APPETIZERS

MUG OF SOUP GARLIC TOAST BASKET $8
soup of the day, in a mug $8
WALLEYE CAKES
GS SPICY GARLIC SHRIMP house-made walleye cake, mixed green,
sautéed shrimp, spiced garlic chipotle aioli $15
D R oil, garlic toast $17
LOADED TOTS

GS RIBEYE BITES* house-made tot, jalapefio, cheddar,
ribeye, cremini mushroom, crispy onion, queso blanco, bacon, scallion $12
horseradish cream, garlic toast $17
ON THUNDER GS GRILLED CHICKEN WINGS
BREAD BASKET 8 flash-fried wings, finished on the grill, tossed in
with butter $7 buffalo, bbq or dry rub, carrot, ranch or

bleu cheese $16

SALADS

add: chicken breast $6 | chicken tenders $6 | shrimp* $10 | steak* $11

Gs HOUSE Gs WEDGE GS CAESAR GS APPLE SALAD
mixed green, carrot, tomato, iceberg lettuce, tomato, bacon, chopped romaine, parmesan, mixed green, grilled chicken
onion, crouton, parmesan, bleu cheese crumble, scallion,  crouton, caesar dressing $7 | $12 breast, apple, feta, craisin, toasted
choice of dressing $7| $12 bleu cheese dressing $7 | $12 almond, maple vinaigrette $17

HANDHELDS

served with french fries or coleslaw; substitute starter salad $3 | chef's potato $4 | seasonal vegetable $3
wild rice hotdish $4 | mug of soup $3 | gluten free bun $2 | add bacon $3|avocado $2 | additional burger patty $5 ea.

GS CHEESEBURGER* - PoBOY GSREUBEN
1/4 |b. beef patty, cheddar, pickle chip, fried fillet, lettuce, tomato, tartar, house-braised corned beef, sauerkraut,
brioche bun $10 hoagie, lemon $16 swiss, 1000 island, marble rye $17
GSDEER HAVEN BURGER* GSSHORT RIB SANDWICH GSCHICKEN SANDWICH
2 1/4 b, patties, cheddar, bacon, crispy stout braised beef, grilled onion, choice of grilled or fried, lettuce, tomato,
onion string, bba, brioche bun $17 horseradish cream, ciabatta $17 pickle chip, mayo, brioche bun $16
SW BLACK BEAN BURGER GSTURKEY CLUB CHICKEN TENDERS
house-made bean patty, avocado, pepper sliced turkey, swiss, bacon, lettuce, hand-dredged tender, choice of buffalo,
jack, chipotle aioli, brioche bun $15 tomato, onion, avocado, mayo, bbg, ranch, or bleu cheese $17

multigrain, pickle spear $17

ENTREES

served with choice of starter salad or mug of soup. proudly serving locally sourced meat by rancher’s midwest beef ‘ ==

GS SMOKED BBQ RIBS FISH & CHIPS GS WALLEYE GS STEAKS

french fries, coleslaw fried fillet, french fries, blackened walleye, wild rice choice of cut, chef’s potato
half rack $26 | full rack $32 coleslaw, tartar, lemon $19 hotdish, tartar, lemon $32 14 oz. ribeye* $45
8 oz. top sirloin* $25

BROASTED CHICKEN SHORT RIB STROGANOFF BLACKENED CHICKEN
hand-dredged and fried, stout braised beef, egg noodle, ALFREDO _ add;

french fries 4pc. $25 cremini mushroom, onion, blackened chicken, cavatappi, shrimp $10, mushroom $2,

all one type meat $4 sour cream $27 roasted tomato, cajun alfredo, bleu cheese crumble 1,

scallion $27 grilled onion $1

KIDS

10 and under

GS HAMBURGER choice of french fries or carrots GRILLED CHEESE
1/4 Ib. patty, brioche bun $9 | add cheese $1 multigrain, melted cheddar $7
NOODLES
FISH & CHIPS cavatappi, garlic butter, parmesan $7 CHICKEN TENDERS
fried fillet, tartar $9 (no side) hand-dredged tender, ranch $9

If you have a food allergy, please inform your server and we will try to accommodate.
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

GS Gluten sensitive option available



