APPETIZERS
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BEEF MEATBALLS*

Homemade ltalian style meatballs with ground

beef and pork, pizza sauce, mozzarella cheese,

parmesan, fresh parsley and garlic bread. 13.99

ELLSWORTH BEER-BATTERED
CHEESE CURDS* H

Hand battered with chipotle ranch and
blueberry compote. 12.49

TRADITIONAL OR BONELESS WINGS
Traditional or Boneless wings tossed in your
choice of sauce. Served with ranch or

bleu cheese. 14.99 Add fries or tots +2.5

Sauce Options: Buffalo, BBQ, Bourbon,

Parmesan Garlic, Whiskey Ginger, Sweet Heat,
Spicy Garlic, Cajun Dry Rub, House Dry Rub,
Nashville Dry Rub

YAKITORI CHICKEN SKEWERS
Marinated grilled chicken breast tossed in a
sweet soy glaze, on Asian slaw topped with
scallions, sesame seeds, toasted almonds, with a
side of orange zesty sauce. 13.99

WHISKEY STICKERS

Pan seared pork pot stickers, house-made
whiskey ginger sauce, cilantro, on Asian slaw
with a side of avocado ranch. 14.49

BLACKENED BEEF BITES+
Blackened beef bites served medium-rare
with onion tangles, parsley and a creamy
horseradish sauce. 13.99

SPINACH ARTICHOKE
STUFFED MUSHROOMS* K

Button mushrooms stuffed with spinach artichoke
dip, topped with mozzarella cheese & chive oil. 13.99

GIANT PRETZEL TRIO*
A Bavarian pretzel, honey mustard, queso dip.
blueberry compote. 13.99

ULTIMATE NACHOS* K

Corn tortilla chips, cheese blend, white queso,
black beans, pico de gallo, jalapenos, cilantro,
guacamole, sour cream. 12.99

Add Chicken +3 | Steak +4

DUCK WONTONS

Wontons filled with duck, cream cheese and
roasted corn, on Asian greens, topped with sweat
heat & cilantro with a side of chipotle ranch. 14.99

BANG BANG SHRIMP EGG ROLLS
House-made egg rolls with sautéed shrimp,

red and green cabbage, firecracker sauce,

served with a spicy dipping sauce. 14.99

PORK BELLY BITES

Slow roasted pork belly, Bourbon BBQ sauce,
on Asian greens topped with green onions &
sesame seeds. 15.99

SALADS

TODAY’S SOUP
Cup 5.99 | Bowl 6.99

SUNFLOWER CRUNCH SALAD
Grilled chicken breast, bacon, fresh kale,
cabbage, carrots, edamame beans, sunflower
seeds, and dried cranberries, tossed in a creamy
apple cider vinaigrette. 14.49

SPRING BEET H

Mixed greens, pickled beets, dried cranberries,
candied pecans, feta tossed in house-made
balsamic dressing. 13.49

Choice of protein: Grilled Chicken Breast 3 |
Sautéed Shrimp 4 | Steak+ 4 | Salmon+ 6

PEAR & FENNEL SALAD K
Spinach, arugula, dried cranberries, pecans,
fennel, red onions, feta, tossed in house-made
pear vinaigrette. 12.99

Choice of protein: Grilled Chicken Breast 3 |
Sautéed Shrimp 4 | Steak+ 4 | Salmon+ 6

FIESTA LIME SALAD

Marinated grilled chicken breast, romaine lettuce,
avocado, grape tomatoes, charred corn, bell
peppers, jalapenos, tortilla chips, queso fresco,
tossed in chipotle ranch dressing. 15.99
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& SOUPS

MINNESOTA CHICKEN
WILD RICE

Our house recipe is made from scratch with the
best ingredients! Cup 5.99 | Bowl 6.99

CAJUN SALMON SALAD

Grilled salmon filet, mixed greens, olives,
cucumbers, oven roasted tomatoes, banana
peppers, green peppers, feta cheese, tossed in
lemon tahini dressing. 16.49

COBB SALAD

Grilled chicken, romaine lettuce, cherry tomatoes,
chopped bacon, hard boiled egg, avocado, and
blue cheese crumbles served with avocado

ranch dressing. 14.99

CAESAR SALAD

Romaine lettuce, parmesan cheese,
cherry tomatoes, and croutons tossed in
Caesar dressing. 11.99

Choice of protein: Grilled Chicken Breast 3 |
Sautéed Shrimp 4 | Steak 4 | Salmon 6

GARDEN SALAD 0

Mixed greens topped with cheddar jack cheese,
grape tomatoes, cucumbers, sliced radish,
carrots, broccoli and sunflower seeds served
with a choice of dressing. 11.99

Choice of protein: Grilled Chicken Breast 3 |
Sautéed Shrimp 4 | Steak 4 | Salmon 6

WOOD STONE PIZZA

All served as 12" hand tossed pizzas. Gluten-free cauliflower crust +3.

