
Breakfast, Lunch, Blunch!
Available 6:30 am – 2:00 pm

Starters
Continental  $6

Breakfast Pastries, Juice and Coffee

Chilled Fruit Plate  $6
Assorted Seasonal Fresh Fruit, White or Wheat Toast

Smoked Salmon and Bagel  $10
Chives Cream Cheese, Capers, Tomato

Mississippi Oatmeal Brûlée  $7
 Brown Sugar, Craisins and Cinnamon

Grapefruit Brûlée  $6
White or Wheat Toast

Dry Cereal  $6
Total, Cheerios, Honey Nut Cheerios, Cinnamon Toast 

Crunch, Cornflakes, Rice Krispies, Banana or Seasonal Berries

                                           Eggs
Add Hollandaise or Smoked Gouda Cheese Sauce to any Egg Selection $2

From the Griddle
Served with Whipped Butter, Maple Syrup

Add Seasonal Fresh Fruit Compote or Warm Chocolate Sauce $4

Buttermilk Pancakes  $6
Three Buttermilk Pancakes

French Toast  $9
Three Slices, Warm Chocolate Sauce, Fresh Berries

Whipped Cream

Signature Baked Apple Pancake  $9
Granny Smith Apples, Cinnamon, Brown Sugar 

(Allow 20 Minutes)

Chocolate Chip Pancakes  $8
Three Buttermilk Pancakes, Chocolate Chips 

Belgian Waffles  $8
Whipped Cream, Apple or Fresh Berries Compote

Wild Rice Cakes  $8
Three Wild Rice Cakes

Seasonal Waffle Market Price
Fresh Seasonal Fruit, Whipped Cream

Benedicts
  

Grits and Eggs  $6
Two Eggs Any Style, Classic Grits, Bacon

Made to Order Three Egg Omelets  $8
Choice of Onion, Tomato, Peppers Mushrooms, 
Ham, Thick Cut Bacon, Sausage Swiss, Cheddar, 
Pepper Jack with Breakfast Potatoes, White or 

Wheat Toast

Farmer’s Breakfast  $6
Two Eggs Any Style, Breakfast Potatoes Bacon or 

Sausage, Fresh Buttermilk Biscuit 

All-American Egg Platter  $8
Two Eggs Any Style, Breakfast Potatoes Thick 

Cut Bacon, Ham, Peppers, Onions

Biscuits “n” Gravy  $7
Two Eggs Any Style, Fresh Buttermilk Biscuit, 

Homemade Sausage Gravy

Eggs Benedict   $10             Eggs Saint Germain   $11
Two Poached Eggs, English muffin, Canadian-Bacon Two Poached Eggs, English muffin, Sausage

Hollandaise, Breakfast Potatoes                            Patties, Smoked Gouda Sauce, Breakfast Potatoes

Tomato Asparagus Benedict  $13
Two Poached Eggs, English Muffin, Asparagus

Tomato, Hollandaise

 Egg BLT  $6
Two Eggs Any Style, Grilled Sourdough Tomato, 

Lettuce, Bacon, Horseradish Sauce

  Country Fried Steak  $10
Two Eggs Any Style, Fried  Sirloin Steak Sausage 

Gravy, Buttermilk Biscuit

Classic Country Breakfast  $7
Two Eggs Any Style, 2 Pancakes or French Toast, 

Thick Cut Bacon

Grilled Beef Tenderloin $13
Two Eggs Any Style, Breakfast Potatoes Peppers, 

Onions, Mushrooms



Lighter Fare
Available 11:00 am to 2:00 pm

Add Grilled Chicken Breast $3 or Grilled Shrimp $4

      Soup of the Day
Cup $4 / Bowl $6

Classic French Onion Soup $5 

Soup and Salad  $9
Cup of Soup, Half of House, Caesar, Greek or Chef’s Salad

Shrimp Cocktail  $10
Tomato Horseradish Sauce

House Salad  $8 / Half  $5
Mixed Greens, Toasted Almonds, Mandarin Oranges 
Shaved Manchego Cheese, Pomegranate Vinaigrette

Traditional Caesar Salad   $9 / Half  $5
Romaine Lettuce, Parmesan Cheese, Crouton, Kalamato Olive

French Fries  $5
Garlic Parsley, Mayonnaise

Greek Salad  $9 / Half  $5
Mixed Greens, Tomato, Caper Berries, Pepperoncini, 
Kalamata Olives, Feta Cheese, Roasted Red Peppers 

Red Wine Vinaigrette

Chef’s Salad  $10 / Half  $5
Mixed Greens, Smoked Turkey, Grilled Chicken, Prosciutto 

Gorgonzola, Cucumber, Red Onion, Cherry Tomatoes 
Balsamic Vinaigrette

Braised Salmon Salad   $11
Mixed Greens, Tomatoes, Fresh Fennel, Lemon

Extra Virgin Olive Oil

Pan-Seared Ahi Tuna Salad   $11
Mixed Greens, Crustini, Tomato-Caper Spread, Kalamata 

Olives, Red Onion, Parmesan, Balsamic Vinaigrette

Black and Tan Onion Rings $7
Roasted Red Pepper and Feta Remoulade

 

Sandwiches
All Sandwiches served with 5th Avenue Slaw, Fries or Chips

Soup and Lavosh   $7
Half of Today’s Featured Lavosh, and a Cup of Today’s Soup

Hot Ham and Gouda   $8
Grilled Ham, Smoked Gouda Sauce, Toasted Sourdough

The 5TH Avenue Burger   $10
Half Pound Certified Angus Beef, BBQ, Pepper-Jack Cheese

Red Onion, Tomato, Feta Cheese Spread, Cucumber

Make Your Own Burger   $9
   Half Pound Certified Angus Beef, Choice of:

Bacon, Caramelized Onion, Mushrooms, Red Onion 
Cheddar, Pepper-Jack, Swiss Cheese

Chicken Sandwich   $9
Grilled Chicken Breast, Feta Cheese Spread 

Pepper-Jack Cheese, Salsa Verde 

Fried or Broiled Walleye Sandwich  $9  
Lettuce, Tomato, Lemon Black Pepper Aioli

Steak and Cheese Sandwich $10
Sliced Strip Steak, Roasted Red Peppers

Mushrooms, Provolone, Horseradish Dill Sauce

Smoked Turkey Club   $7
Thick-Cut Bacon, Lettuce, Tomato 

Chipotle Mayonnaise

Entrées
Grilled Salmon  $15

Fennel Fingerling Potato, Asparagus 
Dill Remoulade

8 oz Grilled Strip Loin  $18
Mashed Potatoes, Asparagus 

Herb Butter

Walleye Fish and Chips  $12
French Fries, Tartar Sauce

Tomato Horseradish, Malt Vinegar

Veal Saltimbocca  $16
Proscuitto, Sage, Gruyère Cheese, Fennel Fingerling 

Potato, Asparagus, Tomato Sauce

Roasted Chicken Breast  $12
Mashed Potatoes, Anduoille Sausage

 Cream Sauce

Chicken Penne  $9
Sautéed Chicken, Craisins, Walnuts 

Toasted Almonds, Thyme White Wine Sauce

Portabella Mushroom Linguini  $9
Roasted Portabella, Roasted Red Pepper

Feta Cheese, Artichokes, Extra Virgin Olive Oil 
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