
DINNER MENU $45
STARTERS

YOUR CHOICE OF:

CRISPY CHICKEN LOLLIPOPS
BIRCH’S SPICED DRUMSTICKS, SRIRACHA RANCH

BRUSSELS SPROUTS
HONEY SRIRACHA, FRESNO PEPPERS, BLEU CHEESE, GLAZED PECANS

TUSCAN CHOPPED
ICEBERG AND RADICCHIO, CHICKPEAS, HARD BOILED EGG, KALAMATA OLIVES, 

CHERRY TOMATOES, CUCUMBERS, CELERY, RED ONION, PROSCIUTTO, 
PEPPERONCINI, SHREDDED MOZZARELLA, CREAMY LEMON VINAIGRETTE

ENTRÉES
YOUR CHOICE OF:

BRAISED SHORT RIBS
YUKON GOLD WHIPPED POTATOES, CIPPOLINI ONIONS, 

CARROTS, PEAS, HORSERADISH CREMA

PORK SCHNITZEL
RED CABBAGE SLAW, MUSHROOM GRAVY, YUKON GOLD WHIPPED POTATOES

STUFFED WALLEYE
WILD RICE & CRAB, BABY CARROTS, ASPARAGUS, 

CIPPOLINI ONIONS, LEMON CREAM

DESSERTS
YOUR CHOICE OF:

APPLE BREAD PUDDING  
MULLED CIDER CARAMEL, VANILLA ICE CREAM

MIXED BERRY CHEESECAKE
GRAHAM CRACKER CRUST, WHIPPED CREAM

ADD A BEER FLIGHT $10 
COFFEE CHOCOLATE GOLDEN ALE, HAZY IPA, 

BIRCH’S BLONDE ALE, BLOOD ORANGE BERLINER WEISS



STARTERS
YOUR CHOICE OF:

CRISPY CHICKEN LOLLIPOPS
BIRCH’S SPICED DRUMSTICKS, SRIRACHA RANCH

BURRATA
SQUASH, ARUGULA, RED ONIONS, PESTO, LEMON OIL, 

BALSAMIC GLAZE, PEPITAS, GRILLED BREAD

LONG LAKE CAESAR
SHRIMP, BLACK OLIVES, ARTICHOKES, HEARTS OF PALM, 

TOMATOES, RED ONION, PARMESAN, EGG, CROUTONS, 
BUTTERMILK CAESAR DRESSING

WALLEYE & WILD RICE CHOWDER

ENTRÉES
YOUR CHOICE OF:

PORK SCHNITZEL SANDWICH
MUSTARD MAYO, RED CABBAGE SLAW, PICKLES, BRIOCHE BUN

FRIED WALLEYE TACOS
CITRUS SLAW, AVOCADO, COTIJA, CHIPOTLE CREMA

COWBOY STEAK HASH
POTATOES, ONIONS, BLACK CHARRO BEANS, 

PICO DE GALLO, SUNNY SIDE EGGS

ADD A BEER FLIGHT $10 
COFFEE CHOCOLATE GOLDEN ALE, HAZY IPA, 

BIRCH’S BLONDE ALE, BLOOD ORANGE BERLINER WEISS

LUNCH MENU $30


	Feb 2026 Rest. Week Dinner menu (3)
	Feb 2026 Rest. Week Lunch menu (2)

