Big Sy, Montapa

AP Petizcrs
Wisconsin Prie Baked in Puff Fastry with Red Wine Butter 10.75
Zucchini Sticks Breaded and [Fried ~Served with 505 Sauce & Ranch for DiPPing $8.75

Smokehouse Samp|cr~ House Smoked chional Trout, Smoked (Goose, and House Smoked Bison
Served with Fickled chctab]cs, Select Cheese, Olive 5a|ad and Hucucbcrrg Mustard $15.00

Grilled Curry 5hrimP with FincaPP]c Salsa, Served on Mixed Greens $10.75

Halibut Skewers ~ | ine Caugl‘nt Halibut WraPPccl with Prosciutto
Served on Mixed (ireens with a Port Wine Reduction $12.00

New Z_ca!ancl (Green Shc” Mussels Steamed in White Wine with Garlic,
Butter, Herbs & Fresh Tomatoes 12.75

Salads

Flouse Salacl $7.75
Mixed (Greens with Assorted \/cgctablcs, Red Onion & House Made Croutons

Cabin Caesar Salad $9.75
Komaine Lettuce with C-‘rated Reggiano, Kecl Onion & Housc Made Croutons

Tossed in our Signature Caesar Drcssing

Summer Salad $10.75
Mixed Gireens, | ocal Chevre, T oasted Fine Nuts, Red Onion Slivers,
Julicnnc Carrots, Slicccl Pear
T ossed in Roasted Red Fepper \/inaigrette with Basil Oll

CuP of SOUP Du Jour $5.75



E_ntrees

Grilled Bourbon (Glazed K urobuta Pork T enderloin
Served on |sraeli (Couscous with Blaci( Currant Sauce $29.50

Sautéed Sliced Chicken Breast, Fresh Summer Vegctablcs and T ender Fusilli
Finished with Your Choice of Wine and Herb Sauce or Rich Al{:rcclo $26.50

Jamaican Jerk Chicken ~ Natural Air Chilled Chicken Breast On Rice Noodles with C arrots,
Mushrooms, Green Onion & E_gg Tossedin aPad T hai Sauce with Cilantro Oll $28.00

Ligh’cly Sautécd Veal [Finished with a Morel Mushroom Cream Sauce
Confetti Blcnd Wild Rice $29.75

8 Oz Tenclcrloin ~ Gri”ccl T enderloin Ser’vccl with Mashed Potatoes $%1.00

Optional Accompar\imcnts -~ Kec] Winc Buttcr & Crac‘cccl Black Feppcr,
Béarnaise, Sautéed Mushrooms, Buttermi"( Blue Cheese Add $3.00

T win Petite Filets Served with T wo Sauces ~ Red Wine Butter and Béarnaise
Mashed Fotatocs $34.00

Grilled Chili Rubbed Bison Sirloin Steak
Slicccl &S5erved on Confetti Blcnd Wild Rice with Sweet Corn Kclish $24.75

[ ine Caught Halibut Sautéed and Finished with a T omato Pasil Balsamic \/inaigrcttc

Served on ]srae]i (ouscous $30.00

Seared T rout~ chional T rout Lightly Seasoned with Fresh Herbs
Topped with Koasted FCPPers and Toasted Fine Nut Kelish
Served on Confetti Blend Wild Rice $26.00

A” E ntrees Served with Loca”y Grown (allatin Va”cy \/cgctablcs

*Please inform your server of any Spccial Dictarg Needs When Orclcring*

A sP]it Platc chargc of $7.25 includes the accompanying sides for each dish togcthcr with half the entrée
20% Gratuitg will be added to Partics requcsting separate checks



