
welcome . . .welcome . . .

NIGHTLY SPECIALS
served after 4 pm

MONDAY - MEXICAN MONDAYS

TUESDAY - TWIN LOBSTER TAILS - FILET AND LOBSTER

WEDNESDAY - SATURDAY
SLOW ROASTED BLACK ANGUS PRIME RIB   

10 OZ   14 OZ  16 OZ

ONLINE ORDERING AT WWW.SIDEDOORSALOON.COM



BAKED BRIE  
Topped with mango chutney and served with 
crostini and crackers 15.49

ZEMO’S GIANT PRETZEL
Served with house-made Con Queso  11.99

WHITEFISH DIP 
House-made with Plath’s smoked Lake Superior
whitefish served with crostinis 14.49 

CILANTRO LIME SHRIMP   
Pan fried shrimp, served with a kick!  16.49 

BUFFALO CHICKEN DIP  
House-made with Frank’s Hot sauce, cream 
cheese and shredded chicken, garnished with 
pico de gallo and cheddar-jack cheese, served 
with tortilla chips  12.99

          STREET CORN DIP  
Corn, diced onions, jalapeno and bell peppers, 
shredded chicken, topped with cheddar-jack 
cheese, served with tortilla chips  13.99

CHIPS & DIPS 
Tortilla chips, salsa, guacamole 
and house-made Con Queso  8.99

FRENCH ONION CHIP DIP 
Served with potato chips 5.99

THE SIDE DOOR 
Ketchup, mustard, pickle and onion  11.99 

OLIVE MUSHROOM BACON 
Olive mayo, Plath’s bacon 
and mushrooms    14.49 

BIG DADDY 
Lettuce, tomato, mayo, ketchup, mustard,  
pickle and onion  12.99 

BBQ BACON CHEESEBURGER 
Smoked Gouda cheese, Plath’s bacon and 
BBQ sauce  13.49

BIG MOMMA 
When you want to wrap your hands 
around something big and juicy! 
Two burger patties on a pretzel bun topped 
with lettuce, tomato and mayo  16.99 

OLIVE 
Olive mayo mix  12.99 

MEMPHIS BBQ BURGER
House-smoked BBQ pulled pork, Plath’s Smoked 
bacon, cheddar cheese and jalapeño coleslaw 
on a pretzel bun  15.49

CAJUN BACON BLEU 
Seasoned burger with Cajun spices, bleu cheese 
crumbles, Plath’s bacon, lettuce, tomato and 
Cajun mayo   14.49

JALAPENO PEPPERJACK BURGER 
Sautéed onions and jalapenos, bacon, 
pepperjack cheese, and cajun mayo 15.49

Served with chips.

“Ask your server about menu items that are cooked to order.  
Consuming undercooked meats or eggs may increase your risk of foodborne illness.”

APPETIZERS FROM THE GARDEN

FAMOUS BURGERS

SMOKED WHITEFISH QUESADILLA 
Plath’s smoked whitefish, 

herb cream cheese, 
cheddar-jack cheese 

and pico de gallo 
served with seasoned 

sour cream  16.49

GREEK SALAD
Mixed greens with tomato, Kalamata olives, beets, 
red onion & feta cheese with Greek dressing   12.99

SIDE DOOR CAESAR SALAD 
Romaine lettuce, parmesan cheese and croûtons 
with Caesar dressing   10.99

SPINACH SALAD 
Fresh baby spinach, bleu cheese crumbles, 
Plath’s bacon and poppy seed dressing   11.99

Add the following to 
any of the above salads

Blackened Chicken add 5.99

Grilled Chicken add 5.99

Blackened Mahi add 7.99

Smoked Whitefish add 7.99

Blackened Whitefish add 8.49

Blackened Atlantic Salmon add 15.49

CHICKEN CLUB SALAD 
Fresh greens, Plath’s bacon, cheddar-jack cheese, chopped 
egg, tomato, grilled chicken & house-made honey mustard 
dressing  15.99

SOUTHWEST SALAD 
Fresh greens, cheddar-jack cheese tossed with Southwestern 
dressing with chicken or BBQ pork, pico de gallo, black bean 
corn salsa and served with seasoned sour cream   15.99

THAI CURRY SALAD
Fresh greens tossed with grilled chicken, cashews, fresh apples, 
dried cherries and house-made Thai curry dressing  15.99

