
Dinner Menu

Escargots Mediterranean
Tender snails simmered in garlic herb butter with 

prosciutto ham, baby spinach and feta.  8.95

Peppered Chicken Puttanesca
Spicy flash fried chicken breast with tomato, kalamata, garlic 

and caper vinaigrette and basil asiago noodle salad.  7.95

Morel Pizza 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

Soup of the Day
Ask your server for today’s fresh preparation.  3.95

Stafford’s Seafood Chowder
Our famous creamy combination of shrimp, scallops and clams.  4.95

French Onion Soup 
Gruyére, provolone and Parmesan cheeses with Parmesan garlic toast. 5.95

Starters

Greens

Classic 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 

Perry 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. 
staffords.com



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

staffords.com

All Natural Filet of Beef*
Seven ounce char-grilled on ancho onion stuffed Portobello mushroom 

with blue cheese crumbles, bordelaise sauce and today’s 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 today’s 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 today’s fresh vegetables.  17.95

Sides
Baked potato  3  •  Garlic mashed potatoes  3

Pine nut rice pilaf  3  •  French fries  3

Our Favorites

Great Lakes Classics

Perch
Great Lakes flash fried perch, tomato basil relish and today’s fresh vegetables.  19.95

Walleye
Pan roasted, morel garlic lemon butter and today’s fresh vegetables.  23.95

Lake Superior Oak Planked Whitefish

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


