Hours:
Tuesday - Thursday: 3pm-9pm
Friday - Saturday: 11am - 10pm
Sunday 11am - 9pm
Monday: Closed

Doc's Wings
$10

Starters
Sweet Chili Shrimp

$9

Crab Cakes

$13

Calamari

$10

Haystack Onions

$8.5

Beer battered tossed in sweet chili sauce.
2 pan fried crab cakes served with lemon &
key west sauce.
Lightly breaded & ser ved with marinara sauce &
a lemon.
Lightly breaded and piled high. Served with
ranch dressing.

$8.5

Spinach & Artichoke Dip

$9

Homemade spinach artichoke dip served with
pita wedges for dipping.

Loaded Tater Tots

Nacho cheese, bacon, sour cream & green onion.

$6

Our burgers are served on a lightly toasted bun with
homemade chips and pickle. Chicken breast can be substituted
for no additional cost. Impossible burger add $3.
Gluten free bun add $2.50.
Lettuce, tomato, & onion

Deluxe Mushroom & Swiss

Sautéed mushrooms, Swiss cheese, with a garlic
mushroom mayo.

Sauces: House, BBQ , Bourbon Glaze, Teriyaki,
Carolina Gold, Garlic Parmesan, Honey Mustard,
Swee t Chili, Kore an BBQ , Jalapeño Ranch,
Buffalo, Mango Habanero,
Tennessee He at - "No Joke".

Sandwiches
All sandwiches are served with homemade chips and pickle.
Add avocado $2

Pastrami Rueben

$11.5

Doc's Tacos *

$11

Steak Sandwich*

$11

Seedless marble rye, pastrami, sauerkraut, &
Swiss cheese, 1000 island dressing on the side.
Choice of beer battered shrimp, steak, or
breaded cod. Served on 2 flour or corn tortillas.
Topped with citrus slaw, pico de gallo, cheddar
jack cheese, & key west sauce.

Burgers *

Plain Jane

10 wings
Choice of 1 sauce, carrot sticks, ranch or
blue cheese dressing for dipping.

Dr y Rubs: Cajun, Jamaican Jerk

Cheese Curds

Battered white cheddar cheese curds served with
southwest ranch.

Breaded Bone-in
Non-breaded Bone-in
Boneless

$10
$12

5oz tenderloin steak on a telera bun. Topped
with grilled mushrooms & onions.

Add cheese for $1
Gyro

$10

Shrimp Po Boy

$12

$11

Off the cone, served with onion, tomato,
side of tzatziki, & fries

Southern Lights

$13

Hoagie bun, hand breaded shrimp, bang bang
sauce, lettuce, tomato.

Wisconsin

$13

Roast Beef Sandwich

Santa Fe

$13

Bacon, BBQ sauce, coleslaw, & provolone cheese.
Bacon, American, cheddar, & mozzarella cheese.
Guacamole, pico de gallo, lettuce, onion, jalapeños,
& pepper jack cheese.

Wraps
All wraps ser ved on a flour or spinach tortilla,
homemade chips, & a pickle. Add avocado $2

Friday Fish Fry
Available Wednesdays & Fridays

All served with coleslaw, rye bread, tartar sauce &
choice of potato

Fried or Baked Cod

$11

All You Can Eat

$15

Fried or Baked, Dine-1n Only

Brioche bun, roast beef, provolone, sautéed onions,
peppers, & mushrooms. Aujus on the side.

Fried Walleye

$15

Fried Perch Dinner

$15

* Consuming raw or uncooked seafood, meat, poultry, eggs, dairy
can increase your risk of foodbourne illness.

Buffalo Chicken

$10

Southwest

$11

Turkey Club

$10

Roasted Red Pepper Hummus

$ 10

Crispy Chicken, mild buffalo sauce, lettuce,
tomato, & cheddar jack cheese. Ser ved with
ranch on the side.

Grilled cajun chicken, lettuce, black bean corn salsa,
cheddar jack cheese, & chipotle mayo.
Turkey, bacon, lettuce, tomato,
cheddar jack cheese, & mayo.
Roasted red pepper hummus, lettuce, avocado,
tomato and black bean corn salsa.

