
EGGPLANT PARMESAN......................................................................................................................................................... 18
Crispy Fried Eggplant Slices served over Marinara and Topped with Melted Provolone
Cheese 

SEARED SCALLOPS.................................................................................................................................................................. 18
Four Seared Jumbo Scallops served with a Mushroom Cream Sauce 

HALLOUMI CURDS.................................................................................................................................................................... 16
Halloumi Cheese, Cholula Mayo

PESTO CHICKEN FLATBREAD............................................................................................................................................15
Grilled Chicken with Basil Pesto and Fresh Mozzarella Cheese 

CALAMARI....................................................................................................................................................................................... 17
Flash-fried Squid, Sweet Chili Sauce

LAMB CHOP LOLLIPOPS...................................................................................................................................................... 18
Grilled New Zealand Lamb, Mint Jelly

POUTINE.......................................................................................................................................................................................... 16
Housemade Beef Stew served over Crispy French Fries with Haloumi Curds, Bacon &
Chives

CHIPS AND SALSA...................................................................................................................................................................... 7
Fried Tortilla Chips served with House-Made Salsa         Add Cheese Sauce......................................3

BABA GANOUSH.........................................................................................................................................................................14
Roasted Eggplant Dip served with Olives, Feta Cheese, Fresh Vegetables & Grilled Pita
Bread

Appetizers
T H E  K I T C H I  G A M M I  C L U B

Soups
FRENCH ONION.................................................................................................................................................... 6 ................ 9
Beef Broth, Caramelized Onions, Croutons, Gruyere Cheese

BEEF STEW.....................................................................................................................................................................................14
Housemade Beef Stew with Carrots and Celery.  Served over Mashed Potatoes

SOUP OF THE DAY............................................................................................................................................... 5 ................ 7
Please ask your Server about Today's Selection

CUP         BOWL

Salads

HOUSE SALAD ................................................................................................................................................................................. 6

CAESAR SALAD ............................................................................................................................................................................... 6
Romaine, Caesar Dressing, Croutons

WALNUT GORGONZOLA .......................................................................................................................................................... 6
Romaine Lettuce, Dried Cranberries, Gorgonzola Cheese, Spiced Walnuts, Fresh Apples,
Champagne Vinaigrette

Starter 

Entree Salads
TOSCANO SALAD ......................................................................................................................................................................... 19
Smoked Salmon, Gorgonzola Cheese, Toasted Walnuts, Fresh Apples, Dried Cranberries,
Champagne Vinaigrette

GRILLED ROMAINE SALAD.....................................................................................................................................................18
Grilled Romaine Heart with Red Onion, Parmesan Crisps, Cherry Tomatoes, Shrimp and
Balsamic Reduction

Italian Giardiniera Salad ........................................................................................................................................................... 22 
Spicy Pickled Vegetables, Cured Italian Meats, Olives, Feta, Tomatoes, Onions, Feta Dressing

Add protein to make it a meal: chicken (5) sliced steak (8) shrimp skewer (14)
Starter size listed; available in entree size



8 OZ FILET MIGNON ......................................................................................................................................................................................... 45
Grilled Filet Mignon, Garlic Mashed Potatoes, Asparagus, Veal Demi-Glace

SCHNITZEL AND SPATZLE............................................................................................................................................................................ 42
Crispy Fried Pork Chops served over House Made Egg Noodle, Bechamel and Apple Slaw 

WALLEYE 12oz....................................................................................................................................................................................................... 38
Choice of Broiled, Grilled, or Pan Fried Walleye, Tartar Sauce, French Fries

BARRAMUNDI ...................................................................................................................................................................................................... 38
Broiled Barramundi, Creamed Peas, Carrots, Lemon, Chile Threads

GREEN CURRY EGGPLANT.......................................................................................................................................................................... 26
Eggplant, Snow Peas and Carrots in a Green Curry Coconut Sauce over Rice.   Add grilled shrimp.......36

BUTTER CHICKEN ............................................................................................................................................................................................. 28
Indian Spiced Chicken, White Rice Pilaf and Curry Butter Sauce

Entrees

SAGE CREAM OVER RAVIOLI ................................................................................................................................................................. 25
Butternut Squash Ravioli, Garlic, Mushroom Sage Cream Sauce, Parmesan Cheese 

TRUFFLE CAVATAPPI ................................................................................................................................................................................... 26
White Truffle Bechamel, Cavatappi Pasta, Toasted Panko

SHRIMP SCAMPI OVER GNOCCHI........................................................................................................................................................ 24  
Pan seared Shrimp, Garlic butter sauce, Asiago stuffed gnocchi 

PROTEIN ENHANCEMENTS
 Chicken (7), Shrimp Skewer (14), Scallops (18), 4oz Steak (16) 

Pasta

T H E  K I T C H I  G A M M I  C L U B

Hand helds
WALLEYE SANDWICH ............................................................................................................................................................................................ 17
Broiled Walleye, Red Onion Marmalade, Tartar Sauce, Lettuce, Tomato, Cottage Bread 

STEAK SANDWICH ..................................................................................................................................................................................................... 19
4oz Sliced Beef Tenderloin & served Open Face on a bed of Toast Points and smothered in Beef Demi-
glace, Lettuce, & Tomato

BACON CHEESEBURGER ...................................................................................................................................................................................... 17
1/3 Lb Grilled Angus Beef, Cheddar Cheese, Bacon, Lettuce, & Tomato on a Kaiser Bun

WILD RICE BURGER ...................................................................................................................................................................................................17
Wild Rice, Gouda Cheese, Cranberry, & Lettuce on a Kaiser Bun

MUFALETTA SANDWICH......................................................................................................................................................................................... 19
A Trio of Italian Cured Meats, Provolone Cheese, Olive Tapenade and Garlic Thyme Aioli on a Toasted
Ciabatta Roll

BEEF BIRRIA TACOS (3)............................................................................................................................................................................................ 18
Street Style Beef Tacos with Cheddar Cheese. Sour Cream, Salsa, Birria Consomme and Fresh Lime

VEGGIE AND BEAN BURGER................................................................................................................................................................................ 16
Roast Veggie and Black Bean Burger, Lettuce, Tomato, Chili infused Vegan Mayo

Served with chips or upgrade: french fries (2), berries (3), sweet potato fries (3)


