
STREET TACOS
All tacos served with cilantro lime rice and chips and salsa. Sub leaf lettuce for $1

SALADS & SOUPS

 FLATBREADS 
Sub cauliflower gluten sensitive crust add $2.

TUSCAN CHICKEN 
Housemade Tuscan cream sauce, mozzarella 
cheese, arugula, bacon, red onions, grilled chicken 
and diced tomatoes garnished with oregano. 12.99

SRIRACHA RANCH
Sriracha ranch, grilled chicken, three cheese  
blend, chopped bacon, garnished with  
pico de gallo and cilantro. 12.99

WEST COAST
Olive oil, minced garlic, fresh spinach, mozzarella 
cheese, cherry tomatoes, grilled chicken, avocado, 
pico de gallo and drizzled with balsamic glaze. 12.99

STEAK & QUESO 
White queso sauce, grilled sirloin steak, fresh 
jalapenos, mozzarella cheese topped with  
chipotle ranch, pico de gallo and cilantro. 13.49 

CHICKEN BACON ALFREDO
Housemade alfredo sauce, grilled chicken,  
bacon, red onions, mozzarella cheese,  
garnished with fresh basil. 13.49

HAWAIIAN CHEESE CURD  
Avocado ranch, ham, mozzarella cheese,  
pineapple, diced tomatoes, cheese curds, sweet  
heat sauce, garnished with green onions. 12.99

FAJITA CHICKEN
Chipotle ranch, cheddar jack cheese,  
grilled chicken, onions, red bell peppers,  
green bell peppers, tortilla strips and southwest 
cream sauce, garnished with cilantro. 12.99

CAJUN GRILLED SHRIMP TACO 
Cajun seasoned, pan seared shrimp with crisp  
Asian slaw, pickled red onion, cilantro, and citrus 
crema served in corn tortillas. 14.49

PARMESAN CRUSTED STEAK TACO
Blackened sirloin steak, romaine lettuce, pico  
de gallo and topped with chipotle mayo in  
parmesan crusted flour tortillas. 14.49

CHICKEN BACON RANCH TACO
Breaded chicken, cheddar jack cheese, romaine 
lettuce, chopped bacon tossed in chipotle ranch 
placed in corn tortillas. Garnished with pico de gallo, 
queso fresco and cilantro. 13.99 

BLACKENED WALLEYE TACO
Pan seared blackened walleye, homemade  
coleslaw, pico de gallo. Garnished with cilantro  
in corn tortillas. 14.49

TODAY’S SOUP 
Cup 4.99 | Bowl 5.99

MINNESOTA CHICKEN WILD RICE
Our house recipe made from scratch with 
the best ingredients! Cup 4.99 | Bowl 5.99

SUNFLOWER CRUNCH SALAD
A blend of cabbage, kale, and carrots tossed with 
bacon, edamame beans, sunflower seeds, dried 
cranberries, and creamy apple cider vinaigrette, 
topped with a grilled chicken breast. 13.99

HONEY SRIRACHA CHICKEN SALAD
A blend of crisp Kohlrabi, carrots, brussels sprouts, 
red cabbage, and romaine lettuce. Mixed with red bell 
peppers, sugar snap peas, and crunchy chow mein 
noodles. Tossed in our honey sriracha vinaigrette, 
topped with a blackened chicken breast. 13.49

CHICKEN CAESAR
Crisp romaine lettuce tossed with Caesar dressing, 
parmesan cheese and homemade croutons with 
sliced grilled chicken breast. Served with a garlic 
breadstick. 12.49

COBB SALAD
Crisp romaine lettuce, grilled chicken breast, cherry 
tomatoes, chopped bacon, hard boiled egg, avocado 
and blue cheese crumbles served with avocado 
ranch dressing and a garlic breadstick. 13.99

POPPYSEED CHICKEN SALAD
A blend of spring greens and romaine with cranberries, 
pecans, apples and feta cheese tossed in our creamy 
poppyseed dressing topped with a grilled chicken 
breast and served with a garlic breadstick. 13.49

