
Prices Subject to Change    Full Menu Available in the Restaurant 
An 18% service charge and sales tax will be added to your bill. 

  

Breakfast 
Serving Monday through Saturday from 7:00 a.m. to 
11:00a.m. and Sunday from 7:00 a.m. to Noon 

Dining 

CONTINENTAL 
LOW-FAT GREEK YOGURT    4 
Seasonal berries, house-made granola 
 

STEEL CUT OATMEAL    5 
Brown sugar, butter, almonds, 
dried Wisconsin cranberries 
 

PLAIN OR EVERYTHING BAGEL    3 
Cream cheese, local preserves 
 

SEASONAL FRUIT PLATE    4 
Pineapple, melon, berries 
 

SELECTION OF COLD CEREAL 
OR HOUSE MADE GRANOLA    5 
Sliced bananas, choice of milk 
 
 
 

FROM THE 
GRIDDLE 
BUTTERMILK PANCAKES    9 
Fresh berries, whipped cream 
 add blueberries, banana, 

 chocolate chips $1 
 

CINNAMON SWIRL FRENCH TOAST    9
Texas toast, cinnamon batter, bananas, 
brown sugar butter 
 
 
 

SIDES 
BREAKFAST POTATOES    2 
 

BACON, SAUSAGE OR HAM    3 

 

EGGS 
All egg dishes are served with choice of 
toast and breakfast potatoes 
 

AMERICAN BREAKFAST    10 
Two eggs, any style,  your choice of ham, 
sausage or applewood smoked bacon 
 

THREE EGGS OMELET    10 
Your choice of: bacon, ham, sausage, 
peppers, mushrooms, tomatoes, 
jalapenos, onions, American, swiss, 
cheddar 
 

EGGS BENEDICT    10 
Two poached eggs, smoked ham, 
hollandaise 
 

BREAKFAST BURRITO    9 
2 scrambled eggs, black beans, 
 jack cheese, tomato, avocado, 
pico de gallo, flour tortilla 
 

DENVER SKILLET     10 
Breakfast potatoes, cheddar, ham, 
onions, peppers, two eggs any style 
 

GARDEN SKILLET    8 
Breakfast potatoes topped with tomato, 
pepper, onion, mushroom, swiss, 
two eggs any style 
 

THIRD COAST SKILLET    10 
Breakfast potatoes topped with 
cheese curds, tomato, sausage, 
two eggs any style 



Prices Subject to Change    Full Menu Available in the Restaurant 
An 18% service charge and sales tax will be added to your bill. 

 
 
 
  

Lunch and Dinner
Serving Monday – Thursday from 11:00 a.m. to 10:00 p.m., 
Friday and Saturday from 11:00  a.m. to Midnight 
and Sunday from Noon to 10:00 p.m. 

Dining 

WOOD-FIRED 
PIZZA 
THE COAST    12 
Chorizo, Genoa salami, pepperoncini, 
shredded mozzarella, red sauce 
 

MARGARITA    11 
Roasted tomatoes, fresh mozzarella, 
olive oil, basil 
 

YANKEE    12 
Pepperoni, sausage, caramelized onions, 
shredded mozzarella, red sauce 
 

PESTO CHICKEN    12 
Roasted garlic and basil pesto, 
caramelized onions, chicken, parmesan, 
shredded mozzarella 
 

PLAIN JANE    9 
Shredded mozzarella, red sauce   
 

BUTTERNUT SQUASH    11 
Roasted butternut squash, bacon, 
shredded mozzarella, caramelized 
onion, blue cheese 
 

VEGGIE    11 
Shredded mozzarella, red sauce, 
bell peppers, mushrooms, red onion, 
kalamata olives, roasted tomatoes 
 

MEAT-ZILLA    13 
Shredded mozzarella, red sauce, 
genoa salami, pepperoni, capicola, 
sausage, bacon 
 

THE WISCONSIN    11 
4 cheese blend (aged cheddar, colby, 
mozzarella and parmesan), red sauce 
 

ADD ONS    1 EA 
Sausage, pepperoni, bell peppers, 
cherry tomatoes, peperoncini, 
gorgonzola, mushrooms 

APPETIZERS 
CHEESE CURDS    9 
Wisconsin white cheddar cheese, 
avocado ranch, BBQ or good ole’ Heinz 
 

BACON JALAPEÑO DEVILED EGGS    8 
Bacon & cream cheese filling, dried jalapeño 
 

FRIED CHICKEN WINGS    5/9 
Kung Pao, buffalo or dry rub 
 

CHIPS AND SALSA    4 
House-made tortilla chips, pico de gallo 
 

SHOESTRING FRIES    4 
Avocado ranch 
 

PORK WING    9 
Sweet ‘n spicy BBQ, house pickles 
 

SPICY CAULIFLOWER FRITTER    9 
Battered and fried served with 
cumin yogurt aioli 
 
 

SALADS 
CAESAR    7 
Romaine, cherry tomato, parmesan, croutons 
  add grilled chicken $5 
  add salmon $7 

