
Starters
Bacon-wrapped Beef Medallions
Tender bourbon-marinated Certified Angus Beef ® medallions wrapped in Applewood bacon 
and served with garlic mayo and BBQ dipping sauce.  10

Walleye Fingers
Delicious chunks of Walleye in a smoked almond breading served with a side of our 
handcrafted Sriracha sauce.  9

Hot Crab & Artichoke Dip
Bursting with flavor served with warm pita squares.  9

Key-lime Shrimp Kabobs
Tangy key-lime marinated shrimp kabobs.  8

Spinach Dip
Rich and tasty spinach dip served with sourdough bread.  7

Shrimp Cocktail
Large and chilled, served with cocktail sauce and lemon.  9

Dinner Salads
All dinner salads are served with grilled flatbread.

Oriental Chicken Salad
Grilled breast of chicken on crisp romaine lettuce with mandarin oranges, 
Chinese noodles and candied walnuts topped with a scrumptious oriental dressing.  14

Chicken Caesar Salad
Grilled breast of chicken on crisp romaine lettuce tossed with creamy Caesar dressing, 
croutons and Parmesan cheese.  15

Fantastic Pastas
All pasta selections are accompanied by your choice of Caesar salad, 

house salad or soup, warm rolls and garlic toast.

Steak Gouda Pasta
A Certified Angus Beef ® tenderloin grilled to order and placed on a bed of Mafalda pasta and
tossed in Gouda cheese sauce.  25

Jambalaya Pasta
Cajun-style shrimp, Andouille sausage, Cajun chicken, onions, green onions, mushrooms, 
diced tomatoes and Penne pasta drenched in a spicy creamy bayou sauce.  19

Chicken Pasta Alfredo
Grilled breast of chicken on a bed of fettuccine topped with our special recipe Alfredo sauce.

Chicken (May we suggest Cajun)  17

Without Breast of Chicken  16

Sub Tailless Shrimp for Chicken  18

Veggie Pasta Primavera  17

There are many brands of beef, but only one Angus brand exceeds expectations.
The Certified Angus Beef ® brand is a cut above all other Angus beef.



Steak Oscar
A Certified Angus Beef ® tenderloin filet topped
with crabmeat and béarnaise sauce served
with asparagus spears. 8 oz. 33 / 6 oz. 31

New York Cut, 10 oz.

The finest Certified Angus Beef ® New York
steak selected for tenderness. Served with
baby portabella mushrooms.  28

Ribeye Steak, 12 oz.

A fantastic thick-cut Certified Angus Beef ®
ribeye steak served with baby portabella
mushrooms.  30

Filet Mignon
A thick-cut Certified Angus Beef ® tenderloin,
the most tender of all meats. Served with
baby portabella mushrooms.
Thick-cut Filet, 8 oz. 32 / Petite Filet, 6 oz. 30

*Certified Angus Beef ® Prime Rib
Available every Friday and Saturday night
while supplies last. Served with potato
choice, seasonal grilled vegetables and
choice of soup or salad. 
Full Cut 27 / Petite Cut 25

Chicken Oscar
Broiled butterflied breast of chicken topped
with crabmeat and béarnaise sauce. Served
with asparagus spears on blended rice.  22

Dakota BBQ Ribs
Our special recipe rack of tender pork ribs
smothered in tangy BBQ sauce.  21

Chicken Dijon
A lightly breaded chicken breast that is
glazed with chef-inspired Dijon sauce.  21

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.
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*Add Boursin cheese sauce to any steak. (Smothered or on the side.)  2 

Gallery Walleye Pike
Our #1 seller! Flaky Walleye served in 
our special golden breading or broiled 
to perfection.  23
Try our Parmesan-crusted Walleye  24

Ahi Tuna w/Asian Glaze
Grilled Ahi tuna glazed with a savory 
Asian Velouté sauce.  22

Citrus Salmon
Broiled salmon glazed and marinated 
with tropical-pepper sauce.  22

Shrimp Oscar
Broiled shrimp served on blended rice
topped with crabmeat and hollandaise
sauce and served with asparagus spears.  26

Jumbo Breaded Shrimp
Tasty shrimp in golden breading served
with cocktail sauce.  22

Broiled Jumbo Shrimp
Seasoned jumbo shrimp served with 
drawn butter.  24

Gallery Specialties
All gallery specialties are served with your choice of a potato (garlic mashed, hash browns,

baked, twice baked or blended rice), seasonal grilled vegetables and Caesar salad, house salad
or soup. Served with warm rolls and garlic toast.

Seafood Specialties
All seafood specialties are served with your choice of a potato (garlic mashed, hash browns,

baked, twice baked or blended rice), seasonal grilled vegetables and Caesar salad, 
house salad or soup. Served with warm rolls and garlic toast.

Shrimp Mania
Add a side of either of the following to

your entrée for this special price.

(3) Jumbo Breaded Shrimp 7

(3) Broiled Jumbo Shrimp 8

We are among an elite group of restaurants serving Certified Angus Beef ® brand entrées.
Uncompromising standards ensure it’s a cut above USDA Prime, Choice and Select,
making it the best-tasting beef available.

Clubrooms or parties of eight or more will be subject to an automatic 18% service charge.


