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JUNE 2018
Fried Dill Pickles

Pecan Breaded Carr Valley Creama Kasa

House Made Pickles served with stone ground
mustard Or roasted garlic ranch – 8

Carr Valley’s house cheese deep fried with our signaFillet Bites
ture pecan breading. Served with apple slices and
house baguettes drizzled with local honey and accompa- Marinated steak fillet bites, seared, and served
with a horseradish aioli and baguette — 10
nied with a side of our house cranberry vinaigrette — 14

Chicken Bites
Boneless wings. Tossed with sauce ofchoice:
Buffalo, Peach-Bourbon BBQ, Caesar,
Yellow Curry, Thai Peanut, Honey-Mustard or
Chipotle-Honey BBQ – 10

Crab Dip

Fried Calamari
Calamari deep fried in our Cajun style corn
meal breading, served with house marinara —11

Cheese Curds

Crab meat, artichoke hearts, red and green
peppers, onions, and cream cheese. baked with
Italian cheeses and served with
warm baguette slices – 11

(Grilled or Crispy)

Crab Cakes

Duck Strips

Local Nasonville Dairy cheese curds,
in our special BH breading served with
roasted garlic ranch – 9

Our house crab cakes on a bed of arugula with
a horseradish aioli —10

Strips of tender duck in Panko-almond
breading, with sides of roasted garlic ranch Or
Chipotle-Honey BBQ dipping sauce – 10

Fish n Chips

Black Angus Ribeye*

BH beer-battered Cod, House cut fries, tartar –10
Malt vinegar available upon request

10-12 oz hand cut black angus Ribeye. Served
with house fries or baked potato w/sour cream &
butter. Choice of side salad or broccoli.– 25

Add a cup of soup – 3

Add A Side Salad – 4

Curry n Chips

Teriyaki Chicken Bowl
Grilled chicken breast, seasonal mixed veggies,
and rice tossed in our house Teriyaki sauce —13

add sautéed onions and/or mushrooms —1 each
Add 8 sautéed shrimp — 4 add 8 crispy shrimp—5

Now Vegan! Tons of sautéed vegetables in our
Indian style yellow curry sauce poured over
House cut Fries – 11
Add-On’s

Southern Shrimp Basket
6 hand battered deep fried jumbo shrimp served with
house cut fries and 2 of our own hush puppies and
cocktail sauce—12

Grilled Salmon
7-8 oz grilled salmon fillet served over rice
topped with asparagus and a basil-lemon Beurre
blanc sauce — 23

Grilled Chicken – 3 Shrimp – 4 Duck — 4
Double Vegetables — 3 hotter than hell— 2
add warm Tandoori Naan bread – 2.5

Served with choice of house-made kettle chips, coleslaw, applesauce,
cottage cheese or potato salad. Try Our house cut Fries for $1 more

Pick your protein
Elk*– 11 — 1/3 lb locally sourced
Beef* – 9 — 1/3 lb locally sourced
Grilled Chicken – 9 — hormone & Antibiotic free
Vegetarian – 9 — house-made, gluten free
Side of Cajun Mayo included upon request

You Choose– Salad or wrap!
Wraps will come with your choice of kettle chips, coleslaw,
Applesauce, cottage cheese or potato salad — add House-cut fries for $1 more!
add a dinner roll to your salad for an additional.50

House Enhanceables
The Hippy
Kale with mixed greens, quinoa, red pepper, mango, red onion, tomato, cucumber,
black beans, and sliced almonds. Served with olive oil and balsamic vinegar –12

Make it a…
Pesto lettuce, tomato, pesto & melted Asiago cheese on our House

chicken – 3

sautéed shrimp — 4

Made Focaccia bread. Includes a side of Caesar dressing — add 3
Black & Blue lettuce, tomato, Tabasco infused onion tanglers,
Blackened seasoning, bleu cheese crumbles & bacon on our beer
grain bun — add 4
Triple Pickle Melt House pickled red onions & peppers, banana peppers, signature pickle slices, provolone & cheddar cheeses, chipotle
honey BBQ on your choice of Rye or Sour Dough – add 3
The Packer two 1/3 lb patties between two grilled cheese sandwiches with sautéed onions, house Mac sauce & lots of bacon — add 7
Western Lettuce, tomato, Peach-Bourbon BBQ, cheddar cheese, onion
rings & bacon on our beer grain bun —Add 3
Shroom & Swiss lettuce, tomato, onion, sautéed button mushrooms
& Swiss cheese on our beer grain bun – add 2

Caesar

Add On’s…
Cheese cheddar, Swiss, provolone or bleu cheese crumbles – add1
Extras Jalapenos, sautéed onions, sautéed mushrooms, onion rings ,

The Ultimate Cobb

Fried Egg, Onion Tanglers or guacamole – add1
Bacon – add 2
Gluten Free bun – add 2