TACO SALAD
Corn tortilla chips topped with crisp romaine, cherry 
tomatoes, onions, black olives, jalapenos, roasted 
corn, cheddar jack cheese and topped with cilantro. 
Served with chipotle ranch dressing. Choice of 
blackened chicken breast, seasoned ground beef  
or blackened shrimp. 13.49

HONEY MUSTARD CHICKEN
Breaded boneless chicken bites tossed in honey 
mustard on crisp romaine. Topped with cherry 
tomatoes, hard boiled egg and chopped applewood 
smoked bacon. Served with honey mustard dressing 
and a garlic breadstick. 13.49

CHOPPED CHICKEN SALAD
Delicious blend of chopped romaine, spinach, cherry 
tomatoes, red onion, cucumbers, applewood smoked 
bacon, cheddar jack cheese and hard boiled eggs 
tossed in our avocado ranch dressing with a grilled 
chicken breast. Served with a garlic breadstick. 13.49

Appetizers
BUFFALO CHICKEN DIP
Creamy Buffalo dip with shredded chicken breast, 
blue cheese, and celery. Topped with mozzarella 
cheese and green onions. Served with warm pita 
bread, carrots, and celery. 13.99 

BLACKENED BEEF BITES
Blackened beef bites topped with crispy onion 
tangles served with a creamy horseradish sauce. 12.49

FRIED MAC & CHEESE BITES
Homemade mac & cheese balls filled with bacon,  
lightly breaded and fried golden, garnished with 
parmesan cheese. Served with homemade pizza 
sauce and sriracha ranch. 11.49

WHISKEY STICKERS
Pan seared pork pot stickers sautéed in our whiskey 
ginger sauce atop Asian slaw served with avocado 
ranch dressing. 12.99

BEER-BATTERED CHEESE CURDS*
Ellsworth Wisconsin cheese house battered  
golden-fried to perfection and served with  
chipotle ranch. 10.99 
Add fries or tots for $2

WILLY’S ULTIMATE NACHOS*
Fresh corn tortilla chips layered with a three cheese 
blend, tomatoes, jalapeños, red onions, black olives, 
roasted corn, drizzled with southwest cream sauce, 
cilantro and topped with fresh guacamole and sour 
cream. Served with choice of blackened chicken 
breast or seasoned ground beef. 12.49
Add extrA beef, chicken or white queso dip $3

TRADITIONAL OR BONELESS WINGS
Traditional wings or boneless wings tossed in choice 
of sauce. Served with choice of ranch or blue cheese 
on side. 14.49 
Add fries or tots for $2
sAUce oPtioNs: Buffalo, BBQ, Bourbon, 
Parmesan Garlic, Whiskey Ginger,  
Sweet Heat, Spicy Garlic,  
Cajun Dry Rub or House Dry Rub

EDAMAME*
Lightly steamed edamame salted and tossed in 
soy sauce. If you would like it spicy let your 
server know. 9.49

WALLEYE FINGERS
Basket of lightly battered walleye served with 
tartar sauce and lemon. 12.99

CHICKEN QUESADILLA
Classic quesadilla served with chicken, cheddar  
jack cheese, sautéed onions and green peppers in 
a wheat tortilla. Served with lettuce, pico de gallo 
and sour cream. 11.49

FIRECRACKER SHRIMP
Butterflied prawns lightly battered, fried and tossed 
in homemade firecracker sauce. Served atop Asian 
slaw drizzled with sriracha and sprinkled with 
sesame seeds. 13.49

PRETZEL DUO*
Two freshly baked salted pretzel sticks served with 
white queso dip and honey mustard. 9.49

Substitute a 6 oz. grilled salmon filet for chicken on any salad for $5.

GLUTEN SENSITIVE  
MENU INFO
Gluten sensitive diets can be 
accommodated by alterations 
to our menu. Scan QR code 
for details.



MAIN DISHES

BURGERS
Served with fries, tots, coleslaw or fresh veggies. Upgrade to waffle fries, whiskey beans, steamed broccoli or mashed potatoes for $1.50 or 

cup of soup or side salad for $2. Add seasoned sour cream for $1. Sub chicken breast or a gluten free bun for $2.

