
                        APPETIZERS  

 

TOMATO BASIL BRUCHETTA 
Toasted Bruchetta with a refreshing Tomato and Basil Topping 

         finished with melted Parmesan Cheese.     $$9  
  

SPINACH ARTICHOKE DIP WITH TOASTED CROSTINI  
Spinach and Artichoke mixed with a variety of Cheeses.  

           Baked to a bubbling perfection served with Crisp Crostini.  $$9 
 

OYSTER’S ROCKEFELLER 
Half dozen fresh Oysters covered with a creamy Spinach Sauce 

and lightly topped with seasoned Bread Crumbs.   $$14 
 

SESAME SALMON BITES 
Tender bite sized pieces of Salmon, seared to a crisp golden brown 

and tossed in a sweet and savory Sauce.   $11 
 

SEAFOOD STUFFED MUSHROOMS 
Button Mushroom Caps with Crab Stuffing.  

Finished with a Lemon Beurre Blanc.    $$11 

 

SOUP & SALAD 
 

Choice of:  Ranch, French, Blue Cheese, Balsamic Vinaigrette or House 
Vinaigrette  

 

   SOUP DU JOUR      $5                     FRENCH ONION SOUP 

GRATINEE 
                                                               Rich and flavorful classic 

topped with 

    HOUSE SALAD      $5                      sliced Crostini and Swiss Cheese.    $6                                                    
                 

PINEY DELL CAESAR SALAD 
                         Crisp Romaine with house made Caesar Dressing. 

      Garlic Croutons, grated Parmesan Cheese and Kalamata Olives.  $7    
 

Add Chicken $12    Add Salmon $16  

 

Parties of 8 or more will have an 18% Gratuity added. 
Split Plate Charge – Includes House Soup or Salad   $8.50 

**Sorry… No Separate Checks or Payment Methods for Parties of 6 or more** 



ENTREES 
 

**All Entrees come with a fresh Vegetable and  

Your choice of Soup Du Jour or House Salad and a Starch. ** 
 

Choice of Starch:  Roasted mashed Sweet Potatoes, Baked Potatoes,  

Cheesy Hashbrowns or Wild Rice Pilaf. 
 

Substitute Caesar Salad or French Onion Soup.   $4 

PEPI’S WIENER SCHNITZEL 
Tender Veal Cutlet; seasoned and breaded, then pan-fried to a golden brown. 

           Served with braised Cabbage, Lemon Caper Sauce and Lingonberries.  $24 
 

ITALIAN HERB MARINATED CHICKEN BREAST 
Marinated in flavorful Herbs & Oils and then grilled, 

 this flavorful Chicken Breast is sure to please.    $14 
 

STEAKS & PORK 

12 OUNCE RIBEYE  
A flavorful cut of Beef grilled to perfection  

with all the juicy taste that you’re looking for.  $27 
 

8 OUNCE FILET MIGNON  
        A tender delight served over a bed of caramelized Onions  

and sautéed Mushrooms.  $29 
 

SURF & TURF SIRLOIN   
      Tasty 10 oz. Sirloin served with your choice of three Shrimp… 

Prepared either Broiled, Crab stuffed or Scampi style.  $25  
 

 PRETZEL CRUSTED PORK CHOPS  
Two 6 oz. Pork Chops coated in a Pretzel breading  

                            and served with a mild Jalapeno Mustard sauce.  $17  
 

HOUSE SMOKED PORK RIBS 
        These tender Ribs are smoked in-house over coals and mesquite,  

basted with BBQ Sauce and served hot off the grill.  

Half Rack:   $18   WWhole Rack:   $22 
  

 *PRIME RIB OF BEEF   
Chef seasoned, then slow roasted and Served with Au Jus.  

12 oz………$25         16 oz………$30 
*Friday and Saturday Only.  Ask your server for availability* 

*Split Plate Charge-Includes House Soup or Salad     $8.50 



SEAFOOD & FISH 
 

GRILLED AHI TUNA 
 8 oz. Tuna Steak cooked to a perfect medium-rare 

 and dressed with a whipped Chili Butter   $17  
 

PAN-FRIED OR BROILED WALLEYE 
10 oz Walleye Fillet either pan-fried or broiled with our house Spice and Butter.    

              Served with Tartar Sauce and a Lemon Wedge.    $24 
 

JUMBO BUTTERFLIED SHRIMP 
Six jumbo Shrimp, Butterflied and served  

               Broiled, Crab stuffed or Scampi style.   $22 
 

HONEY CEDAR PLANK SALMON  
Salmon Fillet cooked over a Cedar Plank for a light smoky flavor 

 and basted with a sweet & spicy glaze.   $19 
 

TROUT NANCY 
A breaded Fillet of ruby red Rainbow Trout  

complimented with sautéed Crab Meat, Capers,  

fresh Parsley & drizzled with a Lemon Beurre Blanc Sauce.   $23          

 

PASTA AL DENTE 
 

*All  Pasta Entrees are served with Choice of House Soup or House Salad and Garlic 
Bread* 

  

SUN DRIED TOMATO PESTO PENNE 
Sautéed Vegetables, Sundried Tomatoes, Spinach and Penne Pasta  

lightly tossed in Pesto Cream Sauce.   $15 
 

CHICKEN AND BROCCOLI ALFREDO  
Sautéed Chicken Breast and Broccoli tossed with Fettuccini Pasta  

in a creamy Alfredo Sauce and sprinkled with Parmesan Cheese   $19 
 

 

SPINACH MANICOTTI  
Manicotti Pasta filled with mixed Cheeses and Spinach. 

Served with Sauce choice of Marinara or Alfredo.   

           Then topped with a Three Cheese Blend and baked to a golden brown.   $14 
 

BEEF STROGANOFF 
Tender Filet Tips and fresh Mushrooms sautéed and tossed with our                        

creamy garlic onion Mushroom Sauce.  Served over Fettuccine Pasta.    $22 



KIDS MENU 

(Children 12 and under) 

 

                      Hamburger or Cheeseburger                 $ 7.00 

                      Chicken Sandwich                                  $ 7.00 

                      Open Faced Steak Sandwich                 $ 7.00 

                      Wiener Schnitzel                                  $10.00 

*Served with Potato Chips 

Pastas 

                     Fettuccini Alfredo                                 $ 6.00 

                     Beef Stroganoff                                    $ 6.00 

                     Penne Pasta with Meat Balls                   $ 6.00 

*Served with Garlic Bread 


