
 

 
 

 

Italian Grill

Friday Seafood FeaturesFriday Seafood Features
     calamari

Freshly breaded, flash fried and made to order  
every time.  Served with a chili aioli.  9.99 

      cOD

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 

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  

Seared blackened tuna* 

Wild-caught Ahi Tuna steak, seared medium rare with blackening spices 
and caramelized soy. Served atop a bed of bleu cheese walnut risotto.   
23.99 

     suggested wine: Chardonnay

Entrée served with your choice of homemade soup or house salad and your choice 
of one of the following: French fries, fresh-roasted baby red potatoes, broccoli, 
coleslaw, seasonal side or roasted carrots, zucchini and squash.  Sweet potato 
fries  1.50 extra  

grilled norwegian salmon

Grilled and topped with our own sweet and spicy  
whiskey glaze.  19.99 
suggested wine: Chardonnay

cabin walleye

Put another log on the fire and enjoy our lightly breaded and 
delectably seasoned walleye, pan-fried to perfection.   19.99 
Upgrade to Amaretto Walleye (amaretto and almond reduction) 1 

            suggested wine: Chardonnay

*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.  


