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STARTERS
PAN SEARED SCALLOPS

U-10 sea scallops with brown butter,
black salt and smoked pepper 22

DIRKSKI WORKS

Fried Okray potato skins with
melted Wisconsin cheddar,
bacon and green onions 14

CHEESE CURDS

Hand battered spotted cow
cheese curds 12

ONIONS RINGS

Hand battered, served with ranch 11

CRAB CAKES

Real crab gently seasoned, breaded
and seared with 2202 sauce 20

STEAK BITES
Grilled beef tips over battered
mushrooms and onion rings
with bbq sauce 22

SHRIMP COCKTAIL
Six jumbo shrimp with
cocktail sauce 13

FRIED MUSHROOMS

Hand battered, served with ranch 11

ROUND OF DRINKS
FOR THE KITCHEN 16

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may inc
Separate checks and parties o :

Sty Cles

SIDES

SWEET POTATO FRIES. DIRKSKIS.
BAKED POTATO. FRIES

MAC & CHEESE. BROCCOLI
5

LOADED BAKED POTATO

OR DIRKSKI WORKS
7

SOUP OF THE DAY,

SIDE HOUSE SALAD
5

AU GRATIN FRENCH ONION SOUP
8 cup / 12 bowl

Enhancements

WISCONSIN
BLEU CHEESE CRUST 6

SAUTEED MUSUROOMS 4
SAUTEED ONIONS 4
TOM KATT

Sautéed mushrooms and onions 7

SEARED U-10 SCALLOPS 22
JUMBO FRIED SHURIMP (4) 12
AFRICAN LOBSTER TAIL 407 30

KING CRAB LEGS
200z to share at the table 80

ease your risk of foodborne illness.

ay increase \
or more subject to 20% Gratuity



Sk Club

LAND & SEA

The following choices are served with bread, soup or salad bar and a choice of
Baked Potato, Mac & Cheese, French Fries, Sweet Potato Fries, or Dirkskis.
Upgrade to Loaded Baked Potato, or Dirkski Works 5

BISTRO FILET

Served with balsamic vinegar and
basil olive oil, finished with black sea
salt and smoked black pepper 54

ANGUS RIBEYE

160z choice Angus ribeye
aged for 75 days 49

NY STRIP

160z choice center cut
aged for 75 days 45

FILET MIGNON

80z choice tenderloin, center cut 49

JUMBO SHRIMP

Eight shrimp steamed or fried
in Point amber beer batter 27

BROWN BUTTER WALLEYE

Seared in seasoned flour and served
with lemon brown butter 32

PARMESAN KRUSTED UADDOCK

Haddock topped with Parmesan
and panko bread crumbs 27

WISCONSIN FISH FRY

Icelandic cod deep fried golden brown
in our Point amber beer batter 26

NORWEGIAN SALMON

Candied pecans and drizzled
with honey butter 32

KING CRAB LEGS
200z USA split king crab legs 88

AFRICAN LOBSTER TAILS
40z Tail 39 « Two 40z Tails 69

BROILED SEA SCALLOPS
U-10 Sea scallops seared and served
with brown butter, smoked pepper
and Hawaiian black salt 44

PRIME RIB
Wednesday, Saturday & Sunday
Slow roasted for 18 hrs with au jus, homemade bread & choice of side.
Add Sky Club Salad Bar To Your Prime Rib 7 - Ala Carte Soup or Salad 5
100z 27 | 160z 40 | 240z 59 | 3202 75 | 480z 99 | 630z 129

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Separate checks and parties of 10 or more subject to 20% Gratuity



Sk Gl

ENTREES

The following choices are served with bread, soup or salad bar and a choice of
Baked Potato, Mac & Cheese, French Fries, Sweet Potato Fries, or Dirkskis.
Upgrade to Loaded Baked Potato, or Dirkski Works 5

WORLD FAMOUS SALAD BAR STEAK STROGANOFF

Home made bread, soup of Pappardelle pasta, mushroom and
the day, and as many trips to onions in a silky beef sauce topped
the salad bar as you wish 19 with sour cream 30

Served with garlic toast, no side

CUICKEN SUPREME
Grilled chicken breast over wild rice
blend, and alfredo sauce 30
Served with garlic toast, no side

PECAN SMOKED RIBS
Baby back ribs with bbq sauce

Half Rack 32 « Full Rack 39

CHICKEN ALFREDO

Pappardelle pasta tossed in a MANUATTAN MELT
creamy alfredo sauce 30 8oz sirloin filet served atop garlic
Served with garlic toast, no side toast with fried onions and Swiss 30

PREMIUM SANDWICHES

The following choices are served with a choice of
Baked Potato, Mac & Cheese, French Fries, Sweet Potato Fries, or Dirkskis.
Add Sky Club Salad Bar to your Sandwich 7

FRENCH DIP STEAK SANDWICH
Slow roasted shaved prime rib 8oz grilled steak served on a
stacked on a French roll with brioche bun with onion straws
Swiss cheese and pickle 18 and pickle 25

SKY CLUB BURGER
Our premium Angus beef patty
with bacon & cheddar cheese
lettuce, tomato, pickle and
our 2202 sauce on side 18

BACON BLEU BURGER
Our premium Angus beef
patty with bacon & blue
cheese crust and pickle 22

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Separate checks and parties of 10 or more subject to 20% Gratuity



Sk Club

FRIDAY FISH FRY

“Heavenly Food Served By Angels” Since 1935

This Menu Only Available On Fridays
Served with choice of House Made Potato Pancake (while they last!),
Baked Potato, French Fries, Mac & Cheese, Red Potato Salad,
Sweet Potato Fries, or Dirkskis.
No Substitutions For Side Choice

Upgrade To A Loaded Baked Potato, Dirkskis Works, or Loaded Fries §
Add Sky Club Salad Bar to your Fish Fry 7

BROWN BUTTER WALLEYE

Seared in seasoned flour and served with lemon brown butter 24

NORWEGIAN SALMON
Candied pecans and drizzled with honey butter 24

WISCONSIN FISH FRY

Four 20z pieces of Point amber beer battered cod 18
Two pieces 16

PARMESAN KRUSTED HADDOCK

Our famous Parmesan krusted haddock with panko bread crumbs 19

FRENCH FRIED SHRIMP
Eight Point amber hand battered jumbo shrimp 19

FANTAIL SHRIMP
Eight jumbo shrimp served with butter 19

PAN FRIED PERCH

Four pieces of freshwater perch 24

LOBSTER & SHRIMP
South African 4oz lobster tail and four fried shrimp 35

BEER BATTERED WALLEYE

Four pieces of fresh water walleye hand battered in Point amber beer batter 24

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Separate checks and parties of 10 or more subject to 20% Gratuity



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Separate checks and parties of 10 or more subject to 20% Gratuity



