Valentine's Week Menu

February 11-14

Pick 3
39.99

SOUP OR SALAD

french onion apple brandy, croutons & swiss @PRL caesar romaine hearts, maple walnuts
croutons, shaved parmigiano reggiano

dennis & paul’s whitefish chowder @bsi salad fresh greens, tomato, carrot
cream, sherry, root vegetables cucumber, red onion, cheddar, garlic

ENTREES

surf & turf +20 70z filet, lobster tail, yukon gold mash ~ Stnoked brisket ravioli parmesan cream
grilled asparagus, black butter steak sauce  fried jalapefios, caramelized onions, gorgonzola, roasted
red peppers, parsley

@swiss chicken cutlets brandy deglazed = shrimp angelina champagne butter sauce, sundried
prosciutto, swiss cheese, artichoke caper butter sauce  tomatoes, spinach, angel hair, parmesan, garlic bread
sauteed spinach, tuscan potatoes

beef wellington presented U.P. style with a pasty @cedar planked salmon nova scotia salmon
folded parmesan pastry crust filled with filet mignon maple glaze, smoked gouda mash, grilled asparagus
mushroom duxelles & finished with madeira sauce
yukon gold mash, grilled asparagus

DESSERT
classic tiramisu pourbon caramel, fresh vanilla root beer float abita root beer, hudsonville ice cream
whipped cream whip cream, maraschino cherry
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apple jack laird’s apple brandy, apple cider reduction, orange bitters

bacon & bourbon bacon-infused bourbon, maple, bitters
cabin fever old crown royal, maple syrup, black walnut bitters

drink wisconsinably korbel brandy, bitters, sour or sweet
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sandbar pirate spiced rum, banana liqueur, demerara syrup, bitters
flat tire jameson, coffee liqueur, bitters

WINE SPECIAL: $25 BOTTLES

maggio cabernet sauvignon - mirassou pinot noir - chateau souverain merlot
primo amore moscato - francis coppola chardonnay - the crossings sauvignon blanc
bowers harbor pinot grigio - della scala prosecco rosé * j lohr riesling

Ask your server about menu items that are cooked to order or served raw. Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness. 3% transaction fee
applied to card transactions. We reserve the right to add 20% gratuity to parties of 8 or more.



