Drink Menu

Summer Sippers

VOLCANO

This one is cool and refreshing!
A special mixture of Southern
Comfort, Vodka, Amaretto,
Pineapple and Orange Juices
with some Grenadine

TROPICAL LIZARD

The perfect drink for hot days!

A mix of Melon Liqueur, Malibu
Coconut Rum, Orange Juice and
Cream

SHIPWRECKED

Our Latest Concoction!
A mix of Captain Morgan Rums
and Juices

SEX ON THE DOCK

As good as it sounds!
A special blend of Rum and
Juices

SANGRIA

The perfect poolside drink!
White Wine, Raspberry Liquor,
Cranberry, Lemonade & Berries

SUMMER LEMONADE
Simply Refreshing!

Absolute Citron, Blue Cura-
cao with Lemonade and Sprite

TWISTER

This one will blow you away!
Bacardi Limon, Raspberry
Liqueur and Lemonade

From the Blender

MARGARITAS
Always a favorite!
Lime or Strawberry

STRAWBERRY
DAIQUIRI

You have to try this one!
Our own twist on this
classic recipe

ISLAND BREEZE

If only the Islanders had it this
good!

Amaretto, Cream, and
Strawberries

ALL BLENDED
DRINKS ARE SERVED
BY THE GLASS OR
PITCHER!

Classic Favorites

BLOODY MARY
The Best in Town!
Our own special blend of spices

COLORADO
BULLDOG

This classic is served
Birch Lakes style!
Vodka, Kahlua, Cream and Coke

LONG ISLAND
ICED TEA

Just your basic Long Island!
Vodka, Rum, Triple Sec and
Tequila, blended with Lemonade
and Coke

MAI TAI

We add our own special twist to
this Island Classic!

Beer & Seltzer

DOMESTIC

Miller Lite, Miller High Life, MGD, Bud, Bud Light, Michelob
Ultra, Leinies Original, Michelob Golden Draft Light,
Coors Light, Grain Belt Premium, Busch Light

ALES

New Clarus Spotted Cow
Kona Big Wave

Earth Rider Superior Pale Ale

SHANDYS

Leinies Summer Shandy
Lift Bridge Mango Blonde

TRADITIONAL IPAS
Bell’s Two Hearted IPA
Lakefront IPA

Hop & Barrel Crooked Grin IPA
Earth Rider Caribou Lake IPA

HARD SELTZERS
White Claw all flavors

LAGERS

Kona Longboard
Corona/Corona Premier
Samuel Adams Boston Lager

WHEAT AND
KOLSCH

Leinies Honey Weiss
Leinies Canoe Paddle Kolsch

HAZYS

Samuel Adams Wicked Hazy
Dogfish Head Hazy-O!
Revolution Hazy Hero
Lakefront Hazy Rabbit

HARD CIDER
Angry Orchard Crisp Apple

Wine by the Glass

BOTA BOX HOUSE WINE
Chardonnay Crisp, fruity & well-balanced; a soft

aromatic taste.

Pinot Grigio fresh, fruity and smooth with lively acidity

and a long, refreshing finish.

Nighthawk Lush flavors of deep berry, fig jam, dark
chocolate, toasted marshmallow, and baking spice.

Cabernet A rich, silky, full-bodied red wine with

berry highlights.

Riesling White nectarine & green apple flavors finish

with a zing of lemon zest.

BAREFOOT

Chardonnay Dripping with honeyed peach and

Fuji apple flavors.

Cabernet Big berry flavors like currant, raspberry and
blackberry jam with a velvety vanilla finish.

Moscato Hints of citrus skip across flavors of juicy

peach and ripe apricots.

Pinot Noir Dark cherry and wild raspberry get their
groove on next to a brown spice aroma. -

Merlot The perfect combo of cherry, boysenberry, plum
and chocolate flavors. Well rounded with mild tannins.




