Grazies Signature Pasta

Starters

Entrée served with fresh-baked bread, Grazies signature dipping oil
& your choice of homemade soup or salad.

CALAMARI

Freshly breaded, flash fried & made to order every time. Served with a chili aioli. 13

Noodle Substitutions

CHEEZY-ER CHEESE BREAD

Ask your server about making any of our pasta selections Gluten Free at no additional
charge. Choose from zoodles, fresh spinach, bean sprouts or rice noodles.

Our house made dough covered in garlic butter, shredded mozzarella & cheddar.
Served with marinara. 10

ALFREDO

BRUSCHETTA

Made with fresh cream, parmesan cheese & a touch of fresh garlic tossed
with fettuccine.
Regular 16.5 Half size 12 SUGGESTED WINE: CHARDONNAY

Fresh Roma tomatoes, balsamic vinegar & olive oil, accompanied by crispy parmesan
toast points, covered in pesto-marinated fresh mozzarella. 10

CHEESE CURDS - LOCAL FAVORITE -

SPAGHETTI

We hand-batter our local curds the day they are made. Served warm with ranch. 10

Garlic & Italian spices sautéed in a tomato meat sauce over spaghetti & garnished
with parmesan & fresh parsley. Substitute marinara at no charge.
Regular 16 Half size 11.5 SUGGESTED WINE: CHIANTI

ARTICHOKE DIP

Artichoke hearts with a three-cheese blend and a touch of spice. Served with
fresh-baked focaccia points. 10

SPICY GARLIC - LOCAL FAVORITE -

Rigatoni tossed with chicken, fresh basil, mushrooms, red chili paste, parmesan
cheese & lots of garlic.
Regular 19 Half size 15 Upgrade to Spicy Garlic Alfredo 2 extra.
SUGGESTED WINE: SHIRAZ

Salads & Soups
ALL-YOU-CAN-EAT SOUP, SALAD & BREAD

House or Caesar salad with our signature Chicken Wild Rice Soup or Soup of the Day.
Served with rosemary bread & Grazies’ signature dipping oil.
(Refills only available for dine-in) 11

CHICKEN PARMESAN

Lightly breaded chicken breast served over fettuccine, topped with marinara,
mozzarella & fresh parsley. Upgrade to alfredo for 2 extra.
Regular 19 Half size 15 SUGGESTED WINE: PINOT GRIGIO

SOUP & HALF SANDWICH

Choose one-half of any one of our delicious panini sandwiches & pair it with either of
our homemade soups. 13

MEDITERRANEAN

A fresh tomato sauce tossed with artichokes, kalamata olives, onions, mushrooms,
sun-dried tomatoes over linguine. Topped with feta cheese.
Regular 20 Half size 16 SUGGESTED WINE: CHIANTI

CAESAR SALAD

Our Caesar salad is made with our signature Caesar dressing, tossed with croutons,
parmesan cheese and romaine lettuce. 9

CHICKEN MARSALA

Marsala wine, sautéed chicken & fresh portobella mushrooms tossed with fettuccine.
Regular 20 Half size 16 SUGGESTED WINE: PINOT GRIGIO

WARM PEAR SALAD

Pears tossed with a warm honey balsamic vinegarette, baby greens, spinach, bleu
cheese, pistachios & dried cranberries. 13

SUN-DRIED TOMATO PESTO

