
 

 

D INNER  
STARTERS 
 

-ELLSWORTH WISCONSIN  16 
 CHEESE CURDS (ve)  
ale battered wisconsin cheese curds served with  
a zesty dill ranch & vodka marinara 
 

-MUSHROOM & ASPARAGUS   17 
 FLATBREAD (ve)  
garlic infused olive oil, roasted thyme seasoned  
mushrooms, asparagus,  sun-dried tomatoes, feta  
& provolone cheeses topped with cherry balsamic  
reduction 
 

-LOADED HOUSE CHIPS  17 
house made chips, baked beans, seasoned pulled  
pork, & garlic cheese sauce topped with scallions 
 

-CHARCUTERIE BOARD  17 
 serves 2 people  
assortment of cheeses, meats, nuts, dried fruit,  
& bread 
 

-ARTICHOKE & 4 CHEESE FONDUE 12  
served with 6 slices of grilled artisan bread  
 

-THREE RIVERS SAMPLER  23 
combination of cheese curds, loaded house chips,  
artichoke 4 cheese fondue, & wings served with  
a variety of dipping sauces 
 
 

SOUPS & SALADS        side        meal 
 

-CHICKEN WILD RICE  7 
house-made soup with seasoned chicken, vegetables,  
& minnesota wild rice 
 

-HOUSE SALAD 6 8 
    ADD grilled chicken  4 
spring mix greens, tomato, cucumbers,  
garlic croutons, shredded parmesan cheese,   
& choice of dressing 
 

-BOUNTIFUL SALAD (gf, df)  12 
   ADD grilled chicken   4 
garden greens, feta cheese, craisins, candied  
walnuts, & diced pears tossed in a raspberry  
vinaigrette dressing 
 
 

SIDES 
 

-FRIES (df, ve, vg) 4 -MAC-N-CHEESE 4 

-GARLIC MASHED 4  -SEASONED 4 

 & GRAVY   HOUSE CHIPS  

-ROASTED  4  -ASPARAGUS 4 

BRUSSELS SPROUTS  -3 RIVERS BEANS 4 
 

 

-FRIDAY NIGHT ONLY—FISH FRY  20 
choose either batter-fried or broiled fish with  
coleslaw, tartar sauce, lemon, & choice of  
house chips or fries 
 

ELEVATED CLASSICS  
 

all elevated classics include choice of fries or seasoned house chips (substitute side 
house salad $2, cup of soup $3, OR substitute burger patty with a grilled or fried 
chicken breast patty or an impossible burger for an additional $4) — lettuce,  
tomato, onion & pickle offered upon request 
 

-THREE RIVERS BURGER*  16 
  (gf, df, ve, vg)   
   ADD choice of cheese  1 
grilled burger patty served on a toasted bun  
 

-WESTERN BURGER* (gf, df, ve, vg)  17 
grilled burger patty topped with smoked bacon,  
cheddar cheese, bourbon bbq sauce, & tobacco onions 
served on a toasted bun 
 

-THREE RIVERS CLUB (gf, df) 16 
smoked turkey breast, tomato, bacon, avocado, cheddar 
cheese, spring mix, & garlic aioli on whole grain bread  
(or, make it a wrap) 
 

-CRISPY CHICKEN SANDWICH  18 
  (gf, df) 
fried chicken breast topped with bacon, cheddar cheese,   
& a honey sriracha aioli served on a toasted bun  
 

-GRILLED CHICKEN SANDWICH  18 
 (gf, df) 
grilled chicken breast topped with roasted  
red peppers, provolone cheese, grilled onions,  
& sun-dried tomato aioli served on a toasted bun  
 

-LOADED CHICKEN SANDWICH  18 
 (gf, df) 
grilled chicken, mushrooms, bacon, onion,  
& swiss cheese on a toasted bun 
 

-WINGS 17 
1 lb of chicken wings with house made dipping sauces  
parmesan garlic, bourbon bbq, dynamite, & blazing buffalo   
 
 

ENTRÉES 
 

each entrée below is served with a house salad or upgrade to a cup of soup $3 
 

-PAN-FRIED WALLEYE (gf, df) 32 
potato crusted pan-fried walleye filet served with  
yukon gold garlic mashed potatoes & roasted  
brussels sprouts topped with an herb shallot butter  
(may have bones) 
 

-FLAT IRON STEAK*  35 
seasoned 8 oz  all angus beef steak grilled to desired  
temperature with yukon gold garlic mashed potatoes  
& roasted brussels sprouts topped with mushroom gravy 
 

-BEEF TIPS*  30 
pan-seared beef tips with bacon, mushrooms,  
& beef jus served with yukon gold garlic mashed  
potatoes & roasted brussels sprouts 
 

-TOMAHAWK BONE-IN 35 
 PORK CHOP (limited quantities)    
maple & citrus glazed, grilled, bone –in pork chop  
served with yukon gold garlic mashed potatoes &  
asparagus topped with an herb shallot butter 
 

-SHEPHERD’S PIE  20 
ground beef & vegetable mixture topped with mashed  
potatoes & beef gravy with choice of 1 side item 
 

-MAC-N-CHEESE  15 
    ADD slow roasted pork  3 
cavatappi noodles tossed with a smoked gouda  
cheese sauce & diced bacon topped with toasted  
seasoned panko crumbs, & mild shredded cheddar cheese 
 
 

-LOADED CHICKEN 24 
grilled chicken, mushrooms, bacon, onion, & swiss cheese 
with chicken gravy & served with yukon gold garlic mashed 
potatoes & brussels sprouts 
 

-STUFFED PORTOBELLOS (ve)   23 
2 roasted portobellos stuffed with spinach, tomato,  
onion, peppers, walnuts, & feta - served  with lemon  
extra virgin olive oil angel hair pasta topped with  
mild shredded cheddar cheese 
 

 

GF = gluten free | DF = dairy free | VE = vegetarian | VG = vegan 
if designation is listed in parentheses next to entrée, we can make it that way. 

 

ITEMS & PRICES ARE SUBJECT TO CHANGE—A 20% service charge added to groups of 8 or more    
*consuming raw or uncooked meats, poultries, seafood, shell fish or eggs  

may increase your risk of food borne illnesses 1/25/24 

       SEASONAL SPECIALS 
 
 

-SKILLET TURKEY POT PIE (gf, df)   21 
smoked turkey, peas, carrots, potatoes, & gravy  
with a buttered pie crust served with salad  
& brussels sprouts 
 
 

-CROQUE MONSIEUR (gf, df)    16 
shaved ham with swiss cheese & bèchamel sauce  
between french toast served with fries or  
house chips 
 
  

-”TIPSY” CHICKEN (gf, df, ve, vg)    20 
angel hair pasta with vodka marinara sauce &  
topped with grilled chicken, parmesan & basil leaves 
 
 

-”WHERE’S THE BEEF” (gf, df)    28 
cabernet marinated & slow cooked beef tips on  
artisanal bread topped with mashed potatoes 
& rosemary gravy 

 

ask your server about our seasonal dessert! 