 SANDWICHES 
Served with fries, tots, coleslaw or fresh veggies. 

Upgrade to waffle fries, whiskey beans, steamed broccoli or mashed potatoes for $1.50 or cup of soup or side salad for $2. 
Add seasoned sour cream for $1. Gluten free bun for $2.

CREOLE CHICKEN SANDWICH
Lightly breaded buttermilk chicken breast 
served with lettuce, tomato, pickles and our house 
made creole sauce on a fresh bun. 13.49

WALLEYE SANDWICH
Alaskan amber beer-battered walleye served  
with lettuce, tomatoes, red onion and homemade 
tartar sauce on a toasted ciabatta loaf. 15.49

WILLY’S FRENCH DIP
Shredded pot roast topped with a roasted red pepper 
aioli and havarti cheese on a toasted Cuban loaf. 14.49
Make it Philly-style add $1

SOUTHWEST BLT
Bacon, fresh lettuce, tomatoes, pepper jack  
and cheddar cheeses, chipotle mayo, guacamole, 
finished with a sunny side up egg on toasted 
sourdough bread. 13.49

KOREAN RIBEYE MELT
Thinly shaved Ribeye marinated with sweet apple and 
gochujang cooked with peppers, onions, and cheddar 
jack cheese. Served on herb and parmesan crusted 
sourdough with a gochujang aioli. 14.99

CHICKEN BACON RANCH MELT
Chicken tenders, applewood smoked bacon,  
Swiss cheese, tomato, lettuce, red onion and  
chipotle ranch on toasted sourdough bread. 13.99

OVEN-ROASTED TURKEY CLUB
Deli sliced turkey breast and ham, thick-cut 
applewood smoked bacon, lettuce, tomato and  
garlic aioli on toasted sourdough bread. 13.49

SWEET HEAT CHICKEN  
Grilled chicken breast topped with  
applewood smoked bacon, havarti cheese,  
crisp green apples and drizzled with sweet  
heat sauce, served on a pretzel bun. 13.99

REUBEN/RACHEL
A delicious classic with shredded corned beef, 
sauerkraut, swiss cheese and our homemade 
thousand island sauce on rye bread. 12.99 
Want to make it a Rachel (sliced turkey  
instead of corned beef)... just ask! 

CUBAN
Seasoned pulled pork, shaved ham, havarti cheese, 
pickles and homemade brown ale mustard aioli 
on a pressed Cuban loaf. 13.49

CALIFORNIA CHICKEN CLUB
Grilled chicken breast, applewood smoked bacon, 
cheddar cheese, avocado, lettuce, tomato and 
red onion, drizzled with chipotle mayo on a 
toasted ciabatta loaf. 14.49

CHIMICHURRI STEAK WRAP
Seared sirloin steak tossed in a housemade 
chimichurri sauce, spring greens, red onions, 
tomatoes, bleu cheese, garlic aioli wrapped in  
a flour tortilla. 13.49

CHICKEN BACON RANCH WRAP
Crispy fried chicken, crisp romaine, diced tomato, 
chopped applewood smoked bacon and cheddar 
jack cheese tossed in our avocado ranch dressing 
wrapped in a flour tortilla. 12.99

SOUTHWEST CHICKEN WRAP
Crisp romaine tossed with grilled chicken, diced 
tomato, onions, black olives, corn, crispy tortilla  
chips, cheddar jack cheese and chipotle ranch 
wrapped in a flour tortilla. 11.99

HAND CUT RIBEYE †
12 oz. hand cut ribeye cooked to your ideal temp. 
Served with whiskey beans and mashed  
potatoes. 23.99
Add sAUtéed oNions & mushrooms for $2

TOP SIRLOIN STEAK †
8 oz top sirloin steak cooked to your ideal temp. 
Served with whiskey beans and mashed  
potatoes. 18.99
Add sAUtéed oNions & mushrooms for $2

OPEN FACED HOT BEEF
Tender and juicy pot roast smothered in 
rich savory gravy with homemade mashed 
potatoes over toasted sourdough. 13.99

