APPETIZERS

Cajun Whitefish Tacos
Cabbage, Carrot, Pico de Gallo, Sweet Chili Sauce &
Flour Tortillas 11.99

Chicken Cordon Bleu Stuffed Mushrooms
Arugula, South Shore Honey Mustard & Pretzel Crumbs
9.99

Poutine
Truffle Fries, Pulled Pork, Ellsworth Cheese Curds &
Nut Brown Demi Glace 10.99

Smoked Whitefish Guacamole
Pico de Gallo, White Corn Chips & Citrus Crema 10.99

Chicken Wings
Tossed in Buffalo, BBQ or Sweet Chili Sauce. Served

with Celery & Your Choice of Ranch or Bleu Cheese
10.99

Fish ‘0’ Chips
Pretzel Breaded Bluegill, Truffle Fries, Lemon Curd &
Malt Vinegar Aioli 10.99

Battered Cheese Curds

Pepperdill Ranch 9.99

SALADS

Thai Sweet Chili Salmon
Mixed Greens, Cucumber, Tomato, Cabbage, Carrot,
Cashews, Green Onion & Ginger Vinaigrette 12.99

Chicken Wild Rice
Grilled Chicken, Wild Rice, Grapes, Port Poached
Pears, Hemp Hearts & Spinach 11.99

Roasted Garlic Pesto Caesar
Side 4.99  Whole 8.99 Add Chicken 3.00
Romaine, Grape Tomato, Croutons, Parmesan &
Asiago

Bay City Cobb
Mixed Greens, Ham, Turkey, Bacon, Cucumbert,

Grape Tomato, Red Onion, Gorgonzola, Croutons,
Peas, Egg & Buttermilk Dressing 12.99

House Salad
Side 3.25 Whole 8.99 Add Chicken 3.00
Mixed Greens, Romaine, Red Onion, Cucumbert,
Sprouts, Grape Tomato, Croutons

Summer Salad
Mixed Greens, Strawberry, Melon, Orange, Toasted
Coconut, Cashews & Raspberry Vinaigrette 10.99
Add Chicken 3.00

Southwestern Pork
Romaine, Tortilla Chips, Cheddar Jack, Pico de Gallo,
Citrus Crema & Pepitas 11.99

SOUPS

Cup 3.50 _Bowl 5.99

~ Nut Brown Ale Beer Cheese ~
~ Chicken Wild Rice with Mushroom ~

~ Soup du Jour ~
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808 W Main Street
Ashland, WI 54806

715-682-4200
Open 11 a.m. to 10 p.m.

www.deepwatergrille.com

This menu is not available
for delivery




ENTREES

Available All Day

SANDWICHES

House Smoked BBQ Pork Ribs

Waffle Fries and Pineapple Coleslaw
Half 16.99 Full 21.99

Lake Superior Whitefish
Cajun, Broiled, Baked or Deep Fried with Seasonal
Vegetables & Saffron Rice Pilaf 18.99

Fettuccine Alfredo
Gatlic Cream, Asiago, Parmesan, Fresh Herbs &
Seasonal Vegetables 15.99
Add: Grilled Chicken Breast 3.00 Shrimp 7.00

Creole Whitefish
Cajun Whitefish, Sautéed Shrimp, Saffron Rice,
Asparagus & Creole Butter Cream 20.99

Top Sirloin
Roasted Red Pepper Mashed Potatoes, Herb
Compound Butter, Seasonal Vegetables 22.99

Jambalaya

Andouille Sausage, Tomato, Onions,
Bell Peppers & Saffron Rice 15.99
Add: Chicken Breast 3.00 Shrimp 7.00

*Consuming raw or under-cooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of|
foodborne illness

All Sandwiches are served with your choice of Sweet Potato
Fries, BBQ Waffle Fries, Fresh Fruit, Side Salad, Pineapple
Coleslaw or Cup of Soup

White Wine Marinated Chicken Sandwich
Spinach, Tomato, Port Poached Pears & Provolone on
Ciabatta 9.99

Black Angus Burger
Lettuce, Tomato & Pepperdill Ranch on a Kaiser 9.99
Additions:
Cheese 1.00 Mushroom .75
Bacon 1.00 Fried Egg 1.00

Lake Superior Whitefish Sandwich
Cajun, Broiled, Baked or Deep Fried with Spinach,
Tomato, Red Onion, Remoulade on French Bread 12.99

Fresh Mozzarella Turkey Wrap

Spinach, Tomato, Sprouts & Sriracha Mayo in a Tomato
Basil Wrap 10.99

The Big Pig
Pulled Pork, Smoked Ham, Applewood Bacon, House

BBQ, Cheddar Cheese & Bread ‘n’ Butter Pickles on
Ciabatta 11.99

Marinated Heirloom Tomato

Spinach, Red Onion, Basil Pesto & Fresh Mozzarella on
Ciabatta 9.99

Cuban

Pulled Pork, Smoked Ham, Swiss Cheese, Bread ‘n’
Butter Pickles & Yellow Mustard on a Hoagie 11.99

Rachel

Smoked Turkey Swiss Cheese, Local Kraut & Apostle
Islands Dressing on Marble Rye 10.99

1\2 Sandwich & Cup of Soup
Pepperdill Ranch, Lettuce & Tomato
on Marble Rye or Wheat
Turkey or Ham 7.99
Add Cheese 1.00

ENTREES

Available After 4:30

Grass Fed Filet Mignon

Local South Shore Meats Filet Mignon, Sharp
Cheddar Whipped Potatoes, Asparagus and nut
Brown Demi Glace 27.99

Marinated Lamb Rack

Rosemary Red Potatoes, Asparagus, Cherry
Cranberry Compote & South Shore Honey Mustard
26.99

Smoked Black Peppercorn Crusted Ribeye

Herb Butter Red Potatoes, Hemp Seed Haricot
Vert & Hop Compound Butter 25.99

Grilled Salmon

Saffron Rice, Cumin Roasted Baby Carrots, Pico de
Gallo & Citrus Crema 19.99

Seared Pork Tenderloin

Local South Shore Meats Pork Tenderloin, Sharp
Cheddar Whipped Potatoes, Brandy Apple
Chutney, Maple Bacon Jam & Fennel Frond 19.99

Pretzel Breaded Great Lakes Walleye

Venison Sausage Wild Rice, Cherry Cranberry
Compote & Haricot Vert 24.99

Choice of Starches include:
Saffron Rice Pilaf, Baked Potato,
Roasted Red Pepper Mashed Potatoes,
Waffle Fries or Sweet Potato Fries