 

CHOPPED SALAD    12 
Smoked chicken, romaine, bacon, avocado, 
blue cheese, tomato, pickled onion, 
hardboiled egg, red wine vinaigrette 
 

SESAME GINGER CHICKEN SALAD    12 
Grilled sweet chili-glazed chicken thigh, 
carrots,red onion, cabbage, cashews, 
sesame ginger vinaigrette 
 

*CHIPOTLE LIME SALMON SALAD    12 
Grilled salmon, mixed greens, tortilla strips, 
tomato, red onion, avocado, cilantro, 
pumpkin seed,  chipotle lime dressing 
 

HOUSE SALAD    6 
Mixed greens, tomato, cucumber, onion, 
red wine vinaigrette



Prices Subject to Change    Full Menu Available in the Restaurant 
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Dining 

SOUPS 
GRANDMA K’S CHILI    3/5 
 

CHICKEN TORTILLA    3/5 

 
 

SANDWICHES 
All sandwiches served with fries 
 

THIRD COAST BURGER    10 
7 oz. angus blend, lettuce, tomato, 
onion, toasted brioche bun 
Choice of Cheese: American, Cheddar, 
Swiss, Provolone 
  add bacon $2 

 
RED WINE BUTTER BURGER    12 
7 oz. angus blend, shallot, thyme, 
Velveeta, red wine butter 
 
BAJA CHICKEN SANDWICH    12 
Grilled marinated chicken, pico, 
jack cheese, chipotle slaw, 
house-made avocado ranch 
 
ITALIAN CLUB    12 
Genoa salami, capicola ham, pepperoni, 
ciabatta bread, red wine vinaigrette, 
mayonnaise 
 
GRILLED SALMON SANDWICH    12 
Chimichurri aioli, arugula, house pickles, 
tomato, roasted peppers, brioche bun 
 
TURKEY CLUB    10 
Shaved turkey, lettuce, tomato, 
 apple wood smoked bacon, avocado, 
whole grain mustard aioli 
 

LARGE PLATES 
RIBEYE    26 
Dry rubbed 12 oz boneless ribeye, 
asparagus, garlic smash potatoes 
 

BUTTERNUT SQUASH RAVIOLI    14 
Sage brown butter, pistachio, parmesan 
 

SMOKED CHICKEN ADULT 
MAC & CHEESE    14 
Smoked chicken, gouda, aged cheddar, 
toasted cheddar bread crumb 
 

FISH AND CHIPS    13 
PBR battered cod, fries, house made tartar 
 
 

SWEETS 
COFFEE CHEESECAKE    8 
NY style cheesecake, vanilla latte reduction, 
chocolate covered expresso bean 
 

BERRIES & MOUSSE    6 
Seasonal berries, piped white 
chocolate mousse 
 

WARM CHOCOLATE LAVA CAKE    7 
Chocolate cake, chocolate fudge, 
vanilla bean ice cream 
 
 

KID’S MENU 
CHEESE PIZZA    5 
Plain or pepperoni 
 

CHICKEN TENDERS    5 
With Side 
 

KID BURGER    5 
With Side 
 

KRAFT MAC & CHEESE    5 
With Side 
 

GRILLED CHEESE    5 
With Side 
  add ham $1 

 

Sides: Oranges, Broccoli, Fruit, Carrot, 
Smash Potatoes, Fries

Lunch and Dinner
Serving Monday – Thursday from 11:00 a.m. to 10:00 p.m., 
Friday and Saturday from 11:00  a.m. to Midnight 
and Sunday from Noon to 10:00 p.m. 



Prices Subject to Change    Full Menu Available in the Restaurant 
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  Serving Monday – Thursday from 7:00 a.m. to Midnight, 

Friday and Saturday from 7:00  a.m. to 1:00 a.m. 
and Sunday from 7 a.m. to Midnight. 

Beverages 

NON-ALCOHOLIC 
BEVERAGES 
COKE, DIET COKE, SPRITE    3.5 
 

LEMONADE, RASPBERRY LEMONADE, 
POINT ROOT BEER    5.25 
 

TEA (ICED or HOT)    3.5 
 

COFFEE    5.95/9.95 

 
 

SIGNATURE 
COCKTAILS 
HARBOUR SUNRISE    8 
New Amsterdam vodka, lychee, 
lemonade, grapefruit 
 

BELLE CITY PUNCH    8 
New Amsterdam vodka, cranberry, 
pomegranate, lemon 
 

THE SLIP KNOT    8 
Revel Stoke whiskey, Triple Sec, Sour, 
Lemonade 
 

SIREN’S SANGRIA    8 
Red wine blend, J Bavet brandy, 
Cointreau, soda, fruit 
 

THE BITTER END 
(CLASSIC OLD FASHIONED)    8 
Revel Stoke whiskey, bitters, sugar cube, 
soda, orange, cherry, 
 

MIDSHIP MANHATTAN 
(CLASSIC MANHATTAN)    7 
Canadian Club whiskey, sweet vermouth, 
bitters, cherry 
 

