
GRILLED SIRLOIN & BLUE CHEESE SALAD   28
Seasoned and grilled to perfection sirloin steak, house-made 
bleu cheese dressing, heirloom tomato, house-cured bacon, 
chives, bleu cheese crumbles all atop fresh cut iceburg lettuce

FRIED WALLEYE SANDWICH  23
Beer-battered, fried whole walleye filet, house-made remou-
lade, crisp lettuce, pickled cucumber, and thin sliced red onion 
all stuffed inside a buttered brioche bun and served with hand-

cut fries

PRIME RIB SANDWICH   21
Shaved thin and piled high, topped off with Havarti,

caramelized onion, and horseradish aioli, and hot au jus
served with with hand-cut fries

PRIME TENDERLOIN
BLACK ‘N BLUE STEAK FRITES   19

Cajun-tossed hand-cut fries smothered in bleu cheese sauce 
and topped with seared beef and scallions

CHICKEN CAESAR SALAD   21
Crisp and chopped Romaine hearts, crusty garlic baguette 
croutons, house-made Caesar dressing, topped with a 
marinated and grilled chicken breast and a Parmesan and 

herb tuille

CRAB CAKES SLIDERS   19
Two, pan-seared jumbo lump crab cakes on toasted brioche 
bun, topped off with old bay and caper tarter sauce, crisp 

lettuce and fresh tomato served with with hand-cut fries

LOBSTER PENNE   18
Tender pasta tossed in a rich and creamy lobster, Gruyère, 
and cheddar cream sauce with chunks of lobster meat and 
topped off with buttery toasted breadcrumbs and parsley

ST. LOUIS STYLE RIBS   24
Cold-smoked and bourbon BBQ glazed

served with hand-cut fries

[ W E L C O M E  T O  T H E ]   B 7 2  L O U N G E

[ H A P P Y  H O U R  ]   5pm - 7pm, daily  Enjoy half-off any glass of wine!

CONSUMER ADVISORY: Consuming raw or under cooked meats, poultry, seafood, or shellfish may increase the risk of food borne illness.


