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ON THE GREEN

DINNER

PERCH PLATE 27
Lake Perch, steak cut french fries,
coleslaw, tartar sauce, lemon

BEER BATTERED COD 22
English pale ale battered cod,

steak cut french fries, coleslaw,

tartar sauce

PORK CHOPS 27
Two hand breaded chops, caramelized
onion potato pancake, apple demi-glace

GRILLED SALMON 32
Lemon herb compound butter,

garlic and oregano roasted potatoes,

seasonal vegetable

MEATLOAF 22
Bacon wrapped and glazed, caramelized
onion potato pancake, seasonal vegetable

BOLOGNESE 21
Rich tomato cream sauce with ground beef

and pork with pappardelle pasta, topped and

baked with mozzarella and stracciatella cheese,

garlic bread

CHICKEN SKILLET PIE 21
Chicken pot pie in a skillet topped with
puff pastry

SOUPS

TOMATO BISQUE 5/6
CUP/BOWL
SOUP OF THE DAY 5/6
CUP/BOWL

SALADS
CAESAR 7

Crisp romaine lettuce, shaved parmesan,
house-made Caesar dressing, brioche croutons
(Add: Salmon +19, Steak +17, Chicken +10)

DOOR COUNTY CHERRY 9
Mixed greens, cherry vinaigrette, red

onion, blue cheese, candied walnuts,

dried cherries

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.



