
 

 MERLOT Sycamore Lane 7 23 
 PINOT NOIR Meiomi  12 40 
 CABERNET SAUVIGNON Sycamore Lane 7 23 
 CABERNET SAUVIGNON Rodney Strong 9 36 

   

 MOSCATO Albertoni 7 23 
 PINOT GRIGIO Sycamore Lane 7 23 
 PINOT GRIGIO Cupcake 12 40 
 SAVIGNON BLANC Cupcake 12 40 

 CHARDONNAY Sycamore Lane 7 23 
 CHARDONNAY Kendall Jackson  

Vitner’s Reserve 
12 40 

      

 PROSECCO Cupcake (187ML)    10 

 
Every Bloody Mary is made from scratch with  
quality ingredients, NO PRE MADE MIXES. 

  
 

Cilantro, chili pepper & lime infused Tito’s  
Handmade Vodka with a dash of chipotle powder. 11.99

Made With Tito’s Handmade Vodka. 11.99 
 

 

Casamigos Blanco margarita and a float of Cointreau. 14.99 

Casamigos Blanco margarita mixed with strawberry puree 
 and a float of Cointreau. 15.99 

The Original Golden Margarita. 12.99 

The Original Jose Cuervo Gold Margarita  
mixed with strawberry puree. 13.99 
 

 
 

 
 
 

Stoli Raz, Blue Curaçao, Triple Sec, Sierra Mist  
and splash of cranberry juice. 11.99 

Malibu mango rum, Amaretto and pineapple juice. 11.99 

Tito’s vodka, Blue Curaçao, Sierra Mist and pineapple juice. 11.99 
 

  11.99
  11.99

  11.99

  11.99 

Light & dark rum, Amaretto,  
orange and pineapple juices  

and a float of Caribbean Dark Rum.  

Light & dark rum, banana liqueur,  
blackberry brandy, orange  and  
pineapple juices and grenadine.  

12.99   16.99

6.99 pint  
6.99 pint

7.99 pint 
6.99 pint 

6.99 pint 
5.99 pint or bottle

7.50 bottle
6.50 bottle

6.50 bottle
6.99 can 

               Mango or Black Cherry

Light rum, gin, vodka, tequila & triple sec  
mixed with sour & splash of Pepsi.  

 

Light & dark rum, blackberry brandy,  
banana liqueur, sweet & sour  

and grenadine.   



 

Garden greens, grilled chicken, chopped bacon, tomato, 
cucumber, hard cooked egg, crumbled blue cheese  
and shredded cheddar jack cheese. Served with  
house made buttermilk ranch dressing.   
Half Salad  16.99  Full Salad 3.00 more.  

 
 
 

The Original Fried Cheese Curds from 
Ellsworth, WI. Served with house made  
buttermilk ranch dressing.    
½ lb. 12.99  1 lb. 22.99 

 

Grilled chicken, tomatoes, cilantro,  
diced red onion, shredded cheddar  
jack cheese, on corn tortilla chips.   
Half Order (serves 1–2) 14.99   
Full Order (serves 2-4) 5.00 more  
Add guacamole  sm.  2.99  reg.  4.99 
 
 

Cheesy, creamy crab and shrimp dip  
baked au gratin style.  Served with 
sweet chili lime sauce and  
corn tortilla chips 14.99 

From Milwaukee Pretzel Company.  
Served with honey mustard  
dressing for dipping.  9.99    

A half pound of tender calamari 
tossed with Italian style breading 
and golden fried. Served with  
cocktail sauce. 15.99 
 
 

Danish brie cheese in herbed  
garlic butter with fresh  
tomatoes and toasted almonds.  
Served with baked rolls.   
 

Half Wheel with  
5 Grilled Shrimp  16.99 
Full Wheel with  
8 Grilled Shrimp  26.99 
 
 

(Greek Garlic Dip)
Made with fresh garlic,  
olive oil, almonds & lemon.  
Served with baked rolls  
and assorted vegetables.  
Small  13.99  Large  21.99 

Made with locally grown fruits and vegetables 
from Geneva Lakes Produce, Farm & Greenhouse 
when available.  

A favorite for almost 50 years.
cup  6.99   bowl  8.99 

   A Seafood Lover’s Dream 
   cup  10.99   bowl  14.99 
 
 
 

   Add on to any fresh salad, sandwich or entree for 6.99.Add on to any fresh salad, sandwich or entree for 4.99.

In order to better serve all of our guests, house policy is one check per table.   

With grilled chicken, roasted pecans, Craisins, 
mandarin oranges, tomatoes, cucumbers,  
feta cheese and chopped romaine hearts.   
Served with balsamic vinaigrette.  
Half Salad  15.99  Full Salad 3.00 more.  



 

 
 

Served with seasoned fries.  
Add a side garden salad for 5.99.   
Add a cup of homemade soup for 4.99.  
Upgrade to a cup of shrimp & lobster bisque for 6.99. 

