Potato Skins

Crispy fried potato skins loaded with
melted cheddar jack cheese, crispy bacon
and green onions. Served with a side of
sour cream 6.99

Jumbo Chicken Wings

Our jumbo wings will not leave you
wondering, “Where’s the meat?”, plump
and juicy on the inside and crispy on the
outside. Your choice of plain or hot ‘n
spicy in Chef Jim’s own blended hot
sauce. Served with carrot and celery
sticks and a side of blue cheese dressing.
6 wings - 8.99

Spinach Artichoke Dip

Spinach and artichokes in a parmesan

Appetizens

Bistro Steak Bites*

4 oz. of tender beef tips sauteed in a
garlic, red wine and green onion sauce.
Served with a side of fresh beer battered
crimini mushrooms and a side of our
creamy horseradish sauce 8.99

@ Combo Platter

Beer battered mushrooms, beer
battered chicken tenders, cheese curds,

and onion straws. Served with horseradish

cream sauce and ranch. 11.99

Nachos

Fresh fried tri-colored corn chips topped
with nacho cheese, cheddar jack cheese,
tomatoes, black olives, green onions,
and jalapenos. Served with sour cream

Cheese Curds

Breaded white cheddar cheese curds
deep-fried to a golden brown. Served
with a side of ranch dressing 6.99

Beer Battered

Chicken Tenders

Five fresh chicken tenders dipped in our
beer batter and fried to a golden brown.
Served with your choice of honey mustard,
ranch, or BBQ sauce. 5.99

Garlic Toasted Bruschetta
Garlic toasted sourdough French bread
topped with fresh melted parmesan
cheese. Served with a freshly chopped
roma tomato, garlic, basil, white balsamic
vinegar and olive oil relish 6.99

and fresh salsa. Your choice of beef or
chicken 6.99

cheese sauce. Served piping hot with
our sourdough garlic crisps and flat bread
crackers. 6.99

EntreeySalads;

Adler’s Caesar

Crispy romaine lettuce tossed with Caesar dressing, fresh
parmesan, croutons, tomatoes, black olives and artichokes.
8.99 Addchicken 2.99 Shrimp 3.99 Salmon 4.49

Mexican Cocinero Ensalada

Garden fresh lettuce, cheddar jack cheese, black olives,
tomatoes, jalapenos and green onions, nestled in a bed
of crispy julienne flour tortilla strips and your choice of
chicken or beef. We serve this Mexican style chef salad
with sour cream and salsa. Mucho Gusto! 9.99 Add
Guacamole 1.99

Pepper Seared Salmon Salad

Citrus vinaigrette infused field greens topped with pepper
. seared salmon, black olives, artichokes, tomatoes,

Slow Roast Chicken Salad cucumbers, eggs, carrots and sugar glazed pecans 10.99
A mix of iceberg and romaine lettuce topped with slow

roasted chicken, bacon, tomatoes, carrots, eggs, black

olives, cucumbers, mushrooms and artichokes 9.49

SENCWAIENGES

Served with your choice of french fries, baked potato, steamed baby red potatoes, chef’s feature,
wild rice, coleslaw or cottage cheese. Chef’s feature vegetable 2.99

Cod Sandwich Grilled
@ Portabella Sandwich

Our famous hand beer.battered c_od
served on a toasted kaiser roll with a Italian marinated portabella mushroom
side of tartar and lemon 9.99 cap grilled and topped with provolone
cheese and sliced tomato served on a
Kaiser roll. 8.99

Grilled Chicken

Breast Sandwich

Italian marinated grilled chicken breast.
Served on a toasted kaiser roll with a
side of mayo 8.49 Add our spinach

Bistro Steak Sandwich*

Bistro filet seasoned and charbroiled as
ordered. Topped with provolone cheese,
sauteed mushrooms and onions and served
on a toasted hoagie roll 9.99

Classic Adler Burger*

1/3 Ib. USDA choice fresh ground beef
chargrilled to perfection. Topped with
your choice of Swiss, cheddar, American,
havarti, provolone or cream cheese 8.79
Add grilled onions or sauteed mushroom

.Backyard BBQ Burger*

1/3 Ib. burger topped with onion
straws, Swiss cheese, and BBQ sauce
served on a Kaiser roll. 9.29

Cheddar
Cheddar Bacon Bacon*

.59 each : h
eac 1/3 Ib. burger topped with double the artichoke dip 1.49
. cheddar and double the applewood smoked
Grouper Sandwich bacon 9.29 Reuben

Atlantic grouper filet prepared your way;
broiled, blackened, or deep fried. Served
on a toasted Kaiser roll with lemon and
side of tartar sauce. 10.99

Slow roasted, thinly sliced, corned beef,
topped with sauerkraut, Swiss cheese
and thousand island dressing on toasted
marble rye 8.99

Chargrilled Salmon Fillet
Chargrilled and served on toasted
sourdough with citrus infused crisp field
greens and fresh sliced tomatoes 9.49

*Hamburgers and steaks that are served rare or medium rare may be undercooked and will only be served upon the consumer’s request.
Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness.



