
STARTERS

BLUE KETTLE CHIPS | 12.50
House-made kettle chips smothered with creamy 

blue cheese sauce and topped with lardons, 
scallions and balsamic glaze 

CHIPS & DIP TRIO | 12
House-made kettle chips served with our 

three signature dips: French onion, 
blue cheese and beer cheese  

GIANT SOFT PRETZEL | 14
A soft warm pretzel salted and baked, served 

with beer cheese and brew pub mustard sauce

CHARCUTERIE BOARD | 14
Enjoy chef’s choice of two savory meats and 
three varieties of cheeses with fan favorites 

to indulge your palate

ONION RINGS | 10
Served with chipotle ranch

CHICKEN WINGS   9 | 17
Five or ten large wings with your choice of sauce, 
tossed or served on the side: Mild | Medium
Hot | Blackened | BBQ | Cajun Ranch
Chipotle Ranch | Garlic Parmesan

FILET TIPS | 17
Beef tenderloin tips grilled to perfection and served 
with chef’s special rosemary-blue cheese sauce

BEER-BATTERED MUSHROOMS | 13
Fresh mushrooms beer-battered and 
fried, served with chipotle ranch 

NASHVILLE HOT SHRIMP | 13
Southern fried shrimp tossed in a tangy 
hot sauce and served with Cajun ranch 

CHICKEN TENDERS | 14
Breaded and served with 
your choice of sauce 
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SOUPS  &  SALADS

SOUP DU JOUR   5 | 7

HOUSE SALAD | 10
Arcadian & romaine lettuce, cherry tomatoes, red 

onions, cucumbers and shredded cheddar jack 
cheese, served with your choice of dressing

CLASSIC CAESAR | 10
Crisp romaine lettuce tossed in a creamy Caesar dressing 

with grated Parmesan cheese and sourdough croutons 

EH COBB SALAD | 15
Arcadian & romaine lettuce topped with chicken, bacon, 
diced tomatoes, red onions, hard-boiled eggs and blue 

cheese crumbles, served with your choice of dressing

WEDGE SALAD | 14
Crisp iceberg lettuce, tomatoes, julienned red onion, 

Gorgonzola and bacon crumbles with a blue cheese dressing

WISCONSIN BEER CHEESE SOUP   6 | 8

POWER SALAD | 17
Seared salmon on a bed of Arcadian & romaine lettuce 
with dried cranberries, Mandarin oranges, toasted almonds 
and feta cheese, served with a citrus vinaigrette

SPINACH ARUGULA STRAWBERRY SALAD | 13
Spinach & arugula with strawberries, goat cheese, 
candied pecans and dressed with our 
famous green goddess dressing

DRESSINGS
Ranch | Blue Cheese | Balsamic Vinaigrette | Thousand Island
Caesar | Honey Mustard | Green Goddess | Citrus Vinaigrette

ADDITIONAL PROTIENS
Chicken +4 | Shrimp +6 | Salmon +6 | Beef Filet Tips +6

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially 
for individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.



HANDHELDS
Served with your choice of select side or any premium side for +3

SIGNATURE JAM BURGER | 18
In-house 1/2Ib seasoned ground beef grilled to 

order, topped with bacon, onion straws, goat 
cheese and house-made blackberry jam

CLUB BURGER | 14.50
1/2Ib beef burger grilled to order, topped with lettuce, 

tomato, onion and pickles, served on a brioche bun
Add cheese +1, bacon +2

HARBOR WRAP | 14
Grilled or fried chicken, ranch, lettuce, tomato, bacon, 

red onions and cheddar cheese, served in a flour tortilla
Substitute shrimp +4

TALONS CLUB | 15.50
Generous amounts of ham, turkey and applewood-smoked 

bacon, cheddar cheese, lettuce, tomato and a bacon 
aioli, served with your choice of toasted bread

CHICKEN SALAD SANDWICH | 13.50
Make it a wrap, sandwich or topping on your salad

CHICKEN SANDWICH | 14
Grilled or fried chicken with lettuce, tomato, onion and 
a bacon aioli, served on a brioche bun  |  Add cheese +1

CUBAN | 14.50
Cuban-roasted pork loin, Black Forest ham, pickles, 
Dijon mustard and Swiss cheese on a Cuban-style 
loaf bread

SIZZLING STEAK & CHEESE | 17
Seasoned filet tips with sautéed onions, peppers 
and mushrooms topped with provolone cheese 
on a warm toasted hoagie roll

CLASSIC REUBEN | 15.50
Layered with corned beef, Swiss cheese, Thousand Island 
dressing and sauerkraut, served on grilled rye bread

QUESADILLA | 12
Cheddar jack cheese, peppers and onions served with a 
house-made Cajun cream sauce |  Add chicken +2, beef +3
Sides not included 

REDFISH SANDWICH | 15
Redfish fillet grilled, blackened or fried, topped with lettuce, tomato, onion and pickle 

on a brioche bun, served with a side of tartar sauce  |  Add cheese +1

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially 
for individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.

DESSERTS

BROWNIE À LA MODE  |  9   

CHOCOLATE-COVERED BERRIES & ICE CREAM  |  9
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SELECT SIDES | 5
French Fries | Kettle Chips

House-Made Pasta Salad | Coleslaw

PREMIUM SIDES | 6
Berry Bowl | Onion Rings