SICILIAN

Capicola ham, prosciutto, garlic spread,
arugula, red onions & mozzarella. 15.99

WEST COAST

Olive oil, fresh garlic, spinach, cherry
tomatoes, mozzarella cheese, grilled
chicken with avocado, pico de gallo, and
balsamic glaze. 14.49

WHITE CHICKEN*

Creamy parmesan alfredo sauce, grilled
chicken, red onions, mozzarella cheese,
bacon, topped with fresh basil. 14.49

WILLY’S DELUXE

Our signature red sauce, ltalian sausage,
pepperoni, bell peppers, red onion,
mushrooms, and mozzarella cheese. 14.99

ADDITIONAL TOPPINGS

PEPPERONI*
Our signature red sauce, pepperoni,
mozzarella cheese, drizzled with honey. 14.49

MARGHERITA*
Garlic infused olive oil, mozzarella, burrata,
roma & oven roasted tomatoes topped with
Italian seasoning. 14.49

SPICY ITALIAN

Our signature red sauce, mozzarella cheese,
parmesan cheese, Italian sausage, pepperoni,
ham, bacon, topped with oregano. 15.99

TRIPLE CHEESE* V

Our signature red sauce topped with
parmesan, mozzarella, and
provolone cheeses. 13.49

+1 each - spinach, basil, mushrooms, roasted red peppers, green onions, red onions,
broccoli, banana peppers, pineapple, green olives
+2 each - pepperoni, sausage, pulled pork, ham, chicken, bacon, cheese curds

See QR code on the menu for Gluten-sensitive alterations. Ask your server for details.

+Consuming raw or undercooked seafood, meats, poultry, shellfish or eggs may increase your risk of foodborne illnesses.
4 These items contain slightly spicier flavors.

K Denotes Vegetarian items as is, although many items can simply have the protein removed.
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CHICKEN TENDER ENTREE
Hand breaded chicken tenders, coleslaw,
and French fries served with a choice of
dipping sauce. 15.49

Sauce Options: Buffalo, BBQ, Bourbon,

Parmesan Garlic, Whiskey Ginger, Sweet Heat,

Spicy Garlic, Cajun Dry Rub, House Dry Rub
OPEN FACED HOT BEEF

Tender pot roast smothered in gravy served
over mashed potatoes and toasted sourdough
topped with onion tangles and parsley. 14.99

WHISKEY CHICKEN STIR FRY
Lightly breaded chicken, broccoli, sugar snap
peas, carrots, red onions, and red peppers
sautéed in our Whiskey Ginger sauce served
with jasmine rice and garnished with
sesame seeds. 16.49

FISH & CHIPS
Beer battered Atlantic cod served with
coleslaw, fries, and tartar sauce. 15.99

MAIN DISHES

e

LEMON CHICKEN

Lightly breaded, pan-fried chicken breast
served with lemon infused blend of jasmine
and wild rice, and sautéed green beans

topped with a lemon & white wine cream sauce
and parsley. 16.99

PISTACHIO CRUSTED WALLEYE
Pistachio crusted, pan-fried walleye filet served
with lemon infused jasmine and wild rice
blend, sautéed green beans, pico de gallo, and
a lemon & white wine cream sauce. 20.99

MUSHROOM PAPPARDELLE
Pot roast, mushrooms, roasted tomatoes,
pappardelle, house-made mushroom cream
sauce, parmesan & fresh basil. 19.99

SPICY GINGER TUNA+ »
Sesame crusted ahi tuna, white rice, mixed
veggies, sweet mirin, spicy ginger sauce &
red peppers. 17.99

FIRECRACKER SALMON+ »
Sriracha and soy glazed 6 oz. Atlantic salmon
filet served over jasmine rice and sautéed
green beans topped with sesame seeds and
green onions. 19.49

RIBEYE*+

Hand cut 14 oz. ribeye served with sautéed
green beans & herb roasted baby red potatoes
topped with garlic butter. 28.99

Add sautéed onions or mushrooms +2

HAND CUT FILET WITH RED
WINE DEMI GLAZE+

Hand cut 8 oz. filet mignon served with
sautéed green beans & herb roasted baby
red potatoes topped with a house made
red wine demi-glaze. 27.99

KOREAN BOWL+

Shaved Korean marinated ribeye,

pickled vegetables, avocado, kimchi,

white rice, sunny side up egg. red cabbage,
edamame beans, radish topped with
Gochujang aioli. 19.99

HANDHELDS & BURGERS

Served with fries, tots, or coleslaw. Upgrade to steamed broccoli, green beans, roasted red potatoes, fresh greens salad, parmesan roasted cauliflower,
or cup of soup +2. Sub vegan vegetarian patty v N/C. Sub chicken breast or gluten free bun +2 or bibb lettuce for N/C.