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. 14.49

FISH & CHIPS
House battered Atlantic cod, golden fried,  
served with our homemade coleslaw, tartar  
sauce, fries and a lemon wedge. 13.99

FIRECRACKER SALMON 
Pan seared 6 oz. Atlantic Salmon in a sriracha  
and soy glaze, served with white rice and sautéed 
green beans. Topped with green onions and 
sesame seeds. 18.99

SPEAK EASY FAJITAS
Sizzling peppers and onions with choice of meat 
served in a cast iron pan with a side of flour 
tortillas, lettuce, guacamole, cilantro-lime rice.
Chicken 13.49 |  Steak 14.49  |  Shrimp 15.49  
pick two 15.49

CHICKEN TENDER ENTRÉE
Chicken breast tenderloins seasoned and breaded 
in-house served with coleslaw, French fries and 
choice of dipping sauce. 14.99   
sAUce oPtioNs: Creole Sauce, Buffalo, BBQ, 
Bourbon, Parmesan Garlic, Whiskey Ginger,  
Sweet Heat, Spicy Garlic, Cajun Dry Rub or  
House Dry Rub

LEMON CHICKEN
Pan fried chicken breast served with a blend of wild 
and jasmine rice and fresh green beans sautéed in 
garlic butter. Topped with a lemon and white wine 
cream sauce and fresh parsley. 15.99

BLACKENED CHICKEN TORTELLINI 
Cajun seasoned chicken breast served atop  
ricotta filled tortellini and broccoli tossed in  
a sundried tomato pesto cream sauce.  
Served with a garlic breadstick. 14.49

MAC & CHEESE
Cavatappi pasta tossed in our homemade  
cheese sauce and finished with seasoned bread 
crumbs. Comes with a choice of three veggies:  
bell peppers, onions, broccoli, mushrooms, 
tomatoes or black olives. 11.49 
Add A choice of ANy meAt - 1.50 eAch: 
Italian sausage, applewood smoked bacon, grilled 
chicken, ham, pepperoni or seasoned hamburger

CALIFORNIA BURGER †
Lettuce, tomato, red onion and mayo on a
fresh bun. 11.99

PHILLY CHEESESTEAK †
Two quarter pound patties with melted 
American cheese, caramelized onions, 
sliced Philly beef, topped with queso and  
garlic aioli served on a fresh bun. 14.49 

JALAPEÑO CREAM CHEESE BURGER †  
Cream cheese spread, fresh jalapeños, bacon, 
topped with habanero jelly on a pretzel bun. 13.49

BREAKFAST BURGER †
Sunny side up egg, applewood smoked bacon 
and cheddar cheese on a fresh bun. 12.99

WILLY’S BURGER †
Two quarter pound patties with melted American 
cheese, lettuce, tomato and sliced dill pickles 
with Willy’s homemade sauce served on a 
fresh bun. 12.99 

BACON BBQ DELUXE †
BBQ sauce, cheddar cheese, applewood 
smoked bacon and crispy onion tangles  
on a fresh bun. 12.99

PB&J BURGER †  
Seared burger patty topped with habanero 
red pepper jelly, peanut butter, bacon 
and fresh jalapeños. Served with lettuce, 
tomato and onions on a pretzel bun.  12.99

IRISH WHISKEY BURGER †
Get your knife and fork ready for this delicious burger. 
An Irish whiskey glazed burger with blue cheese 
crumbles and onion tangles topped with a stout beer 
cheese sauce on a pretzel bun. 12.99

PATTY MELT †
Sautéed onions, Swiss and cheddar cheese on 
marble rye bread. 12.99

BRUSCHETTA TURKEY BURGER
House made turkey burger topped with balsamic 
marinated roma tomatoes, on a bed of fresh arugula 
and roasted red pepper aioli served on a parmesan 
crusted fresh bun. 13.49

  These items contain slightly spicier flavors.  Gluten sensitive diets can be accommodated by alterations to our menu. Ask your server for details. 
 † Consuming raw or undercooked seafood, meats, poultry, shellfish or eggs may increase your risk of foodborne illnesses.  ©US Foods Menu 2022 (1540750)


