Dinner Menu
Starters
House Made Soup
cup 3.50 bowl 6.00
Turkey Nachos
fried pita chip, turkey tenders, jalapeno pickled apples, smoked gouda, cranberry relish, crème fraiche 14
Beer Battered Gibbsville Cheese Curds
buttermilk ranch dressing 8.50
Duck Confit Mac and Cheese 13
cavatappi pasta, The Stag Cheddar
Smoked Pork Tacos
flour tortilla, chipotle tomato relish, romaine, smoked gouda, cumin sour cream 10
Artisanal Cheese Display
three Chef selected artisanal cheeses, tomato jam, spiced nuts, house made lavosh 17

Salads
add: grilled chicken 6

salmon 12

shrimp 7

scallops 15

Caesar
romaine lettuce, SarVecchio parmesan, crouton, Caesar dressing 9
Roasted Candy Striped Beet Salad
mixed greens, La Clare Farms chevre, citrus supremes, pistachio butter, orange marmalade vinaigrette 11
SYC House
mixed greens, heirloom carrot, European cucumber, tomato, scallion, white balsamic vinaigrette 8

Sandwiches
all sandwiches served with kettle chips
Miesfelds Steak Sandwich
caramelized onions, pickle chips, Sheboygan hard roll 9.50
Jib Burger
half pound angus burger, vine ripened tomato, bibb lettuce, pickle, onion, stone ground mustard aioli, kaiser roll 10
Market Turkey Sandwich
cranberry aioli, arugula, pumpkin seed pesto, 9 grain bread 11
Shaved Slow Roasted NY Strip Sandwich
caramelized onion, roasted crimini mushroom, stone ground mustard, bourbon au jus, hoagie 14
Pulled Pork “Cuban” with Apple
smoked pork shoulder, ham, apple slaw, The Stag cheddar, roasted apple barbecue sauce, telera bread, 11
Grilled Chicken Sandwich
artichoke, mushroom, caramelized onion, mozzarella cheese, tomato herbed focaccia bun 12

Sides
french fries 2 basket 4 / sweet potato fries 3 basket 5 / onion rings 3 basket 5
coleslaw 2.50 / cottage cheese 3 / fresh fruit 4 / raw veggies & ranch 3

Dinner Menu
Entrée’s
Choice of house made soup or salad
Seared Scallops
coconut basmati rice, citrus chili roasted vegetables, fried noodles, miso sauce 34
Shrimp Carbonara
linguini pasta, Neuske’s bacon lardons, asparagus, pearl onion, creamy pan egg sauce 28
Smoked Duck Breast “Salad”
grilled romaine, cranberry apple chutney, Gibbsville apple cider dressing 29
Seared Norwegian Salmon
sweet potato gnocchi, onion, arugula, honey bourbon gastrique 28
Curried Vegetables with Coconut Basmati Rice 16
add: grilled chicken 6
salmon 12
shrimp 7 scallops 15
Pork Osso Bucco
butternut squash risotto, braised rainbow swiss chard, spiced pumpkin seed, pork jus lie 24
Char Grilled Cornish Game Hen
jalapeno cornbread, grilled broccolini, bourbon barreled maple syrup 24
Grilled Ribeye
chipotle sweet potato, bacon braised Brussels sprouts, spiced marmalade compound butter 32

Little Skippers Menu
9
(10 years and under) - Kids eat free from Little Skippers Menu on Tuesdays
choice of side— french fries, onion rings, kettle chips, raw vegetables, cooked vegetable
includes small ice cream sundae
Mac & Cheese
Chicken Tenders
choice of barbecue, honey mustard or ranch
Kids Burger
Kids Cheeseburger
Grilled Chicken Breast
Grilled Cheese

Dessert
house made desserts by Helen

