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(Only Available on Friday)

SPICY TWISTED CALAMARI

We take our freshly fried calamari and twist it into Grazies spicy garlic calamari!
Mushrooms, chili oil, and basil add to this tasty seafood appetizer! Served with
marinara sauce. 11

We fry our hand breaded perch and make it into a warm sandwich with leaf lettuce,
red onions, and fartar sauce on fresh marble rye toast. Served with fries, coleslaw or
seasonal side. Sweet potato fries 1.50 extra. 11

Grilled shrimp, tomatoes, pepper jack cheese, diced bacon, lettuce, red onion, and Al
ranch dressing all rolled up into a garlic herb tortilla. Served with fries, coleslaw or
seasonal side. Sweet potato fries 1.50 extra. 13

A Grazies Fish Fry favorite. Tender filets of cod, perfectly battered in our own
home-made beer batter. Served with coleslaw and your choice of a side.
2 piece 10 3 piece 12 3 piece baked 12

LAKE PERCH

Hand breaded lake perch comes to life with Grazies signature seasoned breading.
Every delicious piece is prepared to order. Coleslaw and your choice of one of our
signature sides finish the entrée. 16

The following entrées served with your choice of soup or house salad.

SPICY GARLIC SHRIMP

We've taken our most popular pasta dish and recreated it for the seafood lover in you.
Shrimp marinated in olive oil, garlic, basil and parmesan cheese, sautéed to perfection,
and accompanied by our own Grazies spicy garlic and mushroom risotto. 19
SUGGESTED WINE: CHARDONNAY

SHRIMP RAVIOLI

Large ravioli stuffed with shrimp and roasted garlic, tossed in a mildly
spicy cream sauce with garlic, shrimp, roma tomatoes, spinach, and melted
mozzarella cheese. 17

SUGGESTED WINE: RED BLEND

See our main menu for additional seafood entrees including:
GRILLED NORWEGIAN SALMON
SEARED BLACKENED TUNA
CABIN WALLEYE

*CONSUMER ADVISORY: THE MANAGEMENT ADVISES THAT EATING RAW MEAT, POULTRY, EGGS OR
SEAFOOD POSES A HEALTH RISK TO EVERYONE, BUT ESPECIALLY TO THE ELDERLY, CHILDREN UNDER THE AGE
OF FOUR, PREGNANT WOMEN AND OTHER HIGHLY SUSCEPTIBLE INDIVIDUALS. THOROUGH COOKING OF
SUCH ANIMAL FOOD REDUCES ILLNESS.




