MOTHER’S DAY

Deck & Brewhouse Menu
2:00 - 5:00PM

SMALL PLATES & STARTERS
ROASTED GARLIC HUMMUS Whipped feta,

grilled eggplant & zucchini, cherry tomatoes,
kalamata olives, lemon, parsley, grilled pita 18

WALLEYE CAKES House tartar sauce, harissa oil 23

APPLEWOOD SMOKED WINGS 6F Dry spice or
Nashville hot, Roquefort dressing 22

HOT CRAB & ARTICHOKE DIP Gruyere,
Parmesan, grilled bread 25

HOUSEMADE FRITES Béarnaise sauce 15

RAW
FRESH OYSTERS™ 6F [EAST & WEST COAST]

Horseradish, mignonette, cocktail sauce MKT

JUMBO SHRIMP COCKTAIL" 6F Chilled shrimp,

horseradish, cocktail sauce 25

SALADS

SIMPLE SALAD Greens, cucumber, tomatoes, red onion,
radishes, black olives, croutons, choice of dressing 12

GATHERER SALAD &F Mixed greens, quinoa, goat cheese,

red onions, pistachios, avocado, green goddess dressing 22

SOUP
WALLEYE & WILD RICE CHOWDER cup 9 | bowl 12

FLATBREADS

GLUTEN FREE CRUST +4 6F
TRUFFLE MUSHROOM Roasted garlic cream, Gouda,

mozzarella, fontina, Parmesan, truffle oil 20

BBQ CHICKEN BBQ sauce, roasted corn, spicy Fresno peppers,
red onion, 4 cheese blend, chili lime crema 21

PEPPERONI & MEATBALL Buratta, ragu sauce,

Parmesan, pesto, fried basil 23

SANDWICHES

HAND-CUT FRIES & COLESLAW
SUBSTITUTE SIMPLE SALAD +4 GLUTEN FREE BUN +3 GF

SMASH BURGER Double burger, shaved onions,

white American cheese, pickles, Kewpie sauce 24

FRIED CHICKEN SANDWICH Buttermilk brined
chicken thighs, cilantro jalapefio slaw, cucumber pickles,
tzatziki, Nashville hot and corn salsa 23

TACOS
CUMIN-LIME CHICKEN Pico de gallo, cotija cheese,

cilantro-lime crema 20
FRIED WALLEYE Citrus slaw, avocado, cotija, chipotle aioli 22
SHORT RIB ‘BIRRIA'6F 4 cheeses, onions,

cilantro, Birria sauce 22

HOUSE SPECIALTIES

STEAK FRITES™ 6F Creekstone Farms Flat Iron steak,

hand-cut fries, béarnaise sauce 42

BREWHOUSE & SUPPE

*Consuming raw or undercooked meat, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.