Half pound certified angus beef with sliced  
Wisconsin cheddar cheese and grilled onions  
on grilled light rye. 18.99  

Plant based burger with sliced Swiss cheese,  
lettuce, sliced tomato and grilled onions. 17.99.   
Make it a double burger. Add 5.99 

Pulled rotisserie chicken in our house BBQ sauce  
with shredded cheddar jack cheese, lettuce  
and house made buttermilk ranch wrapped  
in a flour tortilla wrap. 17.99   Add bacon 1.99 

Chicken tenders in spicy buffalo sauce, cheddar jack 
cheese, lettuce and buttermilk ranch  
wrapped in a tomato basil tortilla. 17.99 

 

Four golden fried  
chicken tenders  
Served with house made  
buttermilk ranch  
dressing for dipping. 17.99 
 

Four golden fried chicken tenders dipped in  
spicy buffalo sauce. 18.99 

 
  
 

Since we prepare our food on one serving line, we cannot guarantee that 
any menu item can be free of allergens or gluten. *Our Burgers can be cooked to 
order so they may be served undercooked. Whether dining out or preparing food 
at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness especially if you have certain  
medical conditions. 

 

Served with seasoned fries. Add a side garden salad for 5.99.  Add a cup of homemade soup for 4.99.  
Upgrade to a cup of shrimp & lobster bisque for 6.99. 

Half pound certified angus all beef patty with sliced 
and soft scooped Wisconsin cheddar cheese. Served 
with lettuce and sliced tomato.  Sliced red onion  
                                                available on request. 17.99   
  
                                                    Add bacon  1.99 
                                                    Enjoy a double burger                                                                                                                                                                                           
                                                                          Add 4.99  

Hand trimmed  
lean corned beef 
thinly sliced and 
piled high on 
grilled light rye 
with melted  
Swiss cheese  
and sauerkraut.  
Served with our  
house made 1000 island dressing on the side. 19.99    
Double meat add 5.99

                                      
Add a side garden salad for 5.99.  
Add a cup of homemade soup for 4.99.  
Upgrade to a cup of shrimp & lobster bisque for 6.99. 
 

 

                              
 
 
 

       
 
          

                         
 

                                                       While we welcome you to order as  
                                                       much as you’d care to eat, we cannot  
                                                        accommodate plate  sharing or   
                                                        left over bags on  FRIDAY FISH FRY.  
  

Served hand breaded and fried or delicately broiled  
with choice of seasoned fries or crispy  
house made potato pancakes, plus apple sauce,  
creamy coleslaw and hush puppies. 16.99 



 
Pulled rotisserie chicken  
in a rich Velouté sauce  
with fresh vegetables.  
Topped with flaky puff pastry.  
Sm. 17.99  Reg. 4.00 more. 
 
 
 
 
 
 

Slow roasted certified angus chuck with homestyle  
beef gravy, fresh vegetables & potatoes. Topped with 
 a flaky puff pastry.  Sm. 19.99  Reg. 5.00 more 
 
 

 
Imported pasta topped with our homemade creamy  
alfredo sauce and garlic toast. Sm. 16.99  Reg. 4.00 more.  
Add Grilled Chicken  4.99  Add Grilled Shrimp  6.99 

 

Add a side garden salad for 5.99.  
Add a cup of homemade soup for 4.99.  
Upgrade to a cup of shrimp & lobster bisque for 6.99. 
 

Two wild caught lake perch fillets and three jumbo 
shrimp. Served with cocktail and house made tartar 
sauce, seasoned fries and crispy house made  
potato pancake.  21.99 

Hand breaded and golden fried. Served with house made 
tartar sauce, seasoned fries & potato pancake.   
3 pc. 19.99   5 pc. 5.00 more 
 
 

Lightly breaded & golden fried. Served with  
cocktail sauce, seasoned fries & potato pancake.  
3 pc. 17.99   5 pc. 4.00 more 
 
 

Lightly dusted with  
blackened spice and grilled.  
Topped with fresh tomatoes 
and herbed garlic butter. Served with  
chef’s choice of sides and seasonal vegetable.  25.99 
 

     1/4 Rotisserie chicken* and choice of ONE  26.99 
 

•            1/3 rack BBQ back ribs   
            Mediterranean pulled lamb 

 

     

     1/4 Rotisserie chicken,* 1/3 rack BBQ back ribs, 
     And Mediterranean pulled lamb.  36.99 

                                                                   *Guarantee all white meat.  Add 1.99 

Free range chicken locally raised in Wisconsin.  
Dusted with Uncle Nick’s spice blend and slow roasted  
Outdoors over hard wood charcoal until tender.   
Quarter 16.99  Half  8.00 more   
*Guarantee all white meat. Add 1.99 
 

Colorado lamb with a specialty blend of Greek  
herbs & seasonings. Garnished with tomato,  
toasted almonds and fresh mint pesto.    
1/4 lb. 22.99   Enjoy a 1/2 lb. portion for 9.00 more. 
 

Extra meaty. Lightly seasoned and slow cooked  
until tender. Glazed with our house BBQ sauce.  
1 lb. half rack  21.99   2 lb. full rack  11.00 more  

Served with chef’s choice of sides and seasonal vegetable.  
Add a side garden salad for 5.99.  
Add a cup of homemade soup for 4.99.  
Upgrade to a cup of shrimp & lobster bisque for 6.99. 

7.99 
7.99 

 Add a side garden salad for 5.99.   
Add a cup of homemade soup for 4.99.   
Upgrade to a cup of shrimp & lobster bisque for 6.99. 


