Entrées

Petite Filet - A5 0z prime cut tenderloin
char grilled and served with garlic mash
potatoes and fresh vegetables.

Pastrami Rueben - Thin sliced pastrami
topped with sauerkraut, Swiss cheese, and
Russian dressing on grilled pumpernickel rye
with your choice of house cut French fries,
sweet potato fries, or onion rings.

BBQ Ribs - Half rack of our sweet and
smokey baby-back ribs. Slow roasted with
honey BBQ, garlic mash potatoes, and fresh
vegetables.

Classic Burger - 1 Ib. beef burger served on
a toasted brioche bun. Topped with lettuce,
tomato, and onion with choice of cheese and
choice of house cut French fries, sweet potato
fries, or battered onion rings.

Grilled Shrimp Tacos - Marinated spiced
jumbo shrimp charbroiled with crispy
cabbage, avocado, Baja sauce, and pico de
gallo with your choice of house cut French
fries, sweet potato fries, or onion rings.

Garlic Mushroom Cheese Steak - Thin
sliced ribeye steak grilled and topped with
sautéed garlic mushrooms, Swiss and
Boursin cheeses served on a toasted brioche
bun with your choice of house cut French
fries, sweet potato fries, or onion rings.

Miscowaubik Club

Misco Lunch
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Soups

Miscowaubik Baked French Onion -
Our classic house soup is made from
caramelized onions in a rich beef broth
topped with croutons and sliced Swiss
cheese.

Soup du Jour - Ask your server about
today’s featured house-made soup.

Portobello Caesar Wrap - Marinated
portobello mushroom grilled and tossed
with crisp romaine lettuce, house croutons,
Parmesan, and mozzarella cheese with a
Sriracha Caesar dressing rolled in a grilled
flour tortilla.

Chicken Chopped Salad - Crisp romaine
lettuce, green onions, tomatoes, bleu cheese,
crispy bacon, ditalini pasta, and diced
grilled chicken tossed in a sweet garlic Dijon
vinaigrette.

House Caesar Salad - Chopped romaine
lettuce tossed with fresh croutons, grated
Parmesan cheese, and our house made
Caesar dressing.

Add grilled chicken, seasoned beef tips, or
sautéed garlic shrimp.

The Chef is happy to accommodate dietary requests when possible. Please ask your server.

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



