
 
IN THE BEGINNING 

Cheese Curds 11 The Best White Curds  Available, Spotted Cow Battered With Ranch 
Sea Scallops 18  Sea Scallops With Hawaiian Black Salt And Smoke Black Pepper 
Crab Cakes 20 Real Crab Breaded And Seared, With 2202 Sauce 
Dirkskis Works 12 Fried Potato Skins With Cheese, Bacon, And Green Onions 
Onion Rings 10 Hand Battered And Served With Ranch 
Beer Battered Mushrooms 10 Hand Battered And Served With Ranch 
Steak Bites 20 Seared Steak Tips Over Battered Onions And Mushrooms, Drizzled With BBQ 
Shrimp Cocktail 12 6 jumbo shrimp with cocktail sauce 
A Round Of Drinks For The Kitchen 13 After their shift of course 

 

 
 

A Little Somethin On The Side 
Sweet Potato Fries, French Fries, Dirkskis, $4 

 

 Baked Potato, Mac & Cheese Steamed Vegetable. $4    
 

 loaded Baked potato, or dirkski works $7 
 

French onion soup, Soup OF The Day, Side House Salad $5 
 

Au Gratin Baked French Onion soup $8 cup / $12 bowl                                                                                                                                                   
 

 
 

Premium Sandwiches 
All The Following Choices Come With A Choice Of Side  

Add Soup or Side Salad for $5 
Upgrade To a Loaded Baked Potato, Dirkskis works, or loaded Fries  $3 

 

 

FRENCH DIP  18 
A Half Pound Of Shaved Prime Rib Stacked On A 
Wisconsin French Roll With Melted Wisconsin 
Provolone.  

 

BACON BLEUBURGER  20 
Our Premium Half Pound Angus Burger 
With A Moody Blue Cheese And Roasted 
Garlic 
Crust And 2 Strips Of Bacon. 

SKY CLUB BURGER   18 
Our Premium Half Pound Angus Burger, 2202 Sauce 

Crispy Bacon Slices And Cheddar Cheese, Lettuce & Tomato 

 
 

  



 

LAND AND SEA 
The Following Choices Are Served with Bread, Soup or Salad,  

And A Choice Of Baked Potato, French Fries, Mac & Cheese, Cranberry Cherry Chipotle Slaw,  
Red Potato Salad, Sweet Potato Fries, Or Dirkskis. 

Upgrade To- Loaded Baked Potato (Bacon & Cheese), Loaded Dirkskis Works or Loaded  Fries  $4 
 

 
NY STRIP 

A 13 Ounces and Center Cut Choice Ny Strip  
38 

 

ANGUS RIBEYE 
A 13 Ounce Cut of CAB Black Angus Midwestern Beef 

45 
 

FILET MIGNON 
8 Ounce Choice Tenderloin, Center Cut. 

46 
 

BISTRO FILET 
Served With Basil Fused Olive Oil, Balsamic Reduction 

And Beet Juices and Seasoned with Smoked Black 
Peppercorns and Hawaiian Black Salt, this 8 ounce 
Tenderloin Filet Is Center Cut and Grilled to Order 

49 
 

SOUTH AFRICAN LOBSTER TAIL 
5 Ounce Tails of African Cold-Water Lobster 

One Tail 42, Two Tails 74 
 

BROILLED SEA SCALLOPS 
8oz Scallops With Hawaiian Black Salt And Smoke 

Black Pepper 44 

 

                      
 

BROWN BUTTER WALLEYE 

Seared And Baked in Lemon Brown Butter 
28 

 

HADDOCK PARMESAN 
Haddock Topped with Breadcrumbs and Sartori 

Parmesan 
25 

 

WISCONSIN FISH FRY 
Cod Dredged in Point Amber Beer Batter and Fried 

Golden Brown 
23 

 

PECAN SALMON 
An 8 Ounce Seared Atlantic Salmon 

Filet Finished with Honey Butter and Candied Pecans 
28 

 

JUMBO SHRIMP 
Beer Battered or Broiled 

25 
 

ALASKAN KING CRAB LEGS  
One Pound Of Split Alaskan KING Crab Legs. 

Served With Drawn Butter 89 

 

 
 
 

Steak Enhancers 
Moody Blue Crust   5 
Fried Shrimp (4)  9 

 Seared Scallops  18 
 Lobster Tail   30 
Mushrooms   4 

Onions      4 
     Tom Katt (Mushrooms & Onions)        7 

Compound Butter    3 
Bacon      5 
Loaded (Bacon, Cheddar, Green Onion)  5

 
 



 

ENTREES 
The Following Choices Are Served with Bread, Soup or Salad, And A Choice Of Side. 

Upgrade To a Loaded Baked Potato, Dirkskis works, loaded Fries, or au gratin baked French onion  $3 
 
 
 
 

BRISKET MAC  28 
Pecan Smoked Brisket Over House Mac & Cheese 

 With Whiskey Peach BBQ Sauce.  
Served With Garlic Toast No Side. 

 
PECAN SMOKED BBQ RIBS 

Baby Back Ribs, Whiskey Peach BBQ Sauce. 
Half Rack 27 Full Rack 37 

 
SMOKED BEEF BRISKET 32 

Pecan Smoked Premium Midwestern Angus Served With Two Sides  
Topped With Whiskey Peach BBQ Sauce BBQ Sauce. 

 
TENDERLOIN MELT 29 

An 8 ounce pounded tenderloin served open faced 
On garlic toast with fried onions and melted provolone 

 
CHICKEN ALFREDO 27 

Pappardelle Pasta Tossed In A Sartori Alfredo Sauce. 
Served With Garlic Toast No Side. 

 
STEAK STROGANOFF 28 

Pappardelle Pasta Draped With A Silky Beef Sauce, 
Draped With Herb Sour Cream. 
Served With Garlic Toast No Side. 

 
SCALLOPS LIMONE’ 39 

Scallops Seasoned With Hawaiian Black Salt And Smoke Black Pepper In a Lemon 
Cream Sauce With  

Pappardelle Pasta. No Side  