ROADHOUSE RASPBERRY SALAD
Fresh greens topped with chicken breast, bleu cheese 
crumbles, pecans and red grapes finished 
with our raspberry dressing  15.99

STRAWBERRY STRAWBERRY 
SPINACH SALADSPINACH SALAD
Fresh baby spinach, feta, 
pecans, red onion, fresh 
strawberries, grilled chicken 
and poppy seed dressing 17.49

PEPPER JACK CRAB SOUP
SOUP OF THE DAY 

 CHILI
Cup 5.99   Bowl 7.49

HOMEMADE SOUPS & CHILI

Add pretzel bun to any burger for 1.99
Add a side of French onion chip dip for 1.49

Add a Side Salad 6.99

NEW



“Ask your server about menu items that are cooked to order. 
 Consuming undercooked meats or eggs may increase your risk of foodborne illness.”

TURKEY PRETZEL 
Shaved turkey, Plath’s bacon, Swiss cheese, Romaine, 
tomato and house-made honey mustard dressing 
on a grilled pretzel roll  13.99

REUBEN SANDWICH
Fresh shaved corned beef, sauerkraut, swiss cheese, 
1000 Island dressing on grilled marble rye 17.49 

CHICKEN RUSKI SANDWICH 
All white chicken salad made with pineapple, dried cherries 
and dill served with Swiss cheese on grilled rye   13.99 

BBQ PORK SANDWICH 
House-smoked pulled pork on a pretzel bun 
with Plath’s bacon and cheddar cheese  12.99

FRENCH DIP SANDWICH
Fresh shaved prime rib and swiss cheese served on 
a french roll with au jus on the side for dipping  18.49 

CHICKEN CORDON BLEU
Grilled chicken breast, shaved ham, swiss cheese, 
lettuce, tomato and honey mustard dressing on 
a grilled brioche bun 15.49 

LAKE SUPERIOR WHITEFISH 
SANDWICH
Blackened whitefish on ciabatta bread  with special 
tartar sauce, lettuce and tomato  16.99

PERCH SANDWICH
Pan seared perch, lettuce, tomato, tartar sauce 
on a brioche bun 16.99

PANCHO’S TACOS
Two flour tortillas filled with prime rib, smoked brisket, 
blackened mahi or shredded pork, jalapeño coleslaw, 
pico de gallo, and guacamole.  Served with corn
tortilla chips and seasoned sour cream.  
Prime Rib  18.49    Smoked Brisket 16.99    
Blackened Mahi  15.49    Shredded Pork  14.99

VEGGIE QUESADILLA  
A grilled flour tortilla filled with cheddar-jack cheese, 
spinach, mushrooms, black bean corn salsa, 
pico de gallo and ranchero sauce served with 
seasoned sour cream   15.99

SIDE DOOR TUNA MELT  QUESADILLA
A grilled flour tortilla filled with cheddar-jack cheese, 
tuna salad, Romaine, red onion and tomato served 
with seasoned sour cream   15.49

PRIME RIB OR CHICKEN QUESADILLA
A grilled flour tortilla filled with cheddar-jack cheese, 
chicken or prime rib, ranchero sauce, black bean corn 
salsa and pico de gallo with seasoned sour cream   
Chicken  16.49     Prime Rib  18.99

WAIKIKI QUESADILLA
A grilled flour tortilla filled with chicken or BBQ pork, 
cheddar-jack cheese, pineapple, onion, bacon and BBQ 
sauce. Served with seasoned sour cream   16.49

BUFFALO CHICKEN QUESADILLA
A grilled flour tortilla filled with cheddar-jack, bleu 
cheese crumbles, feta cheese and buffalo chicken 
with seasoned sour cream  16.49

REUBEN QUESADILLA  A flour tortilla filled 
with shaved corned beef, sauerkraut, Swiss cheese 
and a side of 1000 Island dressing  16.99

       SMOKED BRISKET QUESADILLA
A grilled flour tortilla filled with smoked chopped  
brisket, Mexican street corn, cheddar-jack
  cheese with seasoned sour cream 18.99

Add a side of French onion chip dip for 1.49
Add a Side Salad 6.99

Served with chips.

