
 

 

SHAREABLES  

CHEESE CURDS - $12 

Fried cheese curds with ranch dipping 

sauce 

ONION RINGS - $10 

Crispy onion rings with house dipping 

sauce 

WINGS - $14 

Brined, smoked, and fried wings, served 

naked with celery. Choice of Alabama 

white, buffalo, sweet chili, bleu cheese, or 

ranch  

Spicy Beans - $12 

Spicy fried green beans with ranch dipping 

sauce 

 

 

 

 

 

 

 

 

 

 

 

 

SALADS 

COBB SALAD - $17 

Greens with scallions, tomato, hard-boiled 

egg, blue cheese, bacon, grilled chicken, 

and sweet onion dressing 

LITTLE GEM SALAD - $14 

Little gem lettuce with radish, pickled red 

onion, pistachio, pear, goat cheese, and 

green goddess dressing 

WEDGE SALAD - $14 

Iceberg wedge with tomato, red onion, 

bacon, bleu cheese, and bleu cheese 

dressing 

CAESAR SALAD - $14 

Romaine with parmesan, croutons, and 

Caesar dressing 

 Add Grilled Chicken - $6 

SIDE SALAD - $7 

Mixed greens with tomato, cucumber, and 

choice of dressing: balsamic vinaigrette, 

bleu cheese, ranch, sweet onion 

TORTILLA SOUP - $7 

 

 

 

 

 

 

LUNCH MENU 
 



HANDHELDS & MORE 

Served w/Great Lakes potato chips 

Sub chips for sweet potato or french fries - $3 

Sub chips for onion rings or cheese curds - $4 

Caprese Sandwich - $13 

Tomato, basil aioli, balsamic, onion, 

arugula, and mozzarella on toasted bread 

Chicken Salad Sandwich - $12 

Chicken salad, lettuce, and tomato on 

toasted sourdough 

The Nash Grilled Cheese - $7 

Yellow and white cheddar cheese on 

toasted sourdough 

Grilled Chicken Caesar Wrap - $13 

Greens, parmesan, pickled onion, and 

tomato on flour tortilla 

Turkey Club - $14 

Cheddar cheese, bacon, lettuce, tomato, 

and honey mustard on toasted sourdough 

Ham & Cheese - $13 

Ham, Swiss cheese, and mustard butter on 

toasted sourdough 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BLT - $11 

Bacon, lettuce, tomato, and mayo on 

toasted sourdough 

Fried Chicken Sando - $13 

Chicken thigh, dill pickle salad, Old Bay 

aioli, romaine on brioche bun 

SMASHBURGER - $17 

Two smash beef patties with shredded 

lettuce, pickles, caramelized onions, 

cheddar cheese, and house sauce on 

brioche bun, served with fries 

Filet-O-Perch - $20  

Fried perch, American cheese, lettuce, 

and tarter on brioche bun, served with fries 

Chicken Strips & French Fries - $15 

Five chicken strips served with fries. Choice 

of buffalo, honey mustard, bleu cheese, or 

ranch  

 

*CONSUMING RAW OR UNDERCOOKED 

MEATS, POULTRY, SEAFOOD, AND EGGS 

CAN INCREASE YOUR RISK OF FOOD-BORNE 

ILLNESS* 

 

 

 



 
 

SHAREABLES 

CHEESE CURDS - $12 

Fried cheese curds with ranch dipping 

sauce 

ONION RINGS - $10 

Crispy onion rings with house dipping 

sauce 

WINGS - $14 

Brined, smoked, and fried wings, served 

naked with celery. Choice of Alabama 

white, buffalo, sweet chili, bleu cheese, or 

ranch  

Spicy Beans - $12 

Spicy fried green beans with ranch dipping 

sauce 

NACHOS - $16 

House chips topped with queso fundido, 

chorizo, avocado crema, cotija cheese, 

roasted corn pico, and pickled jalapeños 

COCONUT SHRIMP - $14 

Coconut-breaded shrimp with orange 

ginger dipping sauce 

 

 

 

 

 

 

 

 

 

 

 

 

STEAK BITES - $20 

Grilled steak bites with house remoulade 

AHI - $17 
Blackened, sesame ahi tuna with ginger 

soy dipping sauce 

STEAK TACOS - $18 

Grilled steak tacos topped with pico de 

gallo, avocado crema, arugula, and cotija 

cheese 

PORK BELLY FRIED RICE - $16 

Smoked pork belly, fried rice 

MAC & CHEESE - $14 

Cavatappi pasta with cheese blend and 

butter cracker topping 

NOODLES - $18 

Asian noodles with celery, cabbage, 

mushroom, onion, and sesame aioli 

 Add egg - $2 

 

 

 

 

 

 

 

DINNER MENU 
 



 

 

SALADS & SOUP 

COBB SALAD - $17 

Greens with scallions, tomato, hard-boiled 

egg, blue cheese, bacon, grilled chicken, 

and sweet onion dressing 

LITTLE GEM SALAD - $14 

Little gem lettuce with radish, pickled red 

onion, pistachio, pear, goat cheese, and 

green goddess dressing 

WEDGE SALAD - $14 

Iceberg wedge with tomato, red onion, 

bacon, bleu cheese, and bleu cheese 

dressing 

CAESAR SALAD - $14 

Romaine with parmesan, croutons, and 

Caesar dressing 

 Add Grilled Chicken - $6 

SIDE SALAD - $7 

Mixed greens with tomato, cucumber, and 

choice of dressing: balsamic vinaigrette, 

bleu cheese, ranch, sweet onion 

TORTILLA SOUP - $7 

 

 

 

 

 

 

 

 

ENTREES 

NY STRIP - $43 

12-ounce NY strip, grilled and served with 

asparagus and mashed potatoes 

SALMON - $32 

Pan-roasted salmon served with asparagus 

and mashed potatoes  

SMOKED CHICKEN - $26 

Smoked and roasted half chicken served 

with asparagus and mashed potatoes 

PASTA BOLOGNESE - $24  

Rigatoni with traditional Bolognese, 

whipped ricotta 

PERCH DINNER - $26 

Fried perch served with fries and tartar 

sauce  

SMASHBURGER - $17 

Two smash beef patties with shredded 

lettuce, pickles, caramelized onions, 

cheddar cheese, and house sauce served 

with fries 

 

*CONSUMING RAW OR 

UNDERCOOKED MEATS, 

POULTRY, SEAFOOD, AND 

EGGS CAN INCREASE YOUR 

RISK OF FOOD-BORNE 

ILLNESS* 

 



DESSERTS 

 

Basque Style Cheesecake - $10 

Cheesecake with a blueberry compote 

 

PB & J Blondie - $10 

Peanut butter blondie with concord grape jelly swirl, served with a 

scoop of ice cream 

 

S’mores Tart - $10  

Chocolate ganache and marshmallow fluff with a graham cracker 

crust 

 

 


