DINNER MENU
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APPETIZERS POTATO CBOQEJETTE .
———  Yukon gold-stuffed porato, bleu cheese, buffalo bucter sauce, crispy parsley (GEV) 14

SHRIMP COCKTAIL
White winc-poached jumbo shrimp, bloody mary cockrail sauce (DF GF) 21

ROASTED BEETS

SlOW l'OZlSlZCC[ gOlCICH ’&l’lC[ l'CCI bCCtS, Wl’llppﬁd fCtél ChCCSC, orangc segments,

arugula and spiccd pepitas (GEV) 15
TOASTED ORECCHIETTE & CHORIZO

Brown butter, lemon, sage, parmesan 15

BRAISED SHORT RIB TART

Caramelized Sl’l’&“OtS, smoky blCU. ChCﬁSC, sweet potato purée 22

MEATBALLS
House blend ofground beef, pork & veal Italian—style meatballs, marinara, chgiano (GF) 16

CURED SALMON

Tawny Port-cured salmon, crispy capers, soy pcarls, citrus créme fraiche, multigrain crostini 22

souPs GINGER-BUTTERNUT SQUASH
E— Garlic chives (VE) 10

NICK'S PRIME RIB CHILI

House specialty, ground beef and prime rib, Texas style (no beans), cheddar cheese (GF) 12

CLASSIC FRENCH ONION

Caramelized onion, shcrry, brioche crouton topptd with gruy‘crc 12

orLabs THE HOUSE

Spring greens mix, blistered cherry tomatoes, shredded carrot, cucumber,
picklcd red onion, house avocado—grccn goddcss drcssing (GEVE) 15

THE WEDGE

Chef's applcwood»smokcd onion-bacon drcssing, boiled cgg,
blistered cherry tomatoes (GF) 17

THE CAESAR

Romaine, scratch anchovy—f‘orward parmesan drcssing, focaccia crisp 17

SALAD ENHANCEMENTS
Add: grilled chicken 10, salmon 14, poached or saut¢ed shrimp 14, “grilled ribeye 16

Exccutive Chef Cyndi Long

‘Consuming raw or U.ﬂdCl'COOl(Cd meats, POU.ltl’y, SC'&FOOd, Sl’lC“-

fish, or eggs may increase the consumer's risk of foodborne illness.
10.15.25




MAIN DISHES

We suggest adding shareable sides to a roadhouse retro main dish

PAN-SEARED WALLEYE
COASTAL

COMPOSITIONS Lemon-caper sauce, baby carrots, beet micro greens (GF) 35

*BROWN SUGAR BRANDY-GLAZED SALMON

Pan scared salmon, locally discilled Brickway brandy glazc, creamy polcnta,
green beans, blistered tomatoes, pickled red onion (GF) 36

*WAGYU BURGER
7oz wagyu, chuck & brisket spccialty blend, smoked gouda, bacon-onion jam, lettuce,
tomato, buttcry brioche bun, hand cut fries 21

GRILLED BUTTERNUT SQUASH "STEAK"

Roasted and grilled herbed butternut squash, green and yellow zucchini,
red pepper, corn and green pea risotto (DE GEVE) 27

*GARLIC SHRIMP & LINGUINI
Spicy red or white wine sauce, grillcd lemon, fresh herbs & micro beet greens, sliced bagucttc 28
Add: chorizo 12

ROADHOUSE RETRO *SIGNATURE SLOW ROASTED PRIME RIB | TABLESIDE

Bone marrow Yorkshire pudding, jus, prepared or creamy horseradish
Junior Cut (14-160z) 40 Senior Cut (20-220z) 55

SUPPER CLUB BROASTED CHICKEN

Brined, coated, and fried in our Broaster, power slaw, gochujang»agavc sauce (DF) 24

EVERY DAY IS FISH FRIDAY

Local Lucky Bucket prohibition lagcr beer-battered cod, remoulade, power slaw,
grillcd lemon 20

PASTA & MEATBALLS
House blend of‘ground bccf, pork & veal lta]ian—stylc mcatbal]s, linguini,
basil-tomato sauce 21

*PROHIBITION FILET

Grilled 100z bone-in filet, local Lucky Bucket beer-herb butter, blistered tomatoes,
dressed arugula with bleu cheese crumble, crispy shallot 47

Add: sautéed shrimp 14

SWEET POTATO MASH (GEV) 12
GRATIN POTATOES (GE V) 12
CREAMED SPINACH (V) 12

PARSNIP PUREE (DF, GF,VE) 12

GREEN BEAN ALMONDINE (GEV) 12
HAND CUT FRIES (DF,V) 12

AGED CHEDDAR MAC & CHEESE (V) 12

YORKSHIRE PUDDING & SWEET BUTTER
WITH FLAKED SEA SALT 5

SHAREABLE SIDES

V = vegetarian, VE = vegan, DF = dairy free, GF = glutcn fricndly



