
APPETIZERS

STAR DAIRY CHEESE CURDS with peppercorn ranch    7

*RARE AHI TUNA with a 12 pepper blend  11 (gf)

TRUFFLE PARMESAN FRIES with garlic aioli    6 (gf)

SHRIMP COCKTAIL  10 (gf)   
                                                      

FRENCH ONION SOUP   5    

VEGGIE & GOAT CHEESE FLATBREAD spinach, mushrooms, black olives, caramelized onions, 
sun-dried tomatoes, tomato sauce, asiago & goat cheese   10

CRAB RANGOONS with a sweet & hot sauce   7
 

SALADS

*AHI TUNA AND ARTICHOKE SALAD    14 (gf)
Rare tuna steak, artichoke hearts, cucumbers, carrots, kalamata olives, onions, mixed greens, 

creamy wasabi

CHICKEN PECAN SALAD     13 (gf)
Oven roasted pecans, sun-dried cherries, cucumbers, mixed greens, choice of dressing

ICEBERG WEDGE 12 (gf)
Iceberg, hard boiled egg, Niemuth’s bacon, tomatoes, blue cheese dressing

BLUE SEA SALAD     14
Jumbo shrimp, imitation crab, green peas, shredded carrots, tomatoes, bleu cheese crumbles, 

mixed greens, choice of dressing

SANDWICH
*SIMPSON‘S ½# BURGER     10

Shredded iceberg, tomato, red onion, pickle, secret sauce, french fries
Add- Wisconsin cheddar, Niemuth’s bacon, sautéed mushrooms, or grilled onions  1 each

PASTRAMI REUBEN   13             
House made pastrami, Swiss cheese, sauerkraut, Russian dressing, marble rye, french fries

FRIED CHICKEN & WAFFLE SANDWICH   12
Chicken breast, Belgian waffles, maple pecan butter, Lexington slaw, french fries

FISH ON A BUN     12
Breaded haddock, lettuce, tomato, french fries 

      
PORTABELLA BURGER   10                      

Five spice olive oil rub, spinach, sun-dried tomatoes, Kalamata olive aioli, goat cheese, french 
fries                                                     

Gluten free bun available for $1



ENTRES
Served with your choice of garlic mashed potatoes, baked potato, hash browns, vegetables or 

french fries & soup or salad

TODAY’S SOUP
Ask your server

SEAFOOD
BROILED (special butter and wine sauce),   DEEP FRIED, or BLACKENED (gf)

HADDOCK 18          STUFFED HADDOCK(with seafood stuffing) 20
FISHERMAN’S BONANZA(haddock, shrimp & scallops) 22    

SHRIMP 21 SCALLOPS  23       

STEAKS  
*6oz. TENDERLOIN 26 (gf)      *8oz.  TENDERLOIN 32 (gf)    *14oz RIBEYE  30 (gf)     

*8oz TOP SIRLOIN     20 (gf)

    PARMESAN & GARLIC ENCRUSTED  $2.00     SAUTEED MUSHROOMS & ONIONS 3.50    

SIMPSON’S   COMBINATION     *6oz. TENDERLOIN

SHRIMP 35             SCALLOPS 36        HADDOCK 33

FAVORITES
RARE AHI TUNA STEAK 12 PEPPER BLEND     22 (gf)

Tuna steak dredged in a 12 pepper blend, seared rare and placed on a bed of sesame ginger 
coleslaw finished with creamy wasabi sauce

CHICKEN PARMIGIANA    18
Chicken breast baked in seasoned bread crumbs topped with provolone cheese, served on 

spaghetti with homemade marinara sauce
BBQ BABY BACK RIBS     24 (gf)

Smoked in house

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food borne illness, especially if you have certain medical conditions.


