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STARTER
Flatbread Bruschetta 17

Bruschetta mix, mozzarella, on a grilled flatbread, balsamic drizzle
Walleye Cakes 16
Pan seared, topped with house-made Cajun tarcar sauce
Bacon-Wrapped Shrimp 17
Eight shrimp served with hot honey

PASTA

Boomer Sooner 27
Linguini tossed in a citrus dill cream sauce, topped with parmesan cheese

& lightly breaded fried walleye with toast points
Alfredo 22
Choice of chicken or shrimp, linguini, with toast points
Seafood Alfredo 27
Shrimp, crab, capers, broccoli, & asparagus in a creamy citrus Alfredo sauce served

over linguini, with toast points

All pastas are served with:

Choice of house salad, Caesar salad, or a cup of soup and a dinner roll

Soups: New England clam chowder or creamy chicken wild rice
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MAIN

Prime Time King Cut (16 oz) 40
Queen Cut (12 0z) 32
Pan-Seared Salmon 28

Topped with a lemon dill hollandaise sauce
Turf & Surf 45
10 oz New York, three jumbo butter-poached shrimp
North Shore Walleye 28
Choice of broiled, deep fried, or parmesan crusted

Wild Rice Mushroom Chicken 24

Two grilled breasts served over seasoned wild rice,

topped with white wine mushroom cream sauce

BBQ Ribs Full Rack 31
Half Rack 23
Jazzylicious Turkey Melt 15

Griddled wild rice cranberry bread, Swiss cheese, raspberry aioli,

turkey, bacon, chips and pickle spear

All main entrees are served with:

Chef’s vegetables
Choice of house salad, Caesar salad, or a cup of soup and a dinner roll

Soups: New England clam chowder or creamy chicken wild rice

DESSERT

Bread Pudding 8
Cheesecake 8
Bourbon Pecan Pie 8
Black Forest Cake 8
Apple, Cherry or Pumpkin Pie 6

Wj[’;

ETCC #




