
CONTACT US WITH QUESTIONS 

OR TO PLACE A TO-GO ORDER: 
X7383 OR 262.965.7383 

  

 

 

OCTOBER 19- OCTOBER 25, 2026           
Daily Lunch Special Menu 

 Lunch Served Seven Days a Week: 11:30 AM – 1:30 PM 
                                                                                                   MONDAY, OCTOBER 19  

TH - SOUP DU JOUR: BEEF TACO  

Bourbon Chicken 

   Diced chicken tossed in bourbon glaze served with stir fry vegetables and rice 

                                                           Club Wrap 

 Ham,turkey, bacon, lettuce, tomatoes, and cheddar cheese. Served with potato chips and vegetables.  

                             TUESDAY, OCTOBER 20TH            SOUP DU JOUR:  CREAMY TARRAGON CHICKEN 

Chicken & Shrimp Jambalaya  

 Tender chicken and gulf shrimp simmered with onions, peppers, tomatoes and rice. Served with 

cornbread and creamy cucumber salad.  

BBQ Brisket Sandwich 

    Slow cooked beef brisket covered in barbeque sauce served on a hoagie bun with haystack onions, a 

side creamed corn, and French fries.  

WEDNESDAY, OCTOBER 21ST           - SOUP DU JOUR: FRENCH ONION 

Thai Peanut Shrimp Salad  
Grilled shrimp, Red Pepper,Cucumber ontop of mix greens. Served with a Sweet peanut thai dressing 

and a breadstick  

                                            Southwest Pork Enchiladas 
   Pork, black beans, corn, and peppers wrapped in a tortilla shell, covered in enchiladas sauce. Served 

with Spanish rice, Sour Cream, and a lime  

              THURSDAY, OCTOBER 22ND -       SOUP DU JOUR: MAPLE PUMPKIN BISQUE 

Eggplant Parmesan 

Breaded eggpant in a rich marinara sauce and cheese. Served with Linguine noodles and garlic bread 

                                         Beef & Broccoli Stir Fry 

  Beef and broccoli tossed with stir fry sauce served over a bed of herb rice.   

             FRIDAY, OCTOBER 23RD -      SOUP DU JOUR: SEAFOOD GUMBO  
Lemon Pepper Cod 

     Cod filet topped with lemon pepper seasoning.  Served with broccoli & Yukon Gold potatoes.    

Hawaiian BBQ Melt 

    Savory ham, bacon, swiss, and grilled pineapple on brioche bread Served with onion rings and a pickle 

SATURDAY, OCTOBER 24TH - SOUP DU JOUR:  MINESTRONE 

Chili Mac 

   Beef chili served over macaroni noodles. Topped with sour cream, onions and Cheddar cheese. 

Served with a corn muffin.  

Baked Salmon 
      Baked salmon with lemon and dill. Servered with lemon rice pilaf and a side of asparagus.  

SUNDAY, OCTOBER 25TH - SOUP DU JOUR:  CREAM OF TOMATO 

Biscuits and Gravy 

  Buttermilk biscuits smothered with sausage gravy and served with a side of scrambled 
eggs and bacon. 

Cranberry Chicken Breast 

Baked chicken breast with a savory cranberry glaze.Served with sweet poatatoes and Green beans 

 
 
 

 Meals are $13.00 All Inclusive | Includes: Beverage, Soup, Salad, Entrée, and Dessert 



CONTACT US WITH QUESTIONS 

OR TO PLACE A TO-GO ORDER: 
X7383 OR 262.965.7383 

  

OCTOBER 19-OCTOBER 23, 2026 

 
Daily Dinner Special Menu 

Dinner Served Monday – Friday: 4:30 – 6:00 PM 
Meals are $13.00 All Inclusive | Includes: Beverage, Soup, Salad, Entrée, and Dessert 

                                                                                                                           MONDAY,    OCTOBER 19TH
 

                                                                                                                           SOUP DU JOUR: BEEF TACO 

Liver, Apples & Onions 
. Seared liver topped with sautéed onions, roasted apples, and bacon.  Served 

with garlic parsley potatoes and roasted beets and carrots. 

Spinach & Artichoke Cavatappi 
Sautéed spinach leaves, artichoke hearts, cavatappi pasta, grilled chicken breast, parmesan 

cheese and grape tomato. 

TUESDAY,     OCTOBER 20TH   
SOUP DU JOUR: CREAMY TARRAGON CHICKEN 

Roasted Pork Biscuit 
 Roasted pork served a top a fresh baked biscuit with grilled mushrooms. Served 

with roasted vegetable medley.  

Spaghetti & Meat Sauce 

   Spaghetti pasta tossed in garlic butter and finished with house made marinara sauce with 

ground beef. Served with vegetable medley and garlic toast.    

                                                                                                                   WEDNESDAY,     OCTOBER 21ST  
SOUP DU JOUR:  

                             Closed For Supper Club Join us for our next one in November 

THURSDAY,     OCTOBER 22ND  
SOUP DU JOUR: MAPLE PUMPKIN BISQUE 

Beef Tips & Mushroom Gravy 
Tender diced beef in a savory mushroom gravy. Served with mashed potatoes and acorn 

squash 

Three Cheese Lasagna 
Maranara sauce layered with pasta sheets, Ricotta and Mozzarella cheese blend. Served with a 

breadstick and fruit. 

FRIDAY,   OCTOBER 23RD  
SOUP DU JOUR: SEAFOOD GUMBO 

Sautéed Walleye 
Sautéed walleye pike served with a side of potatoe pancakes and roasted parsnips 

with carrots. 

Chicken & Dumplings 
Diced chicken and homemade dumplings, simmered in gravy with carrots, peas, and onions. 

CLOSED FOR DINNER ON SATURDAY & SUNDAY 

 


