
Burgers
All  burgers are ½ pound 1946 Premium Craft Blend
beef patty and topped with lettuce,  tomato,  and
onion.  Burgers served with your choice of chips or
fries.  Substitute a cup of soup or salad for $4.  
                            Gluten free bun $3
                            Garden vegetable patty $3

White Oak Burger* $23
Topped with Boursin cheese,  roasted garl ic aiol i ,
smoked Applewood bacon & onion marmalade.

The Classic* $18
Topped with roasted garl ic aiol i  and your choice of
cheese:  American,  Swiss,  cheddar,  or pepperjack,
Add bacon $3 

Mushroom & Garlic* $21
Topped with blue cheese,  garl ic oyster mushrooms,
& roasted garl ic aiol i .

Appetizers
Loaded Potato Skins $17
Fried potato skins loaded with our house cheese
and bacon.  Finished off in the oven.  Served with
seasoned sour cream. GF

Caramelized Onion & Bacon Dip $20
Caramelized onions,  bacon and cream
cheese.  Served with crostini .  
Boneless Chicken Wings $20 
1 lb of wings tossed in your choice of Sauce:
Buffalo,  Honey Garl ic ,  BBQ Or Bourbon Glaze

Cajun Cheddar Cheese Curds $13
Served with avocado ranch.  V

Flatbreads
BBQ Chicken $18
Gri l led chicken,  mozzarel la cheese,  cheddar
cheese,  pickled red onion,  chives,  drizzled
with BBQ sauce & ranch.  

Gluten Free Crust $5

Classic Italian $18
I ta l ian sausage,  pepperoni ,  mozzarel la
cheese,  calabrese chi l i  peppers,  and fresh
basi l .

Giardino $17
Olive tapenade, mozzarel la cheese,  pickled
red onions,  oyster mushrooms, bel l  peppers,
grape tomatoes,  & balsamic glaze.  V
Add: Chicken $7

L U N C H  M E N U

Soup & Salad
Summer Berry $18
Arugula,  pickled red onions,  crumbled blue cheese,
blueberries,  strawberries,  candied walnuts,  and
raspberry vinaigrette.  GF V
Flank Steak* $17 |  Chicken $7 |  Shrimp* $12

Cobb $23
House blend greens with bacon,  crumbled blue
cheese,  hard boi led egg,  gri l led chicken,  cheddar
cheese,  grape tomatoes,  avocado. Served with
your choice of dressing.  GF

Dinner Salad $15
House blend greens with grape tomato,  red onion,
cucumber,  shredded cheddar cheese,  shredded
carrots & croutons.  Served with your choice of
dressing.  V
Flank Steak* $17 |  Chicken $7 |  Shrimp* $12  

Soup of the Day
Cup $7
Bowl $10

Handhelds
Served with your choice of chips or fr ies.
Substitute:  Cup of soup or salad for $4
                   Gluten free bread $3

The Italian $20
Shaved pastrami,  pepperoni ,  mozzarel la cheese,
ol ive tapenade, fr ied onions & bel l  peppers.  Served
on a rosemary schiacciata rol l  with a s ide of Ital ian
dressing.

BLT $17
½ pound thick s l iced Applewood smoked bacon,
lettce,  tomato,  roasted garl ic aiol i .  Served on a
Texas toast .

Chicken Marinara $19
Fried or Gri l led chicken.  Topped with ol ive
tapenade, mozzarel la cheese,  marinara sauce,  and
arugula.  Served on a rosemary schiacciata rol l .

Turkey Club $23
Smoked turkey,  Applewood smoked bacon,  cheddar
cheese,  lettuce,  tomato,  red onion,  avocado &
roasted garl ic aiol i .  Served on cranberry wi ld r ice
bread.

Walleye Sandwich $23
Crispy cracker breading,  lettuce,  tomato,  red onion
& house remoulade.  Served on a sourdough hoagie.

Rueben Or Rachel $18
Sl iced corned beef or smoked turkey breast,
sauerkraut,  Swiss cheese,  and thousand is land
dressing on marble rye.

V=vegetarian 
GF=gluten free

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness.


