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T O  S H A R E  O R  N O T

Mega Pretzel 24
2 lb. warm pretzel, beer cheese, honey mustard

Shishito Peppers 9
ponzu sauce, tajin sesame seeds

Breaded Cauliflower 14
buffalo ranch, scallion

Spinach Artichoke Dip 16
grilled pita bread

Eichten's Cheese Curds 14
spicy ranch, smoked ketchup

Mac and Cheese 10
biscuit crumbs, chive

Chicken Wings 17
Calabrian chili BBQ, pepperoncini  — or —  Buffalo, scallion

Beef Barbacoa Loaded Fries 14
chili braised beef, beer cheese, pico de gallo

Fish Tacos 18
cod fish tempura, flour tortilla, avocado lime crema, cole slaw

Chicken Tinga Tacos 17
corn tortilla, queso fresco, avocado lime crema

S I M M E R E D  &  T O S S E D

Soup of the Day cup 9
ask server for details

Caesar Salad 17
romaine, cherry tomatoes, croutons, parmesan, anchovies

Roasted Corn Salad 17
organic greens, pico de gallo, queso fresco, cucumbers, avocado, fire roasted

corn, tortilla chips, chipotle ranch dressing

Strawberry Salad 18
spring mix, pickled red onion, heirloom tomato, candied walnuts, bleu

cheese, raspberry vinaigrette

Pesto Salad 19
arugula, radicchio, baby pepper, watermelon radish, red apple, pesto

vinaigrette, shaved parmesan

------------------------We can add a protein to any salad!----------------------

H O U S E  S P E C I A L T I E S

Half Rotisserie Chicken 27
sour cream herbed mashed potatoes, charred sweet corn

Walleye Pike* 40
coconut rice, cauliflower, mango, cherry tomato, avocado, tamarindo chili

sauce

Pan Roasted Salmon* 38
quinoa, lemon-garlic spinach, lemon beurre blanc

Cider Fish & Chips 26
potato wedges, tartar sauce, grilled lemon

P A S T A

Pasta of the Day Market Price
Chef's special preparation – changes daily

A D D  T O  A N Y  S A L A D  O R  P A S T A

Grilled Chicken 7 Shrimp (4) 10

Salmon* 10 Steak* 12

F L A T B R E A D S

Rotisserie Chicken 19
barbeque rotisserie chicken, green onions

Margherita 18
heirloom tomatoes, mozzarella di bufala, basil

Fennel Sausage 19
aged mozzarella, spicy tomato sauce

S T A C K E D  &  C R A F T E D

All sandwiches include choice of French fries, onion rings or house salad.

*Make fries truffle parmesan, garlic herb, or sweet potato +3

FireLake Burger* 19
prime beef, American cheese, chipotle sauce, dill pickle, white onions,

lettuce, brioche bun
A D D  T H I C K  C U T B AC O N  + 3     A D D  F R I E D  E G G *  + 3

Field Burger 19
black beans, sweet corn, and chickpea burger, fried onions, roasted

mushrooms, lettuce, tomatoes, pickled vegetables, ginger-avocado mayo,

multi-grain bun

Chicken Club 19
grilled chicken breast, bacon, avocado, jack cheese, roasted red peppers, red

onions, honey mustard, brioche bun

G R I L L  ~  M E S Q U I T E

Skirt Steak* 42
creamy polenta, grilled scallions, fried radish, red pepper chimichurri

Flat Iron Steak Frites* 37
fries, bordelaise sauce

12 oz Ribeye* 52
marble potato, asparagus, horseradish cream, fried onion

Airline Chicken Milanese 30
arugula, heirloom tomato, shaved parmesan, lemon oregano vinaigrette

I N  A D D I T I O N …

Mashed Potatoes 9
sour cream, herbs

Street Corn Esquites 9
tajin mayo, queso fresco

Fries 6
salted
T R U F F L E  PA R M  O R  G A R L I C

H E R B  + 3

Sweet Potato Fries 6

Extra Pita Bread 2

Grilled Broccolini 9
parmesan cheese

Grilled Asparagus 9
parmesan cheese

Onion Rings 9

Extra Mayo/Ketchup 3

We are happy to split plates upon request for an additional $3. Substitutions are subject to additional charges. Parties of 6 or more are subject to a 20% gratuity. We will
accept up to 3 forms of payment per table.

* THESE ITEMS ARE SERVED UNDERCOOKED, COOKED TO ORDER, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS.