RUSKI WRAP
Tender white chicken salad with pineapple, dried 
cherries, dill, Swiss cheese and Romaine   13.49

TURKEY AVOCADO WRAP 
Shaved turkey, guacamole, Plath’s bacon, 
shredded Romaine and tomatoes   12.99

SOUTHWESTERN WRAP
Chicken, seasoned sour cream, pico de gallo, 
cheddar-jack cheese and Romaine  12.99

CHICKEN BACON RANCH WRAP
Chicken, Plath’s bacon, cheddar jack cheese, 
lettuce, tomato and ranch dressing 12.99

BUFFALO CHICKEN WRAP
Buffalo chicken, hard boiled egg, parmesan cheese, 
Caesar dressing, bacon, tomato, Romaine and 
croûtons   13.99

CHARLIE’S TUNA WRAP 
Tuna salad, pico de gallo, cheddar-jack cheese 
and Romaine   12.99

THAI CURRY WRAP
Grilled chicken breast, dried cherries, Romaine, 
fresh apples, cashews and house-made curry 
dressing   13.99

Add a side of French onion chip dip for 1.49
Add a Side Salad 6.99

SANDWICHESSANDWICHES

WRAP AND ROLLWRAP AND ROLL

SOUTH OF THE BORDER

NEW

ITALIAN 
MEATLOAF SANDWICH
Home-made Italian meatloaf on ciabatta bread 
with pesto mayo, tomato basil dressing, 
tomato and lettuce   14.99

Served with chips.



4 pm - 9 pm   
Served with house potato, vegetable and bread (no potato or vegetable with pasta dishes)

Side salad available with any entrée for 6.99

FILET MIGNON
Choice 5 oz. filet - Market Price
Add Pistachio Herb Butter + 2.99

8 OZ CENTER CUT SIRLOIN STEAK
Zolie - Served over caramelized onion and 
topped with mushroom wine sauce 25.99
or Blackened or Plain 25.99

FILET & LOBSTER 
Fresh 5oz filet and a North Atlantic Lobster Tail - 
Market Price

TWIN LOBSTER TAILS 
Two North Atlantic Lobster Tails - 
Market Price

SALMON
Atlantic Salmon served with house-made 
Orange Glaze - 25.99
Bourbon Glaze - 25.99
Blackened - 24.99

BLACKENED CHICKEN PASTA
A blackened chicken breast served over fettuccine 
tossed with fresh spinach, tomato and alfredo 
sauce  18.99

TUSCAN SEAFOOD PASTA
Sautéed shrimp and scallops, fresh bruschetta
and pasta tossed in a delicate white sauce 25.99

MEATLOAF DINNER
House-made meatloaf with 
mushroom gravy 16.49

“Ask your server about menu items that are cooked to order. 
 Consuming undercooked meats or eggs may increase your risk of foodborne illness.”

SHANG HAI TUNA
8 oz. Ahi Tuna coated in sesame seeds sautéed 
medium rare, topped with our Shang Hai sauce, 
served over rice and steamed spinach, garnished 
with fresh ginger  24.99

BLACK SESAME AHI TUNA 
8 oz. Ahi tuna encrusted in sesame seeds, 
sautéed medium rare.  Served over a wakame 
seaweed salad in a sesame ginger dressing 
with wasabi.  A tropic delight 24.99

WALLEYE  27.99
served your way:
•   Grenoble  lemon, tomato and capers 
•   Pistachio  Herb Butter
•   Blackened
•   Mediterranean- olives, tomato, feta and capers

FRESH LAKE SUPERIOR 
WHITEFISH  26.99
Our fresh catch served your way:
•   Grenoble  lemon, tomato and capers 
•   Pistachio  Herb Butter
•   Blackened
•   Mediterranean- olives, tomato, feta and capers

CILANTRO LIME SHRIMP PASTA
Fettuccini noodles tossed with cilantro lime 
sauce and pan fried shrimp. Topped with 
chopped cilantro. Served with a Kick!  23.99

DINNER ENTREESDINNER ENTREES

PASTA & BUTTER  6.49

KIDS QUESADILLA 6.99

MACARONI & CHEESE 7.99

AMERICAN GRILLED CHEESE 7.99

CHICKEN & CHEESE 
QUESADILLA 11.99

KID BURGER 11.99

KID’S MENU


