olives, tender artichoke hearts, peppery arugula, 
feta cheese

ASIAGO SHRIMP LINGUINI $19
shrimp, rich asiago cream sauce, linguini. 

SMOKE HOUSE BBQ MAC + CHEESE $17.5
Cavatappi pasta, rich homemade cheese sauce, and your 
choice of  pulled bbq pork, chicken or smoked brisket.

T H E  E N T R E E S
    Add side garden or Caesar salad for $4 

    Upgrade to croquettes or sidewinders $3 

DIJON CRUSTED SALMON $25
panko crusted baked salmon with dijon glaze served over 
herb rice and house vegetables.

CRISPY PAN FRIED WALLEYE $24
served with seasonal vegetables and rosemary potatoes.

SMOTHERED PETITE FILET* $27
sauteed mushrooms, caramelized onions, rosemary 
potatoes, vegetables. Add juicy shrimp $5

CARIBBEAN STRIP STEAK* $21 
8oz jerk seasoned strip, topped with charred pineapple 
served with rice, vegetable and tangy pineapple BBQ

COWBOY RIBEYE STEAK* $36
1 pound bone in ribeye, topped with a compound herb 
butter, garlic mashed and vegetables.  

WILD MUSHROOM CHICKEN $19
with a spring pea drizzle served with vegetables and 
house mashed potatoes.

CHICKEN FINGERS + FRIES $14
CHOICE QUESADILLA $16
Melted cheese, choice of  grilled chicken or juicy burger, 
green onions and red peppers. 
Side of  salsa and sour cream.

SMOKED BRISKET $26
mashed potatoes and seasonal vegetable.
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T R U F F L E  S I D E W I N D E R S  $ 9 . 5
crispy potato twists with hints of  aromatic 
rosemary + truffle, house ranch for dipping

C H E E S Y  P O T A T O  C R O Q U E T T E S  $ 9
breaded and deep fried, peppy chipotle cream

R O A S T E D  R E D  P E P P E R  H U M M U S  $ 8
with carrots, celery and pita

A R T I C H O K E  S P I N A C H  D I P  $ 9 . 5

C H I L I  C H E E S E  N A C H O S  $ 1 0
bubbling cheddar cheese, blistered sweet red 
peppers, green onions, and banana peppers

A S I A G O  +  M U S H R O O M  F L A T B R E A D  $ 9
asiago cream sauce, wild mushrooms, mozzarella

A R T I C H O K E  F L A T B R E A D  $ 8 . 5
A classic! melted mozzarella cheese, tomatoes 
and our house artichoke spinach dip. 

P R E T Z E L  S T I C K S  +  B E E R  C H E E S E  $ 9 . 5

W H I T E  C H E D D A R  C H E E S E  C U R D S  $ 9

C R I S P Y  P OT A T O  S K I N S  $ 9
mouthwatering bacon bits, melted cheddar 
cheese and crisp green onions 

Opt for our gluten friendly cauliflower crust $4

M A R G H E R I T A  P I Z Z A  $ 1 6
garlic olive oil, thin sliced tomato, fresh + 
shredded mozz, basil + savory balsamic swirl

T E X  M E X  C H I C K E N  P I Z Z A  $ 1 7
guacamole, tomatoes, red onion, grilled 
chicken, cheese, tangy cilantro lime crema 
drizzle

D I L L  P I C K L E  P I Z Z A  $ 1 5 . 5
garlic oil, mozz + provolone, crunchy pickles, 
house made ranch  

G R A N N Y  S M I T H  &  B R I E  P I Z Z A  $ 1 6
gooey brie, tart apples, jammy caramelized 
onions, hot honey

LOT T E R Y  P I Z Z A :  P I C K  3  F O R  $ 1 6
comes with red sauce + mozzarella 
A D D  3  TO P P I N G S :  pepperoni, ham, salami, 
anchovies, mushrooms, roasted red peppers, 
tomatoes, jalapeños, black olives, red onion, 
bacon, banana peppers.  
.75 per additional topping
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DINNERB Y  T H E  G L A S S

B O U R B O N         GLASS
four roses                                         9
buffalo trace                                     10
makers mark                                     10
knob creek                                    1 1
woodford reserve                          1 1
basil hayden                                   13
angel’s envy                                   13

W H I T E                           
house pour moscato                         8
sea glass riesling                             8.5
house pour chardonnay                   7.5
kendall jackson chardonnay            9.5
bella sera pinot grigio                   7.5
josh pinot grigio                            10
prophecy sauvignon blanc               9.5

R E D
gascon Malbec                                 9
kendall jackson merlot                    10
house pour merlot                           7.5
mirassou pinot noir                         8
house pour cabernet                       8
kendall jackson cabernet                 10

R O S É
angels and cowboys                         9.5

F O R T I F I E D  W I N E
dow’s late bottled vintage Port         8

B Y  T H E  B O T T L E  

W H I T E
Canyon Road Moscato | Modesto, Ca                   24
La Perlina Moscato | Italy                                     29
Sea Glass Riesling | Santa Barbara,  Ca                 26
Kendall Jackson Chardonnay | Wa                        30
Proverb Chardonnay | Modesto, Ca                      24
Josh Chardonnay | Ca                                          32
Bella Sera Pinot Grigio | Modesto, Ca                  25
Josh Pinot Grigio | Ca                                          30
Prophecy Sauvignon Blanc | New Zealand             28

R E D
Chalet Debonné Blueberry Noir | Madison, Oh   24 
Gascon Malbec | Argentina                                   29
Kendall Jackson Merlot | Sonoma, Ca                   34
Mirassou Pinot Noir | Modesto, Ca                       26
Kendall Jackson Cabernet | Paterson, Wa             34
Bonanza Cabernet | Fairfield, Ca                         30
Lenore Syrah | Columbia Valley, Wa                     27
Candoni Chianti | Tuscany, Italy                           29

R O S É
Angels and Cowboys | Sonoma, Ca                      30

B U B B L E S
Valdo sparkling extra dry                                      29
Wycliff  Brut Champagne                                      19

C H E E R S  T O

6 0  Y R S