Chicken Bacon Ranch

duck strips — 4

Romaine lettuce, Asiago cheese, red onion and house-made garlic
croutons. Served with Caesar dressing – 8
chicken – 3 sautéed shrimp — 4 duck strips — 4 Salmon strips — 4

Asian Sesame
Thai peanut sauce, sesame seeds, Romaine lettuce, mango, red bell pepper
and Chow Mein noodles, sesame ginger vinaigrette – 8
chicken – 3 sautéed shrimp — 4 duck strips — 4 Salmon strips — 4

House Specialties
Wisconsin Cranberry Salmon
honey smoked salmon, dried WI cranberries, toasted pecans, tomatoes,
cucumbers, red onion, & greens; served with cranberry vinaigrette — 12
Turkey, bacon, toasted pecans, hard-boiled egg slices, tomatoes,
cucumbers, Provolone, greens & your choice of dressing — 11
Grilled chicken, bacon, romaine lettuce, tomato, cheddar jack cheese, and
roasted garlic ranch – 9 Crispy Chicken – Add 1

All of our Pastas are served with garlic bread. make it cheesy—add 1

All served with house-made kettle chips, coleslaw,
applesauce, cottage cheese, or potato salad
Try our house-cut fries for $1 more!

Make your own Pastas

Weak Beef Triple Stack

Grown Up Mac & Cheese

Sun-Dried Tomato Fettuccini

oven-baked Penne pasta in our
signature six-cheese garlic cream
sauce topped with Panko breadcrumbs and green onions – 12

Fettuccini tossed in house-made
creamy Alfredo sauce with sun-dried
tomatoes, red onions & Asiago – 12

Add-Ons for Mac & Cheese and fettuccini
Bacon – 2 chicken – 3 shrimp — 4 salmon strips — 4
Smoked Pork — 4 Mushrooms — 2 Broccoli — 2
House blend vegetables – 3 Pesto – 2

Shaved prime rib, provolone, cheddar, Swiss, Asiago cheeses, sautéed
mushrooms & onions, house pickle slices and Weak Knees Sriracha
Triple stacked on your choice of sour dough, rye or pumpernickel—16

Tree Hugger
Red onion, cucumbers, tomatoes, black beans, black olives,
provolone cheese, guacamole, Cajun mayo on pumpernickel—8

Add Bacon & call it a Tree Stand add 2
Porky Got Slawed
House smoked pulled pork tossed in peach bourbon BBQ topped with
cheddar cheese and coleslaw —12

Grouper Po’Boy

Pasta a’la Phil
Tender bowtie pasta tossed in our creamy white wine sauce with Italian
cheeses, chicken, bacon, garlic, red and green onions and tomatoes —15

Panko crusted Grouper, lettuce, tomato, red onion and a sundried
tomato aioli on a hoagie roll —11

Pesto Italian Pasta

French Dip

Grilled chicken and penne noodles tossed in our pesto cream sauce topped
with salami and Asiago cheese —15

Shaved prime rib, sautéed onions, Swiss cheese on a hoagie roll
served with a side of au jus —13

Cajun Pasta
Blackened shrimp & Chicken, Artichokes, red & Green onions, Cajun infused
cheese sauce, house greens, over a bed of fettuccini, topped with fresh
diced tomatoes– 15

Dressings Roasted Garlic Ranch, Balsamic Vinaigrette, honey-mustard,
Cranberry Vinaigrette, French, Sesame-Ginger Vinaigrette, Thousand Island,
Bleu Cheese, Caesar, Olive Oil & Vinegar

Dips Roasted Garlic Ranch, Bleu Cheese, Chipotle-Honey BBQ, Peach-Bourbon
BBQ, Honey-Mustard, Cajun Mayo, sour cream.

.25 sm

Salmon strips — 4

.50 lg

El Cubano
Pulled pork, ham, Swiss cheese, sautéed onions, pickle, mustard, and
Cajun seasonings on a sourdough hoagie with a side of Cajun mayo – 9

Cherise XL
Oven roasted turkey breast, bacon, cheddar and thousand island on
sour dough —12

Reuben
Voted Marshfield’s best! BH beer-braised corned-beef brisket, sauerkraut, Swiss cheese and Thousand Island on grilled marbled rye – 9

Baked Salmon
Roasted salmon strips, zesty Remoulade, lettuce, black olives, red
onion and guacamole on pumpernickel – 12

Paul’s BLT

Sides Cottage Cheese, House Cut Fries, Cole Slaw, applesauce, Kettle chips,
Potato Salad or Garlic Bread – 2
Sweet Potato Fries, Basket of Chips, Cheesy Garlic Bread or cup of soup – 3
Side Salad, seasonal vegetables, Onion rings, Cheese Curds, or
bowl of soup – 4 Basket of Garlic-Parmesan Fries — 4.5, basket of onion rings — 6

no split checks on parties of12 or more - Fish fry ALL DAY every Friday

Bacon, lettuce, tomato & mayo on marbled rye or sourdough bread – 9
*Warning: whether dining out or preparing food at home, consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.

