I Lunch Combos

BLT WITH SHRIMPS WRAP

Grilled shrimps mixed with bacon, tomato,
homemade mayonnaise and iceberg lettuce,
served with soup 11.95

GRILLED TENDERLOIN MEXICAN PITA

Cubes of tender barbecued tenderloin pork and a
spicy avocado dip in a pita,

served with soup 11.95

CHICKEN QUESADILLA

Grilled Chicken, Pico de Gallo and melted Monterey
cheese in toasted flour tortillas, served with salsa
and sour cream 9.95

Salads

HOUSE SALAD

Spring mix lettuce, tomatoes, cucumbers and red
onions with homemade olive oil vinegarette
small 3.99 large 6.99

CAESER SALAD

Crisp romaine lettuce tossed in creamy garlic
dressing topped with grated parmesan cheese 7.95
Add grilled, marinated chicken breast 3.25

SOUTH BEACH SALAD

Crisp garden greens topped with papaya (or mango or
strawberry), blueberries, goat cheese , green and red
onions and toasted almonds in raspberry dressing 9.25

GRILLED CHICKEN SANDWICH

Marinated, grilled well chicken breast serve with
roasted peppers, tomato, avocado and red onion
slices on grilled bun 8.95

CHICKEN CAESAR WRAP

Grilled chicken with romaine lettuce, parmesan and
mozzarella cheese, and Chipotle Caesar Dressing,
served with soup 11.95

GRILLED CHEESE PANINI SANDWICH
Rosemary-scented melted Jarlsberg cheese
and roasted red pepper on sourdough,
served with soup 5.95

GREEK CHICKEN SALAD

Marinated, grilled chicken served on a bed of spring
mix lettuce, feta cheese, tomatoes, cucumbers,
kalamato olives and red onions 11.99

CRAB COBB SALAD

Crisp romaine lettuce, cherry tomatoes, crumbled blue
cheese topped with crabmeat drizzle with homemade
olive oil vinaigrette 12.29



I Main Entrees

NEW YORK STEAK

A 10 oz center cut New York Strip loin rubbed
with seasonings and butter brushed,

served with mashed potatoes and

seasonal veggies 25.95

BISON STEAK

Bison Striploin 9 oz cut char-broiled and topped
with sautéed mushroom served with mashed
potatoes and veggies 32.15

BEST NORTHERN FETTUCCINE
Goat Cheese and Sun-Dried Tomato Pasta 13.95

FETTUCCINE ALLA PESCATOZA

A rich combination of white wine , cream, garlic
and Parmesan cheese tossed with shrimps,
scallops, mussels and calamari 16.95

SOFT HERB CREPES
Soft herb wraps with shrimps and asparagus
with lemon mayonnaise 13.25

PORK TENDERLOIN

Grilled Pork Tenderloin with roasted apples,
served with mashed potatoes and seasonal
veggies 16.95

CHICKEN SALTIMBOGCA

Chicken cutlet combine with prosciutto, served
with wilted spinach and mashed potatoes and
seasonal veggies 15.95

CHICKEN BROCHETTES
Marinated chicken breast skewers served
on a bed of vegetable pasta 14.95

BEEF LIVER
Spicy Julienne of liver, garlic and onion served
with French fries and salad 11.95




I Breakfast

GOOD MORNING BAGEL

2 eggs-scrambled, poached, boiled, sunny sun up Your choice of bagel with cream cheese 2.80

or over easy with bacon or sausages, toast 5.65

With ham, toast 6.15 DELICIOUS PANCAKES

With peameal bacon, toast 7.15 Banana, raisin and oatmeal pancakes 5.99

BIG STARTER SUGAR CRUSTED FRENCH TOAST

3 eggs, 4 bacon, 3 sausages, toasts 7.45 With honeyed apples 5.99

LIGHT START

Poached eggs, cottage cheese & fresh fruit 8.15 SIDE ORDER

Fresh fruit, yogurt and crunchy muesli cereal 6.95 Toast white or whole wheat with butter & jam 1.75
Mini croissant and mini apple danish 0.99

OATMEAL Bagel with butter 1.95

Cooked old fashioned steel cut oats with %2 cup
mixed berries and your choice of toast 7.15

