Firsts
Rainbow Spring Rolls 6
Rice paper, rice noodles, fresh vegetables, sweet Thai chili sauce, ginger peanut dip
Crab Cakes 12
Crab, herbs, panko, bell pepper vinaigrette, lemon aioli
Buffalo Chicken Rangoon 8
Grilled chicken, house made buffalo, bleu cheese cream sauce, green onion
Shrimp Cocktail 11
Citrus poached shrimp, seaweed salad, cocktail sauce
Wings 8.5
Cherry bbq and buffalo sauce, celery, carrots

Greens
Harvest Acorn 8
Roasted MI acorn squash, quinoa, spinach, dried cherries, pepitas, apple cider vinaigrette
Tavern 6
Field greens, dried fruit, spiced pecans, mozzarella pearls
Strawberry Walnut 6.5
Greens, spinach, toasted walnuts, fresh cut strawberries, bleu cheese crumbles
Caesar 6
Romaine lettuce, rainbow chard, parmesan cheese, croutons
*anchovies available upon request

Soups

Cup 4

Bowl 7

Featured soup, French onion, house made chili

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness. Our Chef can adapt most recipes to accommodate your needs.
If you have food allergies, please let your server know when ordering.

Mains
All mains served with a choice of Chef’s seasonal vegetable and a
choice of creamy risotto, zested farro pilaf, baked potato, or rustic mashed potatoes

Pork Flat Iron 26 (gf/df)
Grilled MI pork steak, 5 spice rub, onion relish

Filet Mignon 6oz. 28/10oz.35
Grilled 6oz filet, candied garlic, horseradish demi-glaze
Surf and Turf 38 (gf)
6oz filet, 4oz lobster, clarified butter, lemon

Coffee Rubbed New York 28 (gf)
Grilled 12oz boneless NY, coffee dry rub, feta cream sauce

Filet Pot Pie 24
Cubed filet mignon, demi glaze, rustic mashed potato, mushrooms, tomato, peas, puff pastry
(no side option)

Fresh Scottish Salmon 27 (gf)
Grilled salmon, brown sugar jerk glaze, braised red cabbage

Parmesan Perch 25
Pan seared, Lemon, chive, parmesan encrusted, chile oil

Fresh Wild Caught Walleye 28 (gf)
Sautéed, capers, spinach, chard, lemon parsley vinaigrette

Mushroom Risotto 24 (gf)
Morel and grilled portabella mushroom, acorn squash, spinach, pepitas
(no side option)

Fried Prawns 24 (df)
Panko breaded prawns, goma seaweed salad, turmeric aioli

Otto’s Chicken Romesco 25 (gf/df)
Pan seared, Spanish tomato almond sauce, bacon fried artichokes

Peppered Chicken Pasta 22 (gf)
Grilled, smoked pepper, tomatoes, spinach, chickpea pasta, herb sour cream
(no side option)

Vegetable Paella 17 (gf/df)
Saffron rice, sweet potatoes, chard, roasted mushrooms, sweet peppers,
peas, and fresh herbs (no side option)
add chicken 3.5 or grilled shrimp 4
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness. Our Chef can adapt most recipes to accommodate your needs.
If you have food allergies, please let your server know when ordering.

Casuals

Tavern Burger 12
7oz beef patty, lettuce, tomato, onion
garlic mayo, toasted bun

*Ope’s black bean burger patty available upon
request

Salmon Tavern 15
Field greens, dried fruit, spiced pecans,
mozzarella pearls
French Dip 13
Thin sliced, slow roasted ribeye,
horseradish cream, on a french roll, with
au jus
Filet and Fries 24
Grilled 6oz filet, horseradish demi,
club seasoned french fries
Fish & Chips 12
Beer battered cod filets, french fries,
tartar sauce
Turkey Spinach Wrap 13
Herb roasted turkey, spinach, dried
cranberries, dijon sauce, tomato, alfalfa,
garlic tortilla
Fish Tacos (3) 8.5
Beer battered cod filet, shredded lettuce,
salsa, red onion, ancho chili-cilantro
dressing, corn tortillas
Grilled Quesadilla 10
Garlic & herb tortilla, seasoned chicken,
cheese, salsa, sour cream

Honey Fried Chicken 21
Deep fried, honey-stung batter,
Chef’s seasonal vegetable, choice of side
Otto’s Chicken Burger
Otto’s ground chicken ¼ pound patty, choice of cheese,
garlic mayo, lettuce, tomato, brioche bun

KCC Pizza 9
7 inch personal pizza, with house made
roma tomato sauce with provolone and
mozzarella
toppings:
pepperoni, black olive, spinach,
mushroom, sausage, red onion
Strawberry Walnut 13
Greens, spinach, toasted walnuts, fresh cut
strawberries, bleu cheese crumbles
add chicken 3.5 add salmon 4
Fried Chicken and Waffle 9.5
Fried chicken breast, belgian waffle,
cheddar cheese, maple syrup
Pulled Pork Tacos (3) 10
Cherry bbq pork, salsa, shredded cabbage, cilantro
sauce
House Fried Potato Chips 5.25
Served with house made French onion dip

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness. Our Chef can adapt most recipes to accommodate your needs.
If you have food allergies, please let your server know when ordering.

