ICE HOUSE RESTAURANT

BURGERS & SANDWICHES

Burgers are 1/3lb. CAB. All of our burgers are served with lettuce, tomato, red onion and a choice of fries or pub chips.

CLASSIC BURGER*

Char-broiled and seasoned, topped with your
choice of cheese.

BBQ BACON CHEDDAR*

Char-broiled and seasoned, topped with barbecue
sauce, crisp bacon, and melted cheddar.

SWEET JALAPENO BURGER

Char-broiled burger topped with jalapenos and
pepper jack cheese. Served with our homemade
sweet jalapeno sauce.

BLT CLUB WRAP

Shaved turkey, ham, bacon, lettuce, tomato, Swiss
and American cheese in a flour tortilla.

REUBEN SANDWICH

Thick sliced deli rye bread, sliced corned beef,
sauerkraut, Swiss cheese, and served with 1000
island dressing.

BBQ PULLED PORK

Slow smoked pork on a hoagie bun with a side of
coleslaw.

CHICKEN PHILLY*

Tender grilled chicken breast strips, with sautéed
onions and peppers. Served on a hoagie roll and
topped with gouda and Havarti cheeses.

HOT BEEF SANDWICH

Hot beef sandwich served with mashed potatoes
and smothered in our homemade gravy.

ENTREES

BUILD YOUR OWN BURGER*

Char-broiled Angus topped with your choice of
cheese, and the following two toppings: grilled

onions, sautéed mushrooms, or jalapeno peppers.

Add bacon for an additional $.
Bacon Cheese Burger*

Char-broiled seasoned patty, topped with bacon
and cheddar cheese.

BBQ WESTERN*

Pulled pork, BBQ sauce, Swiss cheese, two
strips of bacon and topped with onion rings.

TURKEY BACON SWISS SANDWICH

Thick sliced sourdough bread grilled to a golden
brown, topped with Swiss cheese, sliced turkey,
crisp bacon, lettuce and tomato.

GRILLED CHICKEN SANDWICH*
Charbroiled chicken breast with lettuce, tomato,
mayo and Swiss cheese.

PHILLY CHEESESTEAK

Thin sliced prime rib, sautéed onions and peppers
and topped with Swiss cheese. Served on a grilled
hoagie roll and our homemade au jus.

WALLEYE SANDWICH*

Parmesan crusted and deep fried, served on a
hoagie bun with tartar sauce.

Entrees are served with your choice of side and salad bar. Pasta dishes are served with salad bar.

CITRUS GRILLED SALMON*

A grilled fillet of salmon finished in a citrus, white
cream sauce.

PARMESAN CRUSTED WALLEYE*

Fresh walleye breaded in our own special
Parmesan breading. Have it deep fried, pan fried
or broiled.

MONTEREY GRILLED CHICKEN*

Tender grilled chicken breast topped with barbecue
sauce, diced tomatoes, crisp bacon and Monterey
jack cheese.

DEEP FRIED PARMESAN SHRIMP*

Five Jumbo shrimp breaded in our homemade par-
mesan breading and deep fried to a golden brown.

CENTER CUT SIRLOIN*
10 oz. Lightly seasoned and cooked to order.

SHRIMP SCAMPI*

Six jumbo shrimp in our garlic butter wine sauce.
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ALFREDO FETTUCCINI

Creamy alfredo sauce tossed in fettuccini noodles
and parmesan cheese. Served with grilled ciabatta
bread. Add Chicken for additional $.

CAJUN CHICKEN PASTA*

Chicken, andouille sausage, peppers, onions and
served in a creamy Cajun sauce. Served with
grilled ciabatta.

SURF AND TURF*

A 5 oz. center cut top sirloin grilled to perfection
and served with 3 jumbo parmesan crusted deep
fried shrimp.

RIBEYE*
12 oz. Well marbled for peak flavor, deliciously
juicy.
1/2 RACK RIB DINNER*

Slow roasted pork ribs smothered in our own home-
made BBQ sauce. Whole Rack for additional $.

BOURBON GLAZED PORK CHOPS *

Two 5 oz. pork chops grilled, and topped with our
homemade bourbon glaze.
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ICE HOUSE RESTAURANT

APPETIZERS

WINGS
Flash-crisped and sauce-slathered. With carrot
and celery sticks. Buffalo, Teriyaki, BBQ, Sweet
Chili or Sweet Jalapeno Cream Cheese

SLIDERS*

Three mini burgers topped with crisp bacon,
cheddar cheese and a side of our house made pub
-chips.

TUSCAN CHICKEN FLAT BREAD*

Alfredo sauce, roasted red peppers, caramelized onions,
pesto and mozzarella cheese. Topped with a balsamic
glaze.

WALLEYE FINGERS*

Lightly breaded and deep fried to a golden brown.
Served with our pub chips and tartar sauce

HONEY GARLIC SHRIMP*

Eight Jumbo skewered shrimp broiled with a honey gar-
lic glaze or our firecracker style which is deep fried with

sweet chili sauce.

CHICKEN STRIPS*

Tender chicken breast battered and fried to a
golden brown. Served with your choice of honey
mustard or BBQ sauce and house-made pub
chips.

QUESADILLA*

Peppers, onions and a blend of cheese grilled in a
buttery tortilla. Served with salsa and sour cream.
Add grilled chicken or beef for additional $.

BONELESS WINGS*

A pound boneless wings served with kettle chips,
celery and carrot sticks. Choose your sauce:
BBQ, Teriyaki, Buffalo or Sweet Chili.

SPINACH & ARTICHOKE DIP

A creamy blend of cheeses, spinach and artichokes
served warm with crisp tortilla chips & naan bread.

DEEP FRIED PICKLES

Served with a spicy ranch sauce.

CHEESE CURDS

Served with marinara sauce.

NACHOS*

Crispy tortilla chips topped with cheddar and mozzarella
cheese, olives, tomatoes, peppers, onions, and jalapenos.
Served with salsa and sour cream. Add chicken or beef for
additional $.

SALADS

CAESAR SALAD

Crisp romaine lettuce, parmesan cheese, and
croutons. Served with Caesar dressing and
grilled ciabatta bread. Add chicken, steak, or
shrimp for additional $.

RASPBERRY CHICKEN SALAD*

Grilled chicken breast served on top of mixed
greens, with slivered almonds, mandarin oranges,
and dried cranberries. Served with raspberry
vinaigrette and grilled ciabatta bread.

SIDE DISHES

FRENCH FRIES

WILD RICE PILAF

PUB CHIPS
SEASONAL VEGETABLES

GARLIC RED SKIN MASHED POTATOES
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GRILLED SIRLOIN SALAD*

Sliced grilled sirloin served over mixed greens with
balsamic vinaigrette. Topped with bleu cheese
crumbles, tomatoes, and red onion. Served with

grilled ciabatta bread.

SALAD BAR

DESSERTS

NEW YORK CHEESECAKE
BROWNIE SUNDAE
KEY LIME PIE

DRINKS
COFFEE

HOT COCOA

FRENCH VANILLA CAPPUCCINO
TEA

MILK
ASSORTED SOFT DRINKS

*Notice: Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne iliness, especially if you have certain medi-

cal conditions.



