D I N E- I N
DELIVERY
C A R RYO U T
D A I LY 1 1 A M - 9 P M
(ORDERS ACCEPTED UP TO 8:30 PM)

WAUSAU
SPRING/ SUMMER
2020

♦♦♦

STARTERS

BAVARIAN PRETZEL BASKET

♦♦♦

OLD GLORY CHEESE CURDS

Bavarian pretzel sticks served with our
homemade Peck’s Pilsner mustard and cheese
Sauce. v $10

American Pale Ale batter, Roasted Hatch
green chili crema, $10 v

NORTHWOOD NACHOS

Beer-battered, hand-breaded white
meat, your choice of one side sauce,
***3-Alarm*** ***Szechuan Honey***
****habanero*** ***BBQ***
-or- ***Nashville Hot***, $12

BONELESS WINGS

Tri-colored chips, cheese, black beans,
pico de gallo, guacamole, sour cream,
jalapeno, $12.5 v
Add seasoned chicken, +$3.5

GREAT DANE PUB WINGS

POUTINE

Fresh pub fries, cheese curds, rich gravy,
chive, $11

♦♦♦

SOUPS

TOMATO & MUSHROOM BISQUE

Tomato, herbs, fresh mushroom, pretzel
croutons, Parmesan crisps v

CUP, $4 • BOWL, $6

SHOREWOOD HILLS Bowl
♦♦♦

Crisp-fried and tossed with your choice
of ***3-Alarm*** ***Szechuan Honey***
****habanero*** ***BBQ***
***Nashville Hot***,
6-Pack,$9.5 / 12-Pack, $16

♦♦♦

BROWN ALE ONION

Chicken and beef broth, pretzel croutons,
beer-simmered onions, baked in a crock
with Swiss, 6.5

of soup & side salad, pretzel, 9

BURGERS & SANDWICHES

♦♦♦

SERVED WITH YOUR CHOICE OF PUB FRIES – KETTLE CHIPS – KOHL SLAW -OR- SWEET POTATO FRIES +$1

PUB BURGER*

7 oz. fresh beef, lettuce, tomato, pickle,
onion, choice of cheese, brioche bun, $11
Add on bacon, +$1.5

BRAT & BACON PRETZEL BURGER*

7 oz. fresh beef, ¼ lb. brat patty, Emerald
Isle stout-caramelized onion, bacon,
cheddar, pretzel roll, side of Peck’s
Pilsner mustard, $13.5

TEXARKANA BURGER*

7 oz. fresh beef, sharp cheddar, BBQ sauce,
bacon, haystack onion, chipotle cream
cheese, brioche bun, $13

ALL-AMERICAN BURGER*

7 oz. fresh Angus patty, bacon, white
American cheese, lettuce, onion, tomato,
pickle, thousand Island, butter-grilled
seeded bun, $14

CALIFORNIA TURKEY CLUB

Roasted turkey, Swiss cheese, thousand
island dressing, coleslaw, Applewood smoked
bacon,toasted rye bread, $12.5

BUFFALO CHICKEN BLT

Buttermilk battered chicken breast, housemade buffalo sauce, honey-pepper bacon,
romaine lettuce,tomato, onion, gorgonzola
dressing on a brioche bun, $12

IRISH ROAD REUBEN

House-cured pastrami, Swiss, sauerkraut,
thousand Island, dark rye, $12

MAYAN CHICKEN WRAP

Grilled chicken, Guacamole, corn salsa,
greens, creamy cilantro dressing, spinach
tortilla wrap, $11

CAESAR WRAP

Grilled chicken, romaine, Parmesan, Caesar
dressing, vegetable tortilla wrap. $10.5

EL CUBANO

Mojo marinated and slow-roasted pork, smoked
ham, Swiss Cheese, Scotch Ale pickles,
yellow mustard, toasted French bread, $12.5

TARA’S CAJUN CHICKEN

Blackened, lettuce, tomato, onion, bakery
roll, side of chipotle mayo, $11

*Eggs served over-easy, poached, sunny-side-up, or soft-boiled and hamburgers and steaks** that are served rare, medium-rare, medium and
medium-well may be undercooked and will only be served upon the consumers’ request. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

♦♦♦

DANE FAVORITES & SALADS

WISCONSIN STYLE CHEDDAR MAC

♦♦♦

CHICKEN POT PIE

Cavatappi noodles, cheddar, Peck’s Pilsner
cheese sauce, sourdough crumbs, pretzel
stick, v $12

Crock with vegetables, mashed potatoes, puff
pastry, applesauce, pretzel stick, $12

