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STARTERS

ESCARGOTS MEDITERRANEAN

Iender snails simmered in garlic herb butter with
prosciutto ham, baby spinach and feta. 8.95

PepPPERED CHICKEN PUTTANESCA
Spicy flash fried chicken breast with tomato, kalamata, garlic
and caper vinaigrette and basil asiago noodle salad. 7.95

MOREL Pi1zzA Crisp
Mushrooms, morels, caramelized onions and bacon
with Mozzarella and asiago cheese on a thin crisp crust. 9.95

THAI SHRIMP
Curry and basil roasted shrimp on orange, pea pod
and bok choy salad, with mango papaya relish. 8.95

Sour oF THE DAy
Ask your server for todays fresh preparation. 3.95

STAFFORD’S SEAFOOD CHOWDER
Our famous creamy combination of shrimp, scallops and clams. 4.95

FrencH ONION Sour
Gruyére, provolone and Parmesan cheeses with Parmesan garlic toast. 5.95

(GREENS

Crassic CAESAR
Crisp romaine tossed with Stafford’s Caesar dressing
and garlic croutons. Served in an asiago crisp. 5.95

NORTHLAND GREENS
Baby greens, dried cherries, pecans and crumbled
blue cheese, drizzled with cherry vinaigrette. 5.95

PeRrRY HOUSE SALAD
Seasonal berries, walnuts, aged white cheddar, dried cherries
and scallions atop bibb lettuce leaves with cherry vinaigrette. 5.95

Please also visit the Noggin Room Pub, located on the lower level.
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GREAT LAKES CLASSICS

LAKE SUPERIOR OAK PLANKED WHITEFISH

Our specialty! Baked on a seasoned oak plank with
Parmesan whipped potatoes and todays fresh vegetables. 21.95

PERCH
Great Lakes flash fried perch, tomato basil relish and todays fresh vegetables. 19.95

WALLEYE
Pan roasted, morel garlic lemon butter and todays fresh vegetables. 23.95

OUuUR FAVORITES

ALL NATURAL FILET OF BEEF*
Seven ounce char-grilled on ancho onion stuffed Portobello mushroom
with blue cheese crumbles, bordelaise sauce and todays fresh vegetables. 28.95

PeTITE FILET & GARLIC SHRIMP DUO*
All natural petite filet, caramelized onions, Portobello and blue cheese
paired with garlic jumbo shrimp over linguini with grape tomatoes and scallions. 26.95

CASHEW WHITEFISH
Pan roasted with a cashew crust, mango papaya relish and roday fresh vegetables. 21.95

GARLIC SHRIMP PASTA
Garlic butter sautéed jumbo shrimp with grape tomatoes
and scallions. Tossed with linguini and asiago cheese. 21.95

CHickeN ToscaNa
Sautéed breast on wild mushroom raviolis with
marsala, rosemary, tomato reduction and todays fresh vegetables. 17.95

SIDES

Baked potato 3 * Garlic mashed potaroes 3
Pine nut rice pilaf 3 * French fries 3

*Consuming raw or undercooked animal products may increase your risk of food bourne illness.
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