TWISTED RACHEL »
Turkey, sauerkraut, swiss, sweet heat
tossed coleslaw, chipotle mayo, on a
Cuban loaf. 14.99

ARTICHOKE CHICKEN
Grilled chicken, spinach artichoke

dip. mozzarella, garlic aioli, shredded
romaine, tomato, red onion, fresh basil,

HOT ITALIAN

Salami, pepperoni, capicola, ham,
havarti, romaine, red onions, tomatoes,
red wine vinegar on Cuban loaf. 15.49

WILLY’S FRENCH DIP
Shredded pot roast topped with roasted

WALLEYE SANDWICH
Alaskan Amber beer-battered walleye,
lettuce, tomato, red onion, tartar sauce,
on a Cuban loaf. 16.49

PASTRAMI ALE
Shaved pastrami melted Havarti cheese,
crispy onion tangles, brown mustard

] aioli, lettuce, and tomato served on a
on parmesan crusted ciabatta bun. 15.99 pretzel bun. 14.49

CLASSIC TURKEY CLUB

Three layers of sourdough bread,
smoked turkey, bacon, lettuce, tomato,
and garlic aioli. 14.49

TEQUILA LIME

BURGER*+

fresh bun. 14.49

red pepper aioli and Havarti cheeseona CHICKEN CLUB

Cuban loaf. 15.99 Make it Philly style +2 Grilled chicken breast, applewood
smoked bacon, queso fresco, avocado
spread, lettuce, tomato, and red onion,
roasted jalapeno mayo on a toasted
ciabatta bun. 15.49

CHICKEN BACON
RANCH WRAP

Crispy chicken, romaine, tomatoes,
bacon, and cheddar jack cheese tossed

NASHVILLE CHICKEN

SANDWICH _»

Nashville breaded buttermilk
chicken breast, bibb lettuce,
tomato, pickles, and mayonnaise
on a fresh bun. 14.99

RIBEYE MELT+

Marinated ribeye, sautéed peppers and

BURGER*+

CALIFORNIA

Lettuce, tomato, red onion, and
mayo on a fresh bun. 13.99

PATTY MELT*+
Sautéed onions, Swiss, and
cheddar cheese on parmesan
crusted sourdough bread. 14.49 aioli, fresh arugula, radish, and

BBQ GOUDA

Smoked gouda cheese, BBQ
sauce, bacon and caramelized
onions on a fresh bun. 14.99

TERIYAKI BURGER+
Pepper Jack cheese, grilled
pineapple, garlic aioli, ginger
orange teriyaki sauce, arugula
on a pretzel bun. 14.99

WILLY’S BURGER*+
Two quarter pound patties,
American cheese, pickles,
lettuce, tomato, and Willy’s
homemade sauce on a

MUSHROOM SWISS*+
Two quarter pound patties, Swiss
cheese, and sautéed mushrooms
on a fresh bun. 14.49

TURKEY BURGER
Ground turkey patty served on
an herb parmesan crusted fresh
bun with roasted red pepper

crushed pistachios. 13.99

ANGRY BURGER+
Pepper jack cheese, buffalo
sauce, fried jalapenos, bibb
lettuce, and tomatoes on a
fresh bun. 14.49

JALAPENO BEER
CHEESEBURGER+

Pepper Jack cheese, jalapeno
beer cheese, bacon, garlic

THE NEW YORKER+
Topped with havarti cheese,
seared pork belly, cherry chutney,

onions, melted cheddar jack cheese, and N @vocado ranch and wrapped in a whole
Gochujang aioli served on herb parmesan  Wheat flour tortilla. 13.99

crusted sourdough bread. 15.99 BUFFALO CHICKEN WRAP
CUBAN Grilled buffalo chicken, romaine, tomato,
Pulled pork, sliced ham, pickles, Havarti  celery, blue cheese crumbles, and
cheese, and brown mustard aioli on a blue cheese dressing in a whole wheat
Cuban loaf. 14.99 flour tortilla. 13.99

garlic aioli, and fresh arugula
served on a pretzel bun. 14.99

aioli, green onions on a
pretzel bun. 15.99

STREET TACOS
—~—

All tacos are served with chips & salsa and cilantro rice. Sub bibb lettuce for no charge.

JAMAICAN JERK WALLEYE TACOS
Jerk seasoned walleye, sweet heat tossed Asian greens, pineapple salsa,
cilantro, served on corn tortillas. 15.49

BANG BANG SHRIMP TACOS
Lightly breaded shrimp tossed in firecracker sauce, Asian greens, red
cabbage, red peppers, served on corn tortillas. 15.49

CHICKEN TACOS
Blackened chicken, romaine, queso fresco, pico de gallo, and southwest
cream sauce, served on flour tortillas. 15.49

STEAK TACOS+
Sliced ribeye, Asian greens, radish, pico de gallo, salsa verde, avocado, and
southwest cream sauce, served on flour tortillas. 15.49




