Old Piney Dell

Tastings

Pi@TOgiGS— Polish c!umPlirsg filled with shredded potato and
Grugerc cheese served with herb butter 5

Smoked TTOMI *_APP]C smoked rainbow trout served with a

horseradish Potato salad and tarragon aioli 6

Amaltheia Dairy Goat Cheese * - Roasted garlic and
Parslcg with lemon Pcpper~beet chips 6

Prosciutto wrapped Artichoke*~ Quartered hearts of

artichoke wraPPco{ n Prosciutto with a balsamic reduction* 5

Sautéed Shnmp ¥ Seasoned shrimp over carrot
sauerkraut with }:)rown butter sPread 6

DMCk COﬂfit~ Wrapped with sautéed spinach in Phg”o
éough and served with a [Tlat [ead cherry sauce &

HOMS@ M@dtballs *_ Freshly grouncl beef, oats, herbs

roasted and servcc] witE goulash sauce 6

*
Gluten Free options



Soups & Salads

SOT/LP Of the DCL}’ —Our team of chefs create a daily soup
special 12 ozbowl 6

Crab-Artichoke Bisque *—Blue claw crab folded into a
creamy artichoke and wild rice soup with fresh herbs and hints of

lemon 12 oz bowl 8

Gmden Salad—Baby mixed greens, cucumber, carrots,

grape tomatoes, croutons and choice of dressing 9

Caesa'r Salad—Romaine lettuce, grated parmesan and a
garlicngemon clressing toPPec} with anchovies 11

Red GT@@TIS Salad *_ I levated [Harvest greens tossed
with a mustard Clressing, crushed beet Cl"liPS and walnut brittle 7

Add gri”e& chicken- 7 sautéed shrim[:» 9or beef tiPs~ 8



Entrees

I ntrees served with choice of Soup or Salad & C}ailg

accompaniments with select entrees

Add: Caesar salad or Cra}%artichoke soup 3

Prime SiTlOiTl * 20z Prime gracie cut trimmed and served
with a herb comPouncl butter and garlic mashed Potatoes 30

Pepi’s Wiener Schnitzel- [ ightly pounded and breaded
veal served with lingonberrgjam, lemon and aPPlc~bacon braised

Purple Cabbage and sPaetzlc 28

]aeger SChﬂitZ@l— Rocky Mountain [~ Ik medallions,
breaded and pan seared with mushroom clemi~glaze & sautéed

spaetzle 31

14’ 0oX. Rlbeye *_ 28 clay age& B]ack Angus beef

gri”ec! to tcm!:)erature with garlic mashed Potatoes 36

BiSOﬂ BTiSl(@t *—Scasone& and hickory smoked bison
Y
brisket served with a mustard bran&g sauce and rice Pilanc 29

Stuffed Chicken— Pacon, sage and gruyere stuffed and
breaded served with rice Pila{: and a sPicc& red pepper puree 26



Fish & Seafood

FlSh Of the DCL}’— (reative spccials from our culinarg team
utilizing a variety of fish and shellfish  Market Price

Walleye— Served golclen fried or broiled; rice Pilalc served with

a house tartar sauce 28

Cmb Cakes *—Blue claw crab pan seared; Ricsling and

nectarine cream sauce, toasted Pine nuts and rice Pilaﬁ 24

PaTmGSCLTI Shnmp— parmesan breaded and fried over
Arborio rice with PeppadewsJ artichoke hearts & herb puree 29

Pastas & Rice

POTI( Tenderloin— Prown sugar sPiccci and pan seared
medium over fettuccini tossed with [talian seasonings, garlic,

Pcppaclew peppers, Kalamata olives & sun-dried tomatoes 24

Wlld MMSI’WOOTTI RiSOttO *_ Montana mushroom, creamy

parmesan Arborio rice with roasted tomatoes & basil oil 719

Pasta AlfTedO—Fettuccini pasta égar!iaparmesan cream

sauce 15

Add gri”ed chicken- 7 sautéed shrimf} 9orbeef tiPs~ 8



Petit Menu
Add: soup or salad for 4

Petit Tende'rloin *_ 5 oz cut of beef tenderloin gri”ed to
order with gar]ic mashed potatoes 24

Half F’Ti@d Walleye— FPanko crusted and served with house
tartar sauce and rice Pila{: 15

Pasta Alf'redo— Fettuccini pasta tossed with a

garlioparmcsan cream sauce 9

Spaetzle 699 M@Cltba,lls— (ierman dumplings topped with
meatballs and mushroom gravy 14

Desserts
Créme Brule™ 6
Créme Brule of the Day 6
Chocolate Lava Cake* 7
Apple Strudel 6
Huckleberry Ice Cream Cake s
Cheese Cake with Walnut Brittle* 6



