
flatbreads

gluten free $4 | porketta or chicken $4

Pepperoni Margarita  15
pepperoni, fresh mozzarella, basil

Spinach & Artichoke  16
spinach, artichoke hearts, tomato, goat cheese,

fresh mozzarella, topped with balsamic vinaigrette  

Pear Gorgonzola  17
sage cream sauce, pear, walnuts, gorgonzola, fresh

mozzarella with arugula & balsamic vinaigrette

The Big Dill  17
caesar base, bacon, dill pickles, fresh mozzarella,

cheddar, red onion, tomato, ranch drizzle

a�s

Ellsworth Creamery garlic cheese curds with
choice of  house fry sauce, ranch or marinara

porketta or chicken, onion, giardiniera,
 black beans, tomato, corn, cheddar cheese, 

nacho cheese, jalapeño, salsa

dry rub  ·  bu�alo
Chicken Wings  17

dry rub  ·  bu�alo
Boneless Wings  18

Garlic Cheese Curds  13

handmade Bavarian pretzel topped with butter
and salt with choice beer cheese or dijon 

add sour cream for $1  | add guacamole of $3

Chips & Guac  12

battered pickle spears served with house fry 
sauce or ranch dressing

freshly fried tortilla chips, fresh guacamole
add salsa $3 

French Fry Basket  12
porketta or cajun seasoning - $1

Fried Pickles  13

Burrata  18
fresh burrata on a bed of arugala, fig jam, 

prosciutto, cherry tomato, baguette

Iron Range Nachos  19

Bavarian Pretzel  14

Event Menu

Range fare

12 servings

Classic Porketta  60
porketta, garlic aioli, giardiniera, pepperjack

pesto, spinach, onion, tomato, mozzarella, 
creamy balsamic

add porketta or chicken for $12

Pesto Melt  58

Porketta Cubano    64
porketta, ham, swiss, pickles, dijon, giardiniera 

grilled chicken breast, swiss, avocado, red onion, 
tomato, lettuce, bacon jam on a brioche bun

Chicken Avocado  64

Pasty Platter  64
The all-in-one miner’s meal filled with beef,

pork, carrots, potato, rutabaga, and onion

Sarma Platter  62
Croatian cabbage roll filled with beef, ham,
pork, and rice wrapped in cabbage topped 

with sauerkraut & tomato sauce.

add gravy for $12

Harvest  68
mixed greens, chicken, bacon, onion,
craisins, pear, goat cheese, walnuts,

poppyseed dressing

Bu�alo Chicken  68
mixed greens, bu�alo chicken, hard boiled 
egg, tomato, onion, cucumber, gorgonzola, 
croutons,  choice of ranch or blue cheese 

beets, walnuts, goat cheese, arugula, onion,
spinach, romaine, creamy balsamic vinaigrette 

BWCA  60

Sunrise  60
mixed greens, porketta, tomato, onion, 

cucumber, giardiniera, hard bolied egg, 
croutons, Parmesan cheese, house vinaigrette 

Celery, carrots, broccoli, grape tomatoes,
cauliflower & creamy dill dip

16” Vegetable Platter  56

with seasonal fresh fruit
16” Fruit Platter  56

fresh mozzarella, cherry tomatoes, fresh basil, 
salt, pepper, olive oil & balsamic vinegarette

Caprese Skewer Platter  56

House Salad  48

green leaf lettuce, parmesan, croutons

green leaf lettuce, spinach, onion, cucmber,
tomato, parmesan & croutons. Choice of dressing

IR-Caesar  48

salads & trays

grilled shrimp. red pickled onion, avocado,
red cabbage, cilantro, queso fresco, salsa

verde on corn or flour tortilla

Shrimp Tacos  80

Fish Tacos  75
battered Alaskan Cod, cucumber-onion medley,
red cabbage, garlic aioli, corn or flour tortilla

House Tacos   70
Choice of chicken, porketta or black bean, 

red pickled onion, queso fresco, jalepeno, 
cilantro, salsa verde, corn or flour tortilla

tacos

15 tacos

Walnut Potica 92

3 layer Chocolate Cake 60

De�erts

Please order 72 hours in advance

20% auto gratuity for groups of 10 or more

Food to be paid on one guest check


