
Appetizers
Bacon Wrapped Sirloin Tips

Sirloin tips wrapped in bacon and served with 

a beer molasses steak sauce on the side 8.95

Spinach Artichoke Dip
Served with baguette chips, fresh vegetables; 

cucumber slices, celery, carrots 
and broccoli  8.29

chicken Nachos
Fresh chips, Jack cheddar cheese, black olives, 

lettuce, homemade salsa topped with 
grilled chicken 9.99

Salads

Crab Cakes
Fresh crab meat blended with herbs, then 

lightly fried. Served over greens and topped 
with tomato and lemon beuree blance sauce  

8.69

Bruschetta
Sliced baguette topped with a sundried 
pesto, basil and fresh mozzarella  7.79

Blooming Onion
Served with an ancho ranch on the side 7.79

Pasta
CARBONARA

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

Alfredo 
Penne pasta served with creamy alfredo

with choice of chicken, shrimp or scallops 10.95
Add chicken 3.00  add shrimp 4.00

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



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

Entrees
All DB’s entrees are served with side salad, bread, choice of potato (baked, au gratin, garlic mashed, wild rice pilaf)

 and fresh vegetables. Substitute a cup of soup for 1.29.

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

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

Steak Cooking Chart
Rare -  Cool, Red Center

Medium Rare - Warm, Red Center
Medium - Hot, Pink Center

Medium Well - Losing Pink, but Juicy
Well - Ruined!

Desserts
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.

Add the following to any steak -
lobster tail 9.99 

walleye fillet or shrimp skewer 4.99 
mushrooms and onions 2.29

Steaks Seafood

DB’s Features

French Onion 
cup 2.45 
bowl 3.25

Soup Du Jour
cup 2.45 
bowl 3.25

Soups