Shareables

COMBO PLATTER

A deep fried mix of white cheddar cheese curds, onion rings,
fries and mini tacos. Served with sour cream, salsa and

ranch dressing
$16.79

DEEP FRIED SHRIMP

Medium sized breaded shrimp
Served with cocktail sauce
6 Count - $11.99 | 10 Count - $16.49

DRIFTWOOD

Potato Skins loaded with bacon and cheddar cheese.
Served with sour cream
5 Count - $9.99 | 8 Count - $14.49

Flavored Wings

PICK YOUR FLAVOR

Sauces Dry Rubs Small

Classic Buffalo Cajun

BBQ Garlic Sriracha Boneless (10 oz) - $10.79
Hot BBQ Lemon Pepper

Medium

Jamaican Jerk
Buffalo
Cilantro Lime

Parmesan Garlic

Zesty Orange

Mango Habanero
Large

Bone-in (14 Wings) - Market Price
Boneless (20 oz) - $19.29

Combo

PICK YOUR SIZE:

Bone-in (6 Wings) - Market Price

Bone-in (10 Wings) - Market Price
Boneless (16 oz) - $15.29

MINI TACOS

Served with sour cream and salsa
10 count - $9.99 | 16 Count - $14.49

CHEESE CURDS

Deep fried white cheddar cheese curds
1/2 pound - $9.99 | full pound - $14.49

FRENCH FRIES
1/2 pound - $3.99 | full pound - $6.49

ONION RINGS
1/2 pound - $5.99 | full pound - $9.99

PICK YOUR DIPPING SAUCE
Ranch

Bleu Cheese

Honey Mustard

INCLUDES

Small

1 sauce

Medium, Large and Combo

2 sauces

$.50 for each additional sauce

6 Wings, 10 oz Boneless - Market Price

ALL BURGERS

Burgers

BLR SIGNATURE BURGER

1 pound of beef, 4 kinds of cheese, grilled mushrooms and

onions. A real monster!
$19.29

HAMBURGER

Served with lettuce and tomato
$10.49

CHEESEBURGER

Topped with lettuce and tomato and choice of American,
cheddar, swiss, Monterey jack or pepper jack cheese
$11.49

BACON CHEESEBURGER

If you like bacon, you’ll love this one!

Your choice of cheese and lots of bacon!
$12.79

MAC ‘N’ CHEESE BURGER

Topped with American and Mac ‘N’ Cheese
$12.79

BLACK ‘N’ BLEU BURGER

This one is topped with crumbled bleu cheese, blackened
seasoning and grilled onions. Can you say Breath Mint?
$12.49

Cheese - $1.00
Lettuce - $.75
Tomato - $.75

1/2 pound of choice ground beef, served on a lightly toasted bun

MUSHROOM AND SWISS BURGER
Smothered with mushrooms and Swiss cheese!
$12.79

TACO BURGER

Loaded with lettuce, tomato, onion, sour cream, salsa and

cheddar cheese
$12.79

BBQ BURGER

Served with BBQ sauce, cheddar cheese and grilled onions
$12.49

CAJUN BURGER

Hot and Spicy! Pepper Jack cheese, grilled onions and
blackened seasoning
$12.49

JALAPENO BURGER

Topped with Pepper Jack cheese, sliced jalapenos, lettuce
and tomato
$12.49

WISCONSIN-BURGER

Buried with cheese curds, 4 cheeses and ranch dressing!
$12.79

ADD YOUR FAVORITE TOPPINGS TO
BURGERS, CHICKEN SANDWICHES AND WRAPS!

