Dinner
Ribeye
(Cowboy 14oz or Petite 10oz) 20/16

Appetizers
Tomato Basil Bruschetta

Char grilled, smoked sea salt, cracked pepper, garlic
and thyme compound butter

8

Charred Roma tomatoes, basil pesto, roasted red peppers,
fresh mozzarella, shaved asiago, toasted naan bread dippers

Spinach, Goat Cheese and Caramelized Onion Dip
Chopped spinach, goat cheese, fresh chopped garlic, asiago,
parmesan, caramelized onion, fried pita chips

Onion Rings

Full 8

Half 6

Thin sliced in house, buttermilk, seasoned flour

Duck Wings

10

Maple leaf farm duck, sriracha bourbon glaze

Crab Rangoon Flat Bread

9

Whipped cream cheese, crab, mozzarella cheese,
fried wonton strips, green onion, sweet chili sauce

Santa Fe Rollups

8

Wonton wrapped chicken and black bean,
deep fried, sweet chili sauce

BBQ Pork Nachos

9

Made in house chips dusted with bourbon brown sugar, carnita
pork, bacon cheese sauce, sweet BBQ sauce, salsa, sour cream

Entrees

Duck 18

8

8oz Herb marinated with blueberry pomegranate sauce

Lamb Chops 18

Twin 5oz lamb porterhouse chops, char grilled, mint chimichurri

New York Strip 19

12oz char grilled strip, red wine veal demi-glace,
herbed garlic mushrooms and onions

Salmon 18

8oz pan seared filet, tarragon lemon crème fraiche

Lasagna rollup Pomodoro Bolognese 14

Ricotta stuffed lasagna rolls, house made tomato
Pomodoro Bolognese, mozzarella cheese, basil chiffon

Trio of Fish and Chips 14

Deep fried fish trio of cod, haddock and pollock,
mushy peas, lemon aioli and fries

Iowa Mac and Cheese 14

Cavatappi pasta, sweet corn, smoked pork loin, pork belly,
bacon, creamy cheese sauce, cornbread crumble, green onion

Cioppino Pasta 16

All entrées are served with a choice of soup or side
salad, baked potato, red skin mashed potatoes or
rice pilaf, in-house baked dinner rolls

Calamari, mussels, shrimp, clams, crab,
linguine al dente, smoked tomato white wine broth

All pasta entrees are served with a choice of
soup or salad, dinner rolls and garlic bread

Portabella with Butternut
Squash Ravioli 14

Chicken Marsala

14

Two 5oz pan seared chicken breast, shallot, button mushroom,
garlic, cream, sweet marsala wine

Porterhouse Pork Chop

16

12 oz Bone in Pork Chop, whiskey braised apples, spiced cream

Filet de Burgo

24

8oz Char grilled center cut beef tenderloin, herbed garlic butter

Butternut Squash ravioli, fresh cut portabella mushrooms,
sage brown butter, fresh goat cheese, shaved asiago

Dutch Delight 14

Rookwurst sausage, Pella bologna, red onion,
gnocchi potato dumpling, smoked gouda cream

Scallops 16

Butter, garlic, cream, white wine

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Dinner

A Touch of Holland
Dutch Platter

11

Cubed gouda, pella bologna, rookwurst, dipping mustard

Erwtensoep

Bowl 5 Cup 3

Dutch style pea soup

Dutch Spiced Beef

13

5

Served warm with vanilla bean ice cream

Dutch lettuce

Entrée 9 Side 5

Mixed greens, bacon bits, boiled eggs, mustard poppy seed dressing

10

Mixed greens, roasted beet, candied walnuts, goat cheese

Caprese

10

Mixed greens, baby roma tomatoes, fresh
mozzarella, fresh leaf basil, olive oil, balsamic glaze

The Wedge

9

Iceberg crunch, hard cooked eggs, shaved red onion, blistered
tomatoes, Applewood smoked bacon bits, blue cheese crumbles

Green Machine

Buttermilk Shrimp Po’boy 9

The Chicken Portabella 9

Chicken breast, soy braised portabella mushroom, roasted
red pepper, provolone cheese, pesto aioli, ciabatta bun

Pork Tenderloin

9

Center cut Pork loin, fried crispy. Lettuce,
tomato, onion, pickle spear, brioche bun

Boss Hog Burger 10

Fresh 8oz Hamburger Patty, pulled pork, smoked bacon,
cheddar cheese, BBQ ranch sauce, pretzel bun

Specialty Salads
Roasted Beet and Goat cheese

All sandwiches come with your choice of
soup, side salad, fries, onion rings.
Substitute sweet potato waffle fries for 1.00

Dusted buttermilk shrimp, lettuce, tomato, onion,
sriracha aioli, hoagie bun

In-house slow cooked spiced beef, hutspot
(mashed potatoes), rode kool (red cabbage)

Dutch Apple Pie

Sandwiches

10

Mixed greens, fresh spinach, avocado, edamame,
cucumbers, broccoli, celery
Add shrimp, steak or chicken to any salad for 4

Steak Sandwich 14

Ribeye steak served open face on buttered texas toast

Kid’s Menu
Hamburger
Mac n Cheese
Chicken Tenders
Pita Pizza
Grilled Cheese
Grilled Ham and Cheese
Mini Corn Dogs
Sides – fries, onion rings, salad, apple sauce and a choice of drink
All Kids Menu Items $6 each
(Kids Menu items for children 12 and under)

Ask your server about our desserts de jour

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

