
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
Grilled chicken breast, bacon, fresh kale,  
cabbage, carrots, edamame beans, sunflower 
seeds, and dried cranberries, tossed 
in a creamy apple cider vinaigrette. 13.99

CHOPPED GREEK SALAD
Grilled chicken breast, red and green bell  
peppers, cucumbers, grape tomatoes,  
red onion, romaine lettuce, kalamata olives,  
garlic croutons, and feta cheese tossed  
in a Greek vinaigrette. 14.99

ASIAN EDAMAME  SALAD
Grilled chicken resting atop of Asian greens, 
a julienned vegetable blend, edamame beans, 
cashews, tossed in a sesame lime vinaigrette 
garnished with green onions, red peppers,  
and a drizzle of peanut sauce. 13.99

FIESTA LIME SALAD
Marinated grilled chicken breast, romaine 
lettuce, avocado, grape tomatoes, charred corn, 
bell peppers, jalapenos, tortilla chips, queso 
fresco, tossed in chipotle dressing. 13.99

CAJUN SALMON SALAD*
Grilled salmon filet, mixed greens, olives,  
cucumbers, oven roasted tomatoes, banana  
peppers, julienned green peppers, feta cheese,  
and lemon tahini dressing. 15.99 

COBB SALAD
Grilled chicken, romaine lettuce, cherry tomatoes, 
chopped bacon, hard boiled egg, avocado,  
and bleu cheese crumbles served with  
avocado ranch dressing. 13.99

CHICKEN CAESAR SALAD 
Grilled chicken, romaine hearts, grape tomatoes, 
parmesan cheese, and garlic croutons tossed  
in our Caesar dressing. 12.99

GARDEN SALAD
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 5  
Sautéed Shrimp 5 | Steak 6 | Salmon 6

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

BEER-BATTERED  
CHEESE CURDS
Ellsworth Wisconsin cheese house battered 
and golden fried to perfection. Served with 
chipotle ranch and a blueberry compote. 10.49

TRADITIONAL OR  
BONELESS WINGS
Traditional or Boneless wings tossed in your 
choice of sauce. Served with ranch or  
bleu cheese for dipping. 13.99
Add fries or tots +2
Sauce Options: Buffalo, BBQ, Bourbon, 
Parmesan Garlic, Whiskey Ginger, Sweet Heat, 
Spicy Garlic, Cajun Dry Rub, House Dry Rub

YAKITORI CHICKEN SKEWERS
Chicken breast marinated in a sweet soy glaze 
with ginger and garlic, grilled to perfection 
and served over our Asian slaw. Topped with 
scallions, sesame seeds, toasted almonds, and 
served with an orange zesty sauce. 13.99

WHISKEY STICKERS
Pan seared pork pot stickers sautéed in  
our whiskey ginger sauce atop Asian slaw.  
Served with avocado ranch dressing. 11.99

BLACKENED BEEF BITES*
Blackened beef bites served with  
a creamy horseradish sauce. 11.99

COCONUT SHRIMP
Jumbo house breaded and deep-fried  
coconut shrimp atop Asian slaw. Served  
with pina colada sauce for dipping. 12.99

SPINACH ARTICHOKE  
STUFFED MUSHROOMS
Button mushrooms stuffed with creamy 
spinach artichoke dip, topped with 
mozzarella cheese. Baked to golden brown 
then topped with chive oil. 11.99

GIANT PRETZEL TRIO
A giant Bavarian pretzel, ale infused whole grain 
mustard, queso dip, blueberry compote. 12.99

ULTIMATE NACHOS
Tortilla chips layered with cheese and  
queso topped with black beans, pico de gallo, 
jalapenos, cilantro, guacamole, sour cream,  
and a choice of chicken or steak. 13.99

CRAB CAKES
Jumbo lump crab on a bed of spring mix,  
served with a side of house made tartar  
and lemon wedges 14.49

BANG BANG SHRIMP  
EGG ROLLS
House made eggrolls with sautéed shrimp,  
red and green cabbage, firecracker sauce,  
and served with a spicy dipping sauce. 13.99 

SALADS & SOUPSAPPETIZERS

HANDHELDS

Served with fries, tots, or coleslaw. Upgrade to steamed broccoli, green beans,  
roasted red potatoes, fresh greens salad, parmesan roasted cauliflower,  

candied carrots, or cup of soup +2.  Gluten free bun +2.  
Add bibb lettuce for no charge. All tacos served with chips & salsa and cilantro rice.