Beeff, Perk & Reultry

Served with a freshly baked roll and your choice of french fries, baked potato, steamed baby red potatoes,
chef’s features or wild rice and choice of soup, salad, coleslaw or cottage cheese. Chef’s feature vegetable 2.99

Bistro Filet Medallions*

Medallions cut from choice teres major tenders.
Seasoned with a hint of smoked sea salt and
sauteed with wild mushrooms and onions in a
brandy, red wine reduction. 16.99

Garlic Lover’s Steak*

8 oz. top sirloin smothered with roasted garlic
cloves tossed with white wine and butter. A
garlic lover’s paradise. 18.99

Chef Jim’s BBQ
Baby Back Ribs

Nobody seasons and slow roasts pork baby back
ribs the way we do. 1/2 Rack - 17.49

Chicken and Mushroom Italiano

A grilled chicken breast and portabella mushroom
cap sauteed in a fresh basil and sun dried tomato white
wine cream sauce. 16.99

Grilled Pork Tenderloins*
Grilled whole loin set atop a creamy wild mushroom
marsala sauce. 15.99

Pork tenderloin blackened in Chef Jim’s custom
Cajun seasoning, set atop a zesty combination of fresh
tomatoes, peppers, sweet onions, and andouille sausage.
16.99

@ Blackened Pork Tenderloin*

Served with a freshly baked roll and your choice of french fries, baked potato, steamed baby red potatoes,
chef’s feature or wild rice and choice of soup, salad, coleslaw or cottage cheese. Chef’s feature vegetable 2.99

@ Blackened Catfish

8 oz. catfish filet dusted in a custom Cajun

seasoning and accompanied by Chef Jim’s version of red

beans and wild rice. 15.99

Cedar Plank Salmon

Fresh cedar plank roasted Atlantic salmon fillet
topped with a fresh dill and hand squeezed lemon
cream sauce. 17.99

North American Walleye

12 oz. of cold water North American walleye, your
choice beer battered, blackened or broiled with
white wine and fresh squeezed lemon. 19.49

Grilled Salmon
Fresh Atlantic salmon topped with a raspberry glaze and
seared sweet onions. 17.99

Jumbo Shrimp

One half pound of jumbo gulf shrimp broiled with
white wine and lemon, beer battered and deep fried or
grilled. 19.99

Grilled Atlantic Grouper
Chargrilled Atlantic grouper filet duo is topped with
fresh mango chipotle mint salsa. 18.99

Served with a freshly baked roll and choice of soup, salad, coleslaw or cottage cheese.

Mac and Cheese @ Chicken Pasta
with Smoked Pork Jumbo Shrimp Featuring RP’s Pasta Factory
Chef Jim has recreated this classic with with Wild Mushrooms Smoked mozzarella tortellini tossed with

smoked pork and a four cheese blend
of cheddar, havarti, Monterey Jack and
parmesan topped with green onions 16.99

Cashew Chicken Pasta

Chicken breast tenders tossed with
Drambuie liqueur, toasted cashews, heavy
cream, garlic, green onions, and cavatappi
pasta. 16.99

Three jumbo shrimp tossed with
portabella, shiitake, and crimini
mushrooms, basil, garlic and tomatoes
sauteed in a light white wine sauce set
atop cavatappi pasta. 18.99

fresh chicken tenders, garlic, heavy cream
and topped with fresh roma tomatoes,
green onions and a sprinkling of fresh
grated parmesan cheese. 16.99

Creamy Chicken Alfredo

Fresh garlic, chicken breast tenders, white
wine, and heavy cream, topped with fresh
Parmesan cheese, diced green onions and

Executive Chef Jim Hein

grape tomatoes 16.99

*Hamburgers and steaks that are served rare or medium rare may be undercooked and will only be served upon the
consumer’s request. Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.



