Grilled Shrimp & Crab Cake 14.95
Three grilled jumbo shrimp and one crab cake served with cocktail sauce

Bacon Wrapped Scallops 10.25
Scallops wrapped with pepper bacon

Shrimp Cocktail 14.95
Four succulent shrimp with tangy cocktail sauce

Hunters Onion Rings 4.95
Hand-breaded colossal yellow onions served with basil aioli

Oyster Rockefeller 11.95
Served with spinach and Parmesan cheese

Beef Tenderloin Salad 7.95

Marinated beef tenderloin, with romaine and baby lettuce,
grilled asparagus, red onion and tomato in a garlic vinaigrette

Guerdon Spinach Salad 7.95
Prepared tableside with a classic hot bacon dressing

Lobster Bisque 6.75
A smooth and velvety composition of lobster, brandy and cream

French Onion Soup 4.95
Old style preparation with apple schnapps and provolone

Wild Rice Soup 5.95
With smoked ham and toasted almonds

All pastas served with house salad
Caesar 1.00 extra

Salmon Linguine 16.95

Seared salmon, tomatoes, basil, garlic and olive oil
served on a bed of linguine

Bleu Steak Fettuccine 17.95

Grilled tenderloin served with Alfredo sauce
over fettuccine topped with bleu cheese

Grilled Shrimp and Angel Hair Pasta 20.95

Five grilled shrimp tossed with capers, sun-dried tomatoes, asparagus tips
and shaved Parmesan served on a bed of angel hair pasta

Blackened Chicken Fettuccine Alfredo 15.95

Blackened chicken breast and sautéed peppers and onions
in Alfredo sauce served over fettuccine

All entrées served with starch and house salad
Caesar 1.00 extra

Grilled Filet Mignon New York Strip
8 0z. 18.95 10 0z. 20.95 14 0z. 24.95
Mesquite Smoked Prime Rib Rib-eye Steak
10 0z. 18.95 14 0z. 21.95 10 0z. 18.95 14 0z. 22.95

T-Bone Steak
12 0z. 22.95

All steak selections listed above have the option of mushroom ragodt,
crisp fried onions, béarnaise or hollandaise sauce

Chicken Parmesan 15.95
With marinara and provolone cheese

Bleu Filet Mignon 18.95
8 oz. filet crusted with bleu cheese and served with mushroom ragott

Steak Oscar 24.95
8 oz. filet topped with crab meat, asparagus and béarnaise sauce

Mixed Grill 29.95

Grilled tenderloin, shrimp and lamb rack
served with mint jelly, béarnaise and cocktail sauce

Baby Back Ribs 18.95
Whole rack of ribs served with Jack Daniel’s barbecue sauce

Rare - Red Cool Center Medium Rare - Red Warm Center Medium - Pink Center

Medium Well - Slightly Pink Center \Well - Grilled Throughout, No Pink

Grilled Filet Mignon and Jumbo Shrimp 28.95
Prepared to your specifications

Grilled Filet Mignon and Warm Water Lobster Tail Market Price

Jumbo Shrimp 25.95

Five shrimp, prepared to your specifications:
grilled, broiled, steamed, scampi-style or battered

Cedar Plank Salmon 18.95
With honey balsamic marinade

Walleye 23.95

Pan-seared with lemon-caper sauce and salsa fresca,
potato crusted with red wine reduction or beer battered

Pan Seared Herbed Halibut 18.95
With red pepper puree

Jumbo Scallops 19.95

Eight scallops, prepared to your specifications:
grilled, broiled, steamed, scampi-style or battered

Vegetable Du Jour 4.95
Ask your server for the selection of the day




