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CRAB CAKES BACON WRAPPED SIRLOIN TIPS
Fresh crab meat blended with herbs, then Sirloin tips wrapped in bacon and served with
lightly fried. Served over greens and topped a beer molasses steak sauce on the side 8.95
with tomato and lemon beuree blance sauce
8.69

SPINACH ARTICHOKE DIP

BRUSCHETTA Served with baguetj[e chips, fresh vegetables;
cucumber slices, celery, carrots

Sliced baguette topped with a sundried and broccoli 8.29

pesto, basil and fresh mozzarella 7.79

BLOOMING ONION CHICKEN NACHOS

Served with an ancho ranch on the side 7.79 Fresh chips, Jack cheddar cheese, black.ollves,
lettuce, homemade salsa topped with

grilled chicken 9.99
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CAESAR SALAD

Romaine lettuce tossed with creamy caesar dressing, parmesan, tomatoes and croutons 7.29
Add chicken, steak or shrimp 9.29

COBB SALAD

Mixed greens topped with grilled chicken, bacon, tomato, eggs, black olives,
and fresh bleu cheese 8.29

CHEF SALAD

Mixed greens topped with ham, turkey, tomato, bacon, egg, Swiss and cheddar cheese 8.29

ORIENTAL SALAD

Romaine lettuce, red and green cabbage, and carrots tossed with DB’s oriental dressing.
Topped with rice noodles, peanuts and crispy chicken 8.29

------ - Pasta

ALFREDO

Penne pasta served with creamy alfredo
with choice of chicken, shrimp or scallops 10.95
Add chicken 3.00 add shrimp 4.00

CARBONARA

Penne pasta, prosciutto ham, bacon,
onions and sugar snap peas. 13.95



5 ntiees

/4[[ DEs entrees aze se’wed Witll sic{e sa[acl, [J’zeac{, c/loice 0][ potato [ éaked, au gratin, ga’zlic mas/wn[, Wi/c[ e pi[aj[)
anc/ ﬁesll uegetaé[es. guéstitute a cup 0][ soup fo’z 1.29.

S teaks

STEAK COOKING CHART
Rare - Cool, Red Center
Medium Rare - Warm, Red Center
Medium - Hot, Pink Center
Medium Well - Losing Pink, but Juicy
Well - Ruined!

PORTERHOUSE STEAK

USDA choice 20 oz. fresh porterhouse
seasoned to perfection 24.95

RIBEYE STEAK

USDA choice 12 oz. ribeye served with a
sweet pepper au jus. 19.95

NEW YORK STRIP STEAK
USDA choice 12 oz. New York strip
served with a beer and molasses
steak sauce 17.95

TOP SIRLOIN STEAK

USDA choice 10 oz. sirloin topped with
a roasted garlic cilantro butter 16.95

SIRLOIN STEAK

USDA choice 6 oz. sirloin topped with
a roasted garlic cilantro butter 12.95

ADD THE FOLLOWING TO ANY STEAK -
lobster tail 9.99

walleye fillet or shrimp skewer 4.99
mushrooms and onions 2.29
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HOMEMADE RASPBERRY
BREAD PUDDING

An all-time favorite 3.89

BROWNIE BITES

Warm miniature brownies topped
with hot fudge and ice cream 5.95

SEASONAL CHEF'S CHOICE

Enjoy this season’s best desserts.
Ask your server for today’s feature.

Seafood

LOBSTER

Served with a warm clarified butter
market price

SALMON

Fresh Atlantic salmon served blackened
with Cajun butter 16.99

WALLEYE

Fresh Canadian Walleye, served broiled
or beer battered 17.29

SHRIMP

Six bay shrimp served in a variety of styles;
beer battered, coconut, scampi
or grilled 14.99

SCALLOPS

Half pound of scallops served
scampi style or grilled. 14.99
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PORTABELLA CHICKEN

Topped with a white wine portabella
cream sauce 14.95

PORK CHOPS

Grilled bone in chops with a garlic dijon
marinade 14.95

CORNISH GAME HEN

Served with a fresh sage cream sauce. 12.95

S)OLL,US

FRENCH ONION
cup 2.45
bowl 3.25

SOUP DU JOUR
cup 2.45
bowl 3.25