Mayo - Complimentary

Raw Onion - $.75
Fried Onion - $1.50
Mushrooms - $4.00
Sauce - $.50

Bacon (8 Strips) - $4.00
Jalapefios - $1.00

Mac ‘n’ Cheese - $4.00
Cheese Curds (4 0z.) - $4.50




Chicken Sandwiches

BUFFALO CHICKEN SANDWICH

Served with Buffalo sauce, Bleu cheese dressing,

lettuce and tomato
$10.79

DELUXE CHICKEN

Served with lettuce, tomato and mayo
$10.79

MUSHROOM N’ SWISS CHICKEN

Covered with lots of mushrooms and Swiss cheese!
$10.79

MONTEREY RANCH CHICKEN

Topped with ranch, Jack cheese and tomato
$10.79

Salads

GRILLED OR BREADED CHICKEN SALAD

Spring green mix, tomatoes, onions and shredded cheese
$10.79

GRILLED OR BREADED
BUFFALO CHICKEN SALAD

Spring green mix, tomatoes, onions and crumbled Bleu
cheese. Served with Ranch dressing
$10.79

JAMAICAN JERK SALAD

Jerk seasoned chicken, spring green mix, coleslaw

and tomatoes
$10.79

SIDE SALAD

Spring green mix, tomatoes, onions and shredded cheese
$3.99

DRESSINGS

Ranch, Bleu cheese, Honey Mustard, French, Italian.
Light options available

Side of coleslaw - $1.00

Pizzas

12” CHEESE
$11.79

12” PEPPERONI
$11.79

12” SUPREME

Canadian bacon, pepperoni and hamburger
$11.79

Kid’s Meals

CHICKEN NUGGETS - $6.99
MAC N’ CHEESE -$6.99
MINI CORN DOGS -$6.99

ALL CHICKEN SANDWICHES

Your choice of Grilled or Breaded,
served on a Sourdough Bun

JAMAICAN JERK CHICKEN

Grilled with jerk seasoning and topped with coleslaw,

lettuce and tomato
$10.79

CAJUN CHICKEN

Crilled onions, Pepper Jack cheese and blackened seasoning
$10.79

BBQ CHICKEN

Topped with BBQ sauce, grilled onions and cheddar cheese
$10.79

BLACK N’ BLEU CHICKEN

Crumbled Bleu cheese, blackened seasoning,
and grilled onions

$10.79
Grilled or Breaded with Choice of Garden

Wraps
P Vegetable or Tomato Basil Tortilla

DELUXE CHICKEN WRAP

Grilled chicken, green leaf lettuce, tomatoes and mayo
$10.79

BUFFALO CHICKEN WRAP

Grilled chicken, buffalo sauce, green leaf lettuce, tomatoes,

crumbled Bleu cheese and ranch dressing
$10.79

CAJUN CHICKEN WRAP

Cajun seasoning, pepper jack cheese, lettuce and raw onions
$10.79

JAMAICAN JERK WRAP

Jerk seasoned chicken, coleslaw, lettuce and tomato
$10.79

TACO WRAP

Taco meat, lettuce, tomato, raw onion, sour cream,

salsa and cheddar cheese
$10.79

CILANTRO LIME CHICKEN WRAP
Cilantro Lime seasoning, lettuce, tomato and ranch dressing
$10.79

BLT WRAP
Loaded with bacon, lettuce tomato and Mayo
$10.79

ALL WRAPS

12”7 TACO

Taco meat, cheddar cheese and taco chips
$11.79

12” CHICKEN ALFREDO

Alfredo sauce, chicken and red peppers
$11.79

12”7 PI1ZZA FRIES
$9.99

e~
ALL KID’S MEALS

Come with French fries, mandarin oranges, fruit snacks and a drink

BEVERAGE CHOICES

Fountain soda, Kiddie cocktail, Lemonade or Juice
Add $1.50 for Sprecher’s Root Beer




SUNDAY Bloody Mary $5.00 e Sangria $5.00 e Busch Light $2.50

MONDAY Margaritas $5.00 e Margarita Pitchers $15.00 e Bucket of Coronas $17.00
6 mix and match coronas and Premier

TUESDAY Volcanoes $6.00 ¢ Summer Lemonade $5.00 e Tropical Lizards $5.00 e Bucket of Kona Beers $17.00
6 mix and match Kona Longboard and Big Wave

WEDNESDAY Ice Teas $6.00 Long Island, Long Beach, California, Texas, Kentucky e Bucket of IPAs $17.00
6 mix and match Traditional IPAs, and Hazys