An automatic 20% gratuity will be add to all tables of 6 or more people.

Homemade Pizza

Salads
All salads are ser ved with dressing on the side. Add
grilled chicken $2, grilled shrimp or grilled salmon for $5.
Dressings: 1000 Island, Balsamic vinaigrette,
blue cheese, caesar, champagne vinaigrette, french,
honey mustard, Italian, homemade ranch,
raspberry vinaigrette

12" Cheese
each additional topping $1.50

$10.5

16" Cheese
each additional topping $2.00

$12.5
$13.5

Cobb

Iceberg lettuce, avocado, bacon, blue cheese crumbles,
turkey, hard boiled egg, tomato, champagne vinaigrette

$13

10" Gluten Free
each additional topping $1.50

Caesar

$9.5

Meat:

Romaine lettuce, grated parmesan cheese, red onion,
hard boiled egg, caesar dressing.

Southwest

Veggies:

$ 11

Romaine lettuce, cajun chicken, black bean corn salsa,
cheddar jack cheese, tortilla strips, southwest ranch
dressing.

Taco Salad

bacon, chicken, ham, Italian sausage, pepperoni

$10.5

Iceberg lettuce, seasoned ground beef, jalapeños, cheddar
jack cheese, black olives, pico de gallo,
salsa, & sour cream on the side.

black oli ves, green peppers, mushrooms, onions,
spinach
Extra sauce or cheese add $2

Cheesy Garlic Bread

$4

House Specialty Pizzas
12" Pizza
16" Pizza

$15
$20

Chicken Alfredo

Homemade Alfredo sauce, grilled chicken,
tomato , & spinach.

Gourmet Mac & Cheese

Mac & Cheese

$10

Our famous cheese sauce, noodles, cheese, & bacon.

Al dente pasta tossed in our homemade cheese sauce
& ser ved with garlic toast.

BBQ Chicken

BBQ sauce, chicken, bacon, & onion.

Each additional topping add $1

Meat:

Dinners

bacon, chicken, crab, ham, Italian sausage,
lobster, pepperoni, shrimp, taco meat, pulled pork.

All dinners come with garlic toast.
Add cup of soup or side salad to any entree for $2

Veggies

black olives, green peppers, jalapeño, onion,
spinach, tomato.

Lasagna

$ 11

Cajun Chicken Alfredo

$14

Ribs & Strings

$13

Shrimp Diablo

$16

Fried Shrimp

$15.5

Grilled Salmon

$16

Sausage, ground beef, pepperoni, provolone, mozzarella
cheese, & marinara

Sides
Basket of Sweet Potato Fries

$4

Basket of Crispy Fries

$3.5

Basket of Homemade Chips

$3

Creamy Coleslaw

$2

Side Salad

$3

Side of Veggies

$3

Side of Mac N Cheese

$3

Grilled chicken breast, cajun spices, homemade Alfredo
sauce tossed in pasta. Substitute shrimp for $5.

1 lb of ribs smothered in BBQ sauce & served with haystack
onions, with ranch dressing on the side.
Shrimp & homemade spicy Alfredo sauce
tossed in pasta.

8 large shrimp lightly hand-breaded & fried. Served with your
choice of potato, cocktail sauce, & a lemon wedge.
8oz grilled salmon served with choice of potato
& a vegetable. Blackened Salmon $2

Beverages
Pepsi, Diet Pepsi, Dr. Pepper, Mountain Dew, Sierra
Mist, Diet Sierra Mist, Mug Root Beer, Lemonade,
Unsweet Tea, Sweet Tea, Ginger Ale, Cranberry $2.50
Regular/Decaf Coffee

$2

Homemade Soups

Hot Tea/Decaf

$2

Baked French Onion
$5.00

Hot Chocolate

$2

Milk/Chocolate Milk

$3

Orange Juice

$3

Pineapple Juice

$3

Apple Juice

$3

Chicken Dumpling
Soup of the Day
Cup $3.50

Bowl $4.50

* Consuming raw or uncooked seafood, meat, poultry, eggs, dairy
can increase your risk of foodbourne illness.

