
S P I N A C H  A R T I C H O K E  D I P
Toasted baguette, provolone, pesto, balsamic glaze 14
Add Chicken +5

R U S T I C  H A R V E S T  S A L A D
Spinach, arugula, romaine blend, grilled or crispy chicken, sliced apple,
roasted golden beets, Carr Valley aged bleu cheese, toasted walnuts, 
honey herb vinaigrette 18
W A L L E Y E  S A N D W I C H  
Fried walleye, lemon dill aioli, lettuce, tomato, and onion on a toasted
hoagie bun, served with a choice of side 18
V B C  R E U B E N
Beer-braised corned beef, sauerkraut, Swiss, VBC 1000 Island, toasted
marble rye, mixed greens 16
Standard Side +1 | Sidewinder Fries +2 | Soup or Salad +4

M A P L E  G L A Z E D  C H I C K E N  &  G N O C C H I
Maple-glazed chicken thigh, roasted butternut squash, gnocchi, 
brown sage butter 18
S T R O G A N O F F
Beer-braised beef, VBC stroganoff sauce, egg noodles, fried onion 24
B R O A S T E D  C H I C K E N
Broasted half chicken, chef’s special vegetables, choice of side 17

C H O C O L A T E  L A V A  C A K E  1 0

I T A L I A N  M A S C A R P O N E  C A K E  9

A S K  A B O U R  O U R  C H E F ’ S  S P E C I A L  D E S S E R T

desserts.

specials.
E V E R Y  D A Y  |  2 P M  -  C L O S E



happy hour.

loyalty club.
B A C K  O N  A L L  P U R C H A S E S  I N  T H E  R E S T A U R A N T

T O  B E  S P E N T  D U R I N G  Y O U R  B I R T H D A Y  M O N T H

S I G N  U P  B O N U S

V I N T A G E  T A P S  
     E X C L U D I N G  B A R R E L - A G E D  B E E R S

A P P E T I Z E R S

R A I L  C O C K T A I L S

H O U S E  M O C K T A I L S  

G L A S S E S  O F  W I N E

M O N D A Y  -  F R I D A Y  |  3 - 6 P M

5%
$10
$10

S I G N  U P  W I T H  Y O U R  E M A I L  T O D A Y !

P E R F E C T  F O R  Y O U R  H A P P Y  H O U R
G E T  T O G E T H E R S ,  S O C I A L  G R O U P
O U T I N G S ,  M E E T I N G S  &  M O R E !

P R I V A T E  E V E N T S

$2 off
H A P P Y  H O U R  I S  N O T  V A L I D  D U R I N G  S P E C I A L  E V E N T S


