
Appetizers 

Fire Chicken Wings - $8
House-made hot sauce, buttermilk blue 

cheese sauce

Fresh Cut French Fries - $4

Onion Rings - $6
Summit beer battered to order with spicy 

mustard dipping sauce

Salads & Soups
Add a chicken breast to any salad for $3

Crab Cakes - $9
Lump blue crab with black eyed pea salad 

and jalapeno aioli

Our House - $5
Red onions, tomatoes, cucumber, sunflower 

seeds, with sweet raspberry vinaigrette

Chop – Chop - $7
Chopped romaine tossed with salami, 
prosciutto, turkey, cheddar and Swiss 

cheeses, balsamic vinaigrette

Caesar Salad - $5
Romaine, Caesar dressing, croutons, and 

parmesan cheese

House-Made Soup of the Day
Cup $4        Bowl $6

Winter Greens Salad - $6
Toasted walnuts, dried cranberries, blue 

cheese and maple vinaigrette

Red Fungi Pizza - $8
Roasted red pepper sauce, shitake mushrooms, 

goat cheese, basil, black pepper

Fresh Cut Potato Chips - $4
French onion dipping sauce

Chili
With sour cream, chives, and cheddar cheese

Cup $4        Bowl $6

Calamari - $9
Floured and fried, caper tartar sauce

Basket of Tortilla Chips - $3
Salsa - $2

Black Bean Dip - $3
Chipotle Cream Cheese - $2

Pizza
The Spanish Italian Pizza - $9 

Chorizo and spicy pepperoni with roasted tomato 
sauce, mozzarella, and parmesan cheeses 

Roma Pizza - $8
Roasted tomato sauce, mozzarella, parmesan, 

Roma tomatoes, and fresh basil 

Pesto Chicken Pizza- $8
Pesto, grilled chicken, Roma tomatoes, goat 

cheese and Parmesan 

Chorizo Corn Fritter - $6
Chili spiced Crème Fraiche



Petite Tenderloin Steak - $14
Smashed Yukon gold potatoes, seasonal 

vegetables, ham hoc braised curly spinach

Walleye - $11
Lightly breaded Canadian walleye fillet, wild rice 

pilaf, broccollini, caper tartar sauce

Butternut Squash Risotto - $9
Creamy Italian rice with spinach, sunflower 

seeds, and parmesan cheese

Beer Battered Fish ‘N’ Chips - $11
Atlantic cod fillets, French fries, and caper tartar 

sauce

Balsamic Glazed Beef Short Ribs - $14
Smashed sweet potatoes, spicy carrots 

and reserved jus

 Build Your Own Buster Burger- $9
(Or Chicken Sandwich)

Aged Wisconsin cheddar or Swiss – $0.75
Bacon - $1.00

Shitake Mushrooms- $0.75

Bison Burger - $11 
Fresh ground local bison and chipotle cream

cheese 

Pesto Shrimp Fettuccini Alfredo- $11
 Basil pesto Alfredo sauce, Roma tomatoes, 

parmesan cheese, fresh basil

Entrees

Meatloaf - $12
Smashed Yukon Gold potatoes, seasonal 

vegetables, Shitake mushroom sauce

 All of our bread is baked fresh daily by A Bakers Wife. All sandwiches served with French fries.
 Burgers are 1/2 lb. and 100% ground Angus chuck, served with pickle aioli. 

Shitake Mushroom Melt - $8
Caramelized onions, tomatoes, roasted red peppers, 

Swiss and sunflower sprouts on nine grain bread

Pulled BBQ Pork Sandwich - $8
Spicy pulled pork served with coleslaw and French 

fries

Walleye Sandwich - $9 
Whole walleye fillet, lightly breaded, served on a 

hoagie bun with caper tartar sauce

Crab Stuffed Alaskan Halibut - $15
Japanese rice cake, zucchini pearls,

 coconut curry broth

Rachel - $8
Turkey, Swiss cheese, sauerkraut and our own 

sweet and sour pickle aioli

Veggie Burger – $7
Cassava, black beans, wild rice, sunflower seeds, 

bell peppers, shitake mushrooms, sunflower 
sprouts, and roasted red pepper aioli