FISH TACOS 
Seasonal fish, romaine lettuce, and lemon  
caper tartar sauce, cucumber relish,  
served on corn tortillas. 14.99

BANG BANG SHRIMP TACOS
Lightly breaded shrimp tossed in firecracker 
sauce, Asian greens, red cabbage, red peppers, 
served on corn tortillas. 14.99

CHICKEN TACOS
Blackened chicken, romaine, queso fresco, 
pico de gallo, and southwest cream sauce, 
served on flour tortillas. 13.99

STEAK TACOS* 
Sliced ribeye, Asian greens, radish, 
pico de gallo, salsa verde, avocado,  
and southwest cream sauce, served  
on flour tortillas. 14.49

WILLY’S FRENCH DIP
Shredded pot roast topped with roasted  
red pepper aioli and Havarti cheese on  
a Cuban loaf. 14.49 | Make it Philly style +2

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

KOREAN RIBEYE MELT*
Shaved Korean marinated ribeye, sautéed 
peppers and onions, melted cheddar jack 
cheese, and Gochujang aioli served on herb
parmesan crusted sourdough bread. 14.99

CUBAN
Pulled pork, sliced ham, pickles, Havarti cheese, 
and brown mustard aioli on a Cuban loaf. 13.49

FISH SANDWICH 
Seasonal fish served on a ciabatta loaf  
with mixed greens, tomato, and  
a lemon caper aioli. 14.99

PASTRAMI ALE 
Shaved pastrami melted Havarti cheese, crispy 
onion tangles, brown mustard aioli, lettuce,  
and tomato. Served on a pretzel bun. 13.99

CLASSIC TURKEY CLUB
Three layers of sourdough bread,  
smoked turkey, bacon, lettuce, tomato,  
and garlic aioli. 13.99

TEQUILA LIME CHICKEN CLUB
Grilled chicken breast, applewood smoked 
bacon, queso fresco, avocado spread, lettuce, 
tomato, and red onion, roasted jalapeno mayo 
on a toasted ciabatta loaf. 14.99

CHICKEN BACON RANCH WRAP
Crispy chicken, romaine, tomatoes, bacon, and 
cheddar jack cheese tossed in avocado ranch 
and wrapped in a whole wheat flour tortilla. 12.99

BUFFALO CHICKEN WRAP
Grilled buffalo chicken, romaine, tomato, 
celery, bleu cheese crumbles, and bleu cheese 
dressing in a whole wheat flour tortilla. 12.99



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

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

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

BBQ GOUDA BURGER*
Smoked gouda cheese, BBQ sauce, bacon and 
caramelized onions on a fresh bun. 13.99

THE NEW YORKER*
Topped with harvarti cheese, seared pork belly, 
cherry chutney, garlic aioli, and fresh arugula 
served on a pretzel bun. 13.99

MEATBALL BURGER*
A blend of Italian sausage and ground beef, 
crusted with parmesan breadcrumbs, and 
smothered in our signature pizza sauce. Topped 
with mozzarella cheese, garlic aioli, and fresh 
arugula on a fresh bun. 13.99

MUSHROOM SWISS*
Two quarter pound patties, Swiss cheese, and 
sautéed mushrooms on a fresh bun. 12.99

TURKEY BURGER*
Ground turkey patty served on an herb 
parmesan crusted fresh bun with roasted  
red pepper aioli, fresh arugula, radish,  
and crushed pistachios. 13.99

