
We  do  not  accept  checks!  We  fry  in  100%  soybean  oil:  both  trans-­fat  free  &  cholesterol  free.  

...................5.25

........................5.25

.......................5.25

...............6.25

..................7.95

..................8.25

.............................7.95

..........................8.95

..................11.95

...................................12.75

..................................8.95

......................................8.95

..........................8.95

.............................8.25

...............Cup  3.95  ...Bowl  5.95

.................5.95

.........................Cup  ...Bowl

.............7.95

starters
          Original  Hand-­Cut  Fries
Make  ‘em  more  interesting!

          Original  Onion  Rings

          Original  Potato  Peels

White  Cheddar  Cheese  Curds

          Signature  Gold  Nuggets

Chicken  &  Chive  Quesadilla

Gold  Nugget  Sliders
  topped  

  
Tavern  Chicken  Wings

          Signature  Kobe  Sliders

#1  Brie  &  bacon

Buffalo  Shrimp

BBQ  Rib  Sampler

Walleye  Cakes

Spinach  Artichoke  Dip    

Neighborhood  ’Chos

soups
Nugget  Chili  

French  Onion  Soup  Gratinee

Soup  of  the  Day

lunch combination
Soup,  Salad,  or  Half-­Sandwich

.........…8.95

.............1.00  each

............1.75  each

........  .50  each

…................12.75

…...............................12.75

.................................9.95

..........................10.95

...........................10.25

...............8.95

.............10.95

................10.95

.......................10.95

the burger

          Original  Gold  Nugget  Burger

gn original toppings

gn gourmet toppings
  

gn homemade toppings

          Signature  Kobe  Burger

          Bison  Burger
Bigger  &  leaner  than  the  original.  

burger creations

Black  ‘n’  Blue  Burger

Smokehouse  Burger

bacon.

Southwest  Black  Bean  Burger

.
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We  do  not  accept  checks!  We  fry  in  100%  soybean  oil:  both  trans-­fat  free  &  cholesterol  free.  

............................14.75

........................14.75

...........................14.75

...............................14.95

...Half  14.95    Full  23.95

........................................23.95

......................................14.50

..............................................12.95

..................9.50

...........................12.50

........................13.50

...............................................1.75

(After  5pm).....5.25

...................................5.25

...........3.50

….....3.25

..........................…2.25

…........................2.75

evening entrées   (served  after  5pm)
Pan-­Seared  Salmon
Salmon  filet  topped  with  dill  &  tarragon  gremolata
served  with  braised  Swiss  chard  &  olive  oil
crushed  potatoes.

Oven  Roasted  Chicken
½  chicken  brined  &  served  with  olive  oil  crushed
potatoes  &  vegetable  sauté.

Ale  Battered  Shrimp
Hand-­cut  fries,  coleslaw,  &  wasabi  cocktail  sauce.

Pork  Porterhouse
10oz.  grilled  pork  porterhouse  topped  with  a
peach  &  brandy  demi.  Served  with  oven-­roasted
baby  red  potatoes  &  sauteéd  green  beans.

BBQ  Baby  Back  Ribs
Our  smoked  BBQ  ribs,  served  with  coleslaw  &  a
choice  of  hand-­cut  fries  -­or-­  onion  rings.

The  Rib-­Eye
A  choice  10oz.  ribeye  served  with  olive  oil  crushed  
potatoes,  chimmichurri  sauce,  &  vegetable  sauté.

served all day
Fish  ‘n’  Chips
Ale  battered  haddock,  hand-­cut  fries,  coleslaw,  &
malted  tartar  sauce.

hand-crafted pastas
Rigatoni
Fennel  sausage,  tomato  basil  cream,  toasted  garlic,
&  crushed  red  pepper.

          Signature  Mac  &  Cheese
Our  unique  take  on  an  old  favorite!  Fusilli  pasta,
sharp  cheddar,  gruyere,  parmesan,  &  panko  crust.

Greek  Chicken  Pasta  
Pulled  chicken  sauteéd  with  garlic  &  tossed  with
kalamata  olives,  red  onion,  sundried  tomatoes,
artichokes,  spinach,  &  feta  in  a  white  wine  sauce.

Mediterranean  Shrimp
Sauté  of  shrimp,  tomatoes,  white  wine,  &  spaghetti,  
tossed  in  a  lemon  garlic  butter  sauce.

sides
Coleslaw

Olive-­Oil  Crushed  Potatoes

Vegetable  Sauté

specialty beverages
Sprecher  Root  Beer  on  tap  16oz

Sprecher  Cream  Soda  -­or-­  Orange

Coffee  -­or-­  Espresso

Cappuccino  -­or-­  Latte

...........................9.25

........................9.50

...............................................10.25

........................................9.95

.............................12.75

..........................8.95

.......12.50

......................................6.75

.......................5.25

.................sm  3.50  .......lg  6.75

...................8.25

................sm  3.50  .......lg  6.75

.......................................9.25

.....................12.95

2-handed sandwiches
Choice  of  hand-­cut  fries,  onion  rings,  -­or-­  coleslaw.

Pulled  Pork  Sandwich
Slow-­smoked  shredded  pork,  homemade  BBQ  sauce,  
&  coleslaw  topping.  Served  on  a  kaiser  bun.

Roast  Turkey  Sandwich
Brined  &  roasted  turkey  breast,  provolone,
avocado,  bacon,  tomato,  &  roasted  garlic  mayo.
Served  with  shredded  lettuce  on  grilled  ciabatta.

Reuben
Corned  beef,  Swiss  cheese,  sauerkraut,  &  Russian
dressing.  Served  on  caraway  rye.

          Patty  Melt
The  Original  Burger  with  Swiss  &  American  cheeses,
&  sauteed  onions.  Served  on  caraway  rye.

          Cajun  Prime  Rib
Grilled  prime  rib  with  sautéed  onions  &  topped  
with  Swiss  cheese.  Served  on  grilled  ciabatta  with  a
side  of  homemade  horsey  sauce.

Toasty  Ham  &  Cheese
Plenty  of  hot  ham  with  cheddar  -­or-­  Swiss  cheese.
Served  on  toasted  sourdough.

Marinated  Grilled  Chicken  Breast
Cheddar,  bacon,  shredded  lettuce,  tomato,  red  onion,  
&  Sriracha  mayo.  Served  on  grilled  ciabatta.

Grilled  Cheese
Cheddar  &  muenster  cheeses  served  on  parmesan
grilled  sourdough.

dogs
Grilled  Vienna  Beef  Dog
Choice  of  hand-­cut  fries,  onion  rings,  -­or-­  coleslaw.

tavern salads 
House  Salad
Mixed  greens,  red  onion,  hard-­boiled  egg,  and  sharp
cheddar.  Choice  of  Honey  French,  Buttermilk,  Russian,
Blue  Cheese,  Balsamic  Vinaigrette,  or  Honey  Mustard.

          Signature  Wedge  Salad
Iceberg  lettuce,  tomato,  smoked  bacon,  red  onion,
&  hard-­boiled  egg  with  blue  cheese  dressing.

Caesar  Salad
Romaine  lettuce,  garlic  croutons,  &  grated  parmesan.

Spinach  Salad
Baby  spinach,  raspberries,  orange  segments,  
goat  cheese,  &  toasted  almonds  with  a  raspberry    
champagne  vinaigrette.

Nicoise  Salad  with  Tuna
Grilled  Ahi  Tuna  with  baby  red  potatoes,  green  beans,  
kalamata  olives  &  mixed  greens  in  a  dijon  vinaigrette. se
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