MARITIME MARGARITA 
(CLASSIC MARGARITA)    7 
Sauza Hornito’s Tequila, triple sec, lime, 
lemon 
*Flavors: Strawberry, Raspberry, Mango, Guava 
 

SIGNATURE 
COCKTAILS (continued) 
LAND LUBBER’S L.I.T.    8 
Long island blend, sweet & sour, Pepsi, 
lemon wedge 
*Flavors: Strawberry, Raspberry, Mango, Guava 
 

LAKESIDE LADY    9 
Captain Morgan white rum, mint leaves, 2 
lime wedges, guava juice, mint sprig 
strawberry puree, soda 
 
SHIPYARD MULE    7 
New Amsterdam vodka, ginger beer, lime 
juice, lime 
 

CAPTAIN’S CLASSIC VODKA MARTINI    11 
Prairie vodka, dry vermouth, stuffed olive 
 

CAPTAIN’S CLASSIC GIN MARTINI    11 
Bombay Sapphire gin, dry vermouth, 
stuffed olive 
 

BLOODY MARINER    8 
New Amsterdam vodka, bloody mary mix, 
worcestershire, celery salt, garnish 
 
 

HOUSE WINES 

ALL HOUSE WINES: BLACK RIDGE (CA) 
 
BY THE GLASS    6 
BY THE BOTTLE    20 
 
MERLOT    CABERNET    WHITE ZIN  
CHARDONNAY    PINOT GRIGIO 
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Beverages 

2ND TIER WINES 
BY THE GLASS    9 
BY THE BOTTLE    32 

 

POWERS CABERNET (WA) 
SILVER PEAK PINOT NOIR (CA) 
TERCOS MALBEC (ARGENTINA) 
CHATEAU DE COSTIS BORDEAUX (FRANCE)
CEDAR BROOK CHARDONNAY (CA) 
DEPAOLO PINOT GRIGIO (ITALY) 
VALCKENBURG RIESLING (GERMANY) 
 
BOTTLES 
BRADY PETITE SYRAH (CA)    65 
 

VILLA PUCCINI SUPER TUSCAN 
(ITALY)    50 
 

ANTERES CABERNET SAUVIGNON 
(CA)    75 
 

VILLA PUCCINI PINOT GRIGIO 
(ITALY)    50 
 

NOVELTY HILL CHARDONAY 
(WA)    50 
 
SPARKLING 
WYCLIFF BRUT (BOTTLE)    20 
 

WYCLIFF BRUT (GLASS)    5 
 

 
 

CANNED BEERS 
OSKAR BLUES 
OLD CHUB SCOTCH ALE    5 
 

CIDERBOYS, MIMOSA    5 
 

CIDERBOYS, APPLE    5 
 

LOUIE’S DEMISE, TALLBOY    6 
 

NOT YOUR FATHERS ROOTBEER    4 
 

PBR, TALLBOY    3 

DRAFT BEERS 
GREAT LAKES, 
ELLIOT NESS AMBER LAGER    6 
 

GREAT LAKES, 
EDMOND FITZGERALD PORTER    6 
 

GREAT LAKES, 
SEASONAL CONWAY’S IRISH    6 
 

LAKEFRONT, EXTENDED PLAY    6 
 

LAKEFRONT, MAIBOCK    6 
 

BELL’S, THIRD COAST    5 
 

BELL’S, TWO HEARTED    5 
 

NEW GLARUS, SPOTTED COW    5 
 

NEW GLARUS, 
MOON MAN NO COAST PALE ALE    5 
 

JP’S, CASPER WHITE NITRO STOUT    6 
 

BLUE MOON, 
BELGIAN WHEAT WHITE ALE    5 
 

MILLER LITE    3 
 
BOTTLED BEERS  
MILLER LITE    3 
 

COORS LIGHT    3 
 

MGD    3 
 

BUDLIGHT    3 
 

BUDWEISER    3 
 

HEINEKEN    4 
 

CORONA    4 
 

MICHELOB ULTRA    4 
 

SAM ADAM’S BOSTON    5 
 

LEINIE’S SEASONAL    4 
 

ANGRY ORCHARD    5 
 

NEW GRIST GINGER    5 
 

POINT, ONYX BLACK ALE    4 
 

BUCKLER (NON-ALCOHOLIC)    4 
 

ODOUL’S (NON-ALCOHOLIC)    3 

 
Serving Monday – Thursday from 7:00 a.m. to Midnight, 
Friday and Saturday from 7:00  a.m. to 1:00 a.m. 
and Sunday from 7 a.m. to Midnight. 
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Friday and Saturday 
4pm to 6pm and 9pm to 11pm 

 

Sunday through Thursday 
4pm to 6pm and 8pm to 10pm 

 

 $2 off Apps and Pizza  
 $2 off Draft Beer  

 1/2 Price Glass of House Wine  
 $4 Margaritas  

 $4 Long Islands  
 

*Sunday through Thursday from 9pm to 10pm only Pizza is available 
 


