PATIO CREATION®S

STARTERS

BC Blue Cheese Chips 10
Hand-Cut Chips, Black River Blue Cheese
Cream & Chives

Brick Oven Roasted Artichokes 12

Lemon-Dill Aioli & Balsamic Reduction

Spicy Chicken Nachos 12
Blue Corn Tortillia Chips, Shredded Lettuce,
Sour Cream, Olives, Cheddar Cheese & Jalapenos

White Bean, Caramelized Onion &
Goat Cheese Spread 10

Rosemary, Sea Salt Flat Bread Crackers

Chef “Wisconsin Cheese

Ambassador” Plate 14
Ask your Server for Today's Menu

Asian Funk Chicken Wings 12

Served with Scallions & lots of napkins!

House Cut Rosemary Sea Salted Fries 5
“Just Try It Sauce” for dipping

Black Pepper, Brown Sugar
Sweet Potato Fries 5

Cinammon Sugar Dusfed Sweet Potato Fries,
Honey Thai Chili Mayo

SUSHI

Available by Half or Full Roll
Served with Pickled Ginger & Wasabi

Shrimp & Caramelized Onion Roll 6/12

Shrimp, Caramelized Onion, Cucumber,
Cream Cheese Maple Soy Drizzle

Ahi-Tuna Roll 6/12
Ahi Tuna, Cucumber & Avocado Cream

Blue Canyon Roll 7/14
King Crab, Pickled Jalapeno, Cucumber, Cream
Cheese, Slightly Battered & Fried with Sweet Sauce

FLAT BREADS

* Widmer Brick Spread Cheddar,
Chorizo, Green Apple 14

* Smoked Turkey, Roth Kase Grand
Cru Gruyere, Caramelized Onions,
Mustard Cream 15

¢ Black Garlic Olive Qil, Bel Gioioso
Mozzarella, Prosciutto & Basil Roasted
Tomatoes 15

® Rosemary Mushrooms, Big Ed’s Cheese,
Balsamic Cippoini Onions 14

We Proudly Serve

3 Wisconsin Cheese

PRIDE
OUR SEGRET INGREDIENTY

GREENS

Mini Iceberg Wedge 12

Buffalo Style Roasted Chicken, Crumbled Black River
Blue Cheese, Celery Green Goddess Dressing...

Oh yeah...Candied Bacon Strip

BC Style Caesar Salad 8

Romaine Lettuce, Asiago Cheese, Chipotle
Caesar Dressing*

DJ’s Salad ©

KJ Local Greens, Grilled Moody Blue Cheese,
Blistered Grapes & Toasted Pistachios, Black Garlic
Vinaigrette* & Summer Radish

Watermelon, Cucumber & Tomato Salad ¢
Goat Cheese, Broken Sherry Vinaigrette

STEAK, STUFF &
SWIMMERS

Served with Roasted Red Skins & your choice of
Garlic Green Beans or Goat Cheese Creamed Corn

Chimichurri Tri Tip Steak 21

Roasted Beer Can Chicken 21
Served with a knife & fork!

Marinated Beef Tenderloin Kabobs 18

Sweet Onions, Peppers & Mushrooms...
"these take a long fime to skewer, no subs pretty pleasel!”

Fried Chicken 18
Cheddar Buttermilk Biscuit

Fish & Chips 16
Beer Battered White Cod, “Good Old Tartar Sauce”

House-Cut Fries
BBQ Bacon “Laughing Bird” Shrimp 16
Roasted Peppers & Onions in a Cast lron Skillet

Camp Fire “Sustainable Seafood” Market
Ask for Today's Selection

Cedar Plank Roasted Wild
Sockeye Salmon 24
Rootbeer Chive Glaze

TWO-HANDED THINGS

Served with House-Cut Fries & Pickles

BC Burger 14
"Pat Le Freada” Burger, Widmer Cheddar & Letftuce

Bison Burger 14
Spiced Red Onion Marmalade, Beer Mustard,

Pretzel Roll

Chicken Pesto Goodness 10

Mozzarella, Tomato, Shredded lettuce

BBQ Portabella Mushroom 10

Peppadew Havarti Cheese, Caramelized Onions

*These items may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfsh, or eggs
may increase your risk of foodborned illness.