ANGRY BURGER*
Pepper jack cheese, buffalo sauce,  
fried jalapenos, bibb lettuce, and tomatoes  
on a fresh bun. 13.99

BRAT BURGER*
Two locally made quarter pound bratwurst burger 
patties. Swiss cheese, sauerkraut, stout beer 
relish, brown mustard aioli, bibb lettuce, and 
tomatoes on a pretzel bun. 13.99 

BURGERS

Served with fries, tots, or coleslaw. Upgrade to steamed broccoli, green beans, roasted red potatoes,  
fresh greens salad, parmesan roasted cauliflower, candied carrots, or cup of soup +2. Gluten free bun +2.

MAIN DISHES

CHICKEN TENDER ENTRÉE
Hand breaded chicken tenders, coleslaw,  
and French fries served with a choice of  
dipping sauce. 13.99
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. 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. 14.99

FISH & CHIPS
Hand battered Atlantic cod served with 
coleslaw, fries, and tartar sauce. 13.99

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 and white wine cream 
sauce. 15.99

PISTACHIO CRUSTED WALLEYE*
Pistachio crusted, pan-fried walleye fillet 
served with lemon infused jasmine and wild 
rice blend, sautéed green beans, pico de gallo, 
and a lemon butter sauce. 18.99

RIGATONI BOLOGNESE 
A rich, slow cooked bolognese sauce with 
braised beef, Italian sausage, ground beef, 
and pepperoni served atop rigatoni pasta. 
Garnished with shredded parmesan, fresh  
basil served with garlic bread. 14.49

FIRECRACKER SALMON*
Sriracha and soy glazed 6 oz. Atlantic salmon 
filet served over jasmine rice and sautéed 
green beans. 18.99

TOP SIRLOIN STEAK*
8 oz. top sirloin steak cooked to your  
liking and served with sautéed garlic  
butter green beans and herb roasted  
baby red potatoes. 18.99
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 and herb  
roasted baby red potatoes. Topped  
with a house made red wine  
demi-glaze. 24.99

KOREAN BOWL*
Shaved Korean marinated ribeye, 
pickled vegetables, avocado, kimchi 
fried rice, sunny side up egg, red cabbage, 
edamame beans, radish and Gochujang  
aioli. 18.99

WOOD STONE PIZZA

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

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

WHITE CHICKEN
Creamy parmesan alfredo sauce, 
grilled chicken, red onions, and mozzarella 
cheese, bacon, finished with fresh basil. 12.99

WILLY’S DELUXE
Our signature red sauce, Italian sausage,  
pepperoni, bell peppers, red onion,  
mushrooms, and mozzarella cheese. 14.49

PEPPERONI
Our signature red sauce, loaded with  
pepperoni and mozzarella cheese, drizzled  
with honey for a sweet and tangy kick! 12.99

PESTO MARGHERITA
Basil pesto, fresh Roma tomatoes,  
and mozzarella cheese. 13.99

SPICY ITALIAN
House made red sauce, mozzarella cheese, 
parmesan cheese, Italian sausage, pepperoni, 
ham, bacon, and a sprinkle of oregano. 15.99

TRIPLE CHEESE
Our signature red sauce topped 
with parmesan, mozzarella, and 
provolone cheeses. 11.99

ADDITIONAL TOPPINGS

All served as 12” pizzas. Gluten-free cauliflower crust +3.

+1 each:   
spinach 
basil 
mushrooms 
roasted red peppers 
green onions 
red onions 
broccoli 
banana peppers
 

+2 each:   
pepperoni  
sausage  
pulled pork  
ham 
chicken 
bacon 
cheese curds

Gluten sensitive diets can be accommodated by alterations to our menu. Ask your server for details.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. *Consuming raw or undercooked seafood, meats, poultry, shellfish or eggs may increase your risk of foodborne illnesses. 
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