HAIL CAESAR SALAD

Add grilled or blackened chicken, +$3.5

Romaine, creamy Caesar, pretzel croutons,
parmesan crisps, anchovy, $10

HIGH POINT HARVEST BOWL

Brown rice, red quinoa, broccoli, sweet potato,
roasted beets, spiced cashews, edamame, dried
apricot, pickled red onion, sesame crusted tofu,
orange ginger dressing, aged balsamic, $13.5 v
Add grilled or blackened chicken, +$3.5
Add fresh grilled salmon, +$6

Add grilled or blackened chicken, +$3.5
Add fresh grilled salmon, +$6

SHERMAN STREET CHICKEN SALAD

Roasted chicken white meat, Granny Smith
apple, dried cranberries, walnut, Gorgonzola
cheese, mixed greens, cherry tomato, honey
citrus dressing, $12.00

MEDITERRANEAN FALAFEL BOWL

Falafel, hummus, pita, spring mix tossed
in a red wine vinaigrette, cherry tomatoes,
kalamata olives, tabbouleh, cucumbers, feta
cheese,tzatziki sauce, $12.5

Add fresh grilled salmon, +$6

BLACK AND BLUE STEAKHOUSE

Blackened steak, romaine lettuce, cherry
tomato, red onion, gorgonzola cheese,
buttermilk ranch, haystack onion rings, $16

Add grilled or blackened chicken, +$3.5
Add fresh grilled salmon, +$6

NEW YORK STRIP STEAK

NEW LONDON BRIDGE FISH FRY

Chargrilled and served with a house salad,
vegetable de jour, garlic mashed potatoes and
topped with garlic herb compound butter, $25

Haddock, Peck’s Pilsner beer batter, homemade
tartar sauce, malt vinegar, slaw, lemon, pub
fries, $12.5
Add a third piece of haddock +$3

SIRLOIN STEAK

JAIME’S FISH TACOS

Fried tilapia, cornmeal batter, salsa fresca,
cilantro, lettuce, chipotle mayo, served with
cilantro rice, black beans, chipotle BBQ and
Habanero Hellfire sauces, $12.5

CHIPOTLE CHICKEN QUESADILLAS

Seasoned chicken, poblano, salsa fresca,
cheese, chipotle BBQ sauce, cilantro rice,
black beans, $12

Chargrilled and served with a house salad,
vegetable de jour, garlic mashed potatoes and
topped with garlic herb compound butter, $20

SALMON

Chargrilled and served with a house salad,
vegetable de jour, cilantro rice and topped
with garlic herb compound butter, $18

KIDS

BEVERAGES ♦ ♦ ♦

♦♦♦

PLEASE BE 12 AND UNDER

PEPSI PRODUCTS

CONDOR COFFEE

Served with fruit, pub fries
& Ranch dressing, $6

SOFT DRINKS 2.5

KID’S MAC-A-NOODLE-DO

ICED TEA 2.5

Sustainable, Organic,
UTZ Certified
2.75

KID’S DINOSAUR NUGGETS

MILK 2.5

Wisconsin cheese sauce
and noodles, $6

KID’S MOO BURGER

♦♦♦

Grilled local beef burger
served with fruit,
pickle chips and fries, $6

BLACK & TAN BROWNIE

Cream cheese and chocolate brownie,
Vanilla Bean ice cream, Stout fudge, hot
caramel, whipped cream, $$5.5

GRILLED CHEESE

Served with pub fries and fresh
fruit, $6

CLASSIC CHEESECAKE

SMALL FRY’S FISH FRY

Cream cheese, Ricotta, buttery graham
cracker crust, $$$$$

A smaller version of our famous
haddock and pub fries. $6

♦♦♦

LANDMARK LITE

Light lager, refreshing,
3.65%

CROP CIRCLE WHEAT

Unfiltered Hefeweizen, fruity,
refreshing,
5.5%

IMPERIAL IPA

Hop-Heavy India Pale Ale,
piney, full-bodied,
8.10%

DESSERTS ♦ ♦ ♦

ON TAP

♦♦♦

EMERALD ISLE

STONE OF SCONE

Velvety-Smooth Irish-style
dry Stout, creamy,
4.3%

Full-Bodied Scotch Ale,
malty, caramel, chocolate,
6.6%

GEORGE RUDER’S

WOOLY MAMMOTH PORTER

German-style Pilsner,
crisp, clean,
5.25%

Robust and full-bodied
Porter, complex, coffee,
chocolate,
6.3%

OLD GLORY APA

Unfiltered American Pale Ale,
Hoppy, 5.25%

*Eggs served over-easy, poached, sunny-side-up, or soft-boiled and hamburgers and steaks** that are served rare, medium-rare, medium and
medium-well may be undercooked and will only be served upon the consumers’ request. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