Beverages

Coffee, regular tea 1.35

Espresso 2.25

Cappuccino 3.15

Herbal tea 1.85

Hot Chocolate 2.25

Milk 1.99

Chocolate Milk 2.10

Bottle of water 1.45

Sparkling water 2.25

Soft Drink 1.25

Smoothies strawberry —banana 3.55
Juices Tomato, Apple, Orange,

Ruby Red Grapefruit or Cranberry 1.99




I Appetizers

BRUSCHETTA
Garlic breads topped with tomatoes, basil, olives and
oregano 5.75

CHEESE AND BACON GARLIC BREAD

Our fresh-baked loaf with garlic dipped crispy
bacon, melted Mozzarella, Monterey and
Cheddar cheeses 4.95

CHEESE JALAPENO PEPPERS
Baked fresh jalapeno peppers stuffed with herbed
goat cheese 6.25

CALAMARI STRIPS
Breaded and fried golden-brown calamari , served
with seafood sauce 7.95

BEEF TARTS
Spiced beef and roasted pepper tarts with
dates, goat cheese and harissa 9.25

GRILLED CHICKEN QUESADILLA

Grilled Chicken , Pico de Gallo and melted
monterey cheese in toasted tortillas, served
with salsa and sour cream 9.77

THAI MUSSELS WITH DRY SHERRY
Superb, spiced seafood in the fiery, sherry
flavored coconut sauce small 11.25 - large 15.75

SOUP - A DAILY CREATION
Ask for the soup of the day 4.99

Burgers & Sandwiches

All hamburgers and sandwiches come with your choice of fries or soup or house salad

CLASSIC BEEF BURGER

Served with salad, tomatoes, pickles and
onion on a grilled bun 8.80

Add your favourite cheese 0.75

CLASSIC BISON BURGER

Served with salad, grilled red pepper, green
and white onions on a grilled bun 9.95
Add your favourite cheese 0.75

CLUB SANDWICH
Grilled chicken breast, lettuce, tomato, bacon
mayonnaise on toasted breads 10.98

DELUXE BACON BURGER

Served with salad, tomatoes, pickles and
chedder cheese topped with 2 slices of
crisp hickory bacon 9.98

NORTHERN BISON BURGER

Our famous bison burger served with
sautéed button mushrooms, three
peppercorn mushroom sauce and sautéed
onion straws 11.12



From the Water

LAKE SUPERIOR TROUT
Oven baked trout with mushrooms and leeks
served with sautéed greens and rice 15.95

PICKEREL
Cajun breaded, lemon artichoke dip served with
warm dill potatoes salad 17.95

LAKE SUPERIOR WHITE FISH

Bed of wilted spinach is top with pan fried white fish
and drizzle with white wine sauce, served with
mashed potatoes and veggies 15.95

Desserts

All of our desserts are home
baked and they are createq daily
Please ask the server
4.99

Polish Specialties of the House

PIEROGIES - RUSKIE PIEROGI

Our homemade perogies with cottage cheese,
potatoes and onion served with bacon

and sour cream 7.95

BEEF ROLLS - ZRAZY ZAWIJANE

Classic polish beef rolls stuffed with bacon,
dill pickles, onions, served on a bed of pasta
with seasonal veggies 15.95

BEEF TRIPE — FLACZKI
This is traditional polish dish 7.99

BREADED PORK CHOPS - KOTLET SCHABOWY
Boneless pork chops breaded and baked until golden
brown served with fried mushrooms mashed potatoes
and cabbage 13.95

HUNGARIAN POTATOES PANCAKE -

PLACEK PO WEGIERSKU

Potatoes pancakes is served with spiced beef stew
and topped with sour cream 15.99



Wines & Liqueurs

House Wine

Casillero Del Diablo Cabernet Sauvignon Chile

Wine List

Two Ocean Shiraz - South Africa

Two Ocean Sauvignon Blanc - South Africa

Villa Maria - New Zeland

Wente Estate Fog Bank Chardonnay - California

Wente Estate Southern Hills Cab Sauvignon - California
Osborne Solaz - Spain

Lamberti Santepietre Pnot Grigio IGT - Italy
Montecillo Crianza Rioja - Spain

LIQUEURS

Vivamus adipiscing varius nibh. Vivamus adipiscing varius nibh.
Curabitur at sapien sit amet elit Curabitur at sapien sit amet elit
Sed semper iaculis lectus. Sed semper iaculis lectus.

Etiam interdum turpis eget lacus. Etiam interdum turpis eget lacus.

Morbi placerat mattis nulla. Morbi placerat mattis nulla.