THURSDAY  Strawberry Daiquiris $5.00 e Strawberry Daiquiri Pitchers $15.00 ¢ Wisconsin Craft Beers $3.50
FRIDAY Sex on the dock $6.00 e Shipwrecked $6.00 e Brandy Old Fashioneds $5.00 e White Claws $3.50

SATURDAY Colorado Bulldog $6.50 e Twisters $6.00 e Mai Tais $5.00

Calendar of Events Sunday Music

FRIDAY APRIL 29: Opening Day! Every Sunday

Memorial Weekend at the Lake! 1O DT R A DAL THDEY,
Sunday Afternoon from 3 — 7 PM

SATURDAY MAY 28: Music by Rewind Society 4:00 to 8:00

SUNDAY MAY 29: Music by The Gators 3:00 to 7:00 MAY 29 ....ccceevvinneennn. The Gators

JUNE 5 ..covvvennnnnn. Joyann Parker

SATURDAY JUNE 4: Music by Elijah Adam 4:00 to 8:00 with Mark Lamoine

SATURDAY JUNE 11: Music by The Smokin’ Loons 4:00 to 8:00

SATURDAY JUNE 18: Music by Dylan Martinson 4:00 to 8:00 JUNE 12 ........ceceeeeeee. Sage Leary
SATURDAY JUNE 25: Music by Big Fish 4:00 to 8:00 JUNE 19 ceueninneennennnes Josh White
e AR A JUNE 26 ......... Ready, SETH, Go!
s usiIc ero below 4: O o:

. / ) JULY 3 o, The Gators
Annual Fireworks Celebration! JULY 10 oo Joyann Parker
SUNDAY JULY 3: Music by The Gators and Fireworks with Mark Lamoine
SATURDAY JULY 9: Music by Sean and lan Okamoto 4:00 to 7:00 LS LY RIS daniilaninsen
SATURDAY JULY 16: Music by 7000apart 4:00 to 8:00 JULY 24 ceveiiiiiiennnnnnee The Gators
SATURDAY JULY 23: Music by Ready, SETH, Go! 4:00 to 8:00 JULY 31 cieiiinininnnnne. Josh White
SATURDAY JULY 30: Music by Big Fish 4:00 to 8:00 AUGUST 7 oo, Sage Leary
SATURDAY AUGUST 6: 3rd Annual Pub Crawl| and Trailer Trash Open AUGUST 14 Kel Mil
SATURDAY AUGUST 13: Music by Sean and lan Okamoto 4:00to 7:00 """~ = =7 " ° 7 seoomeeeeses cisey Miies
SATURDAY AUGUST 20: Music by The Smokin’ Loons 4:00 to 8:00 AUGUST 21 ............. The Gators
SATURDAY AUGUST 27: Music by Bo Allen 4:00 to 8:00 AUGUST 28 ........... Tangled Web
Ehor Day Weekend at the Lake! SEPTEMBER 4 ........... The Gators

SATURDAY SEPTEMBER 3: Music by Rewind Society 4:00 to 8:00
SUNDAY SEPTEMBER 4: Music by The Gators 3:00 to 7:00

Food Specials

SATURDAY SEPTEMBER 17

“It's a Bitesize” Fishing Contest MONDAY TUESDAY

SATURDAY OCTOBER 1 $2.00 off Build Your Own

Customer Appreciation Day all Chicken Burger
Sandwiches, Plain Burger $4.99

Wraps and Salads Add Your Favorite
Toppings - See Below!

WEDNESDAY
$2.00 off Boneless Wings

ADD YOUR FAVORITE TOPPINGS TO

BURGERS, CHICKEN SANDWICHES AND WRAPS!
Mayo - Complimentary Raw Onion - $.75 Bacon (8 Strips) - $4.00

Cheese - $1.00 Fried Onion - $1.50 Jalapefios - $1.00
Lettuce - $.75 Mushrooms - $4.00 Mac ‘n’ Cheese - $4.00
Tomato - $.75 Sauce - $.50 Cheese Curds (4 oz.) - $4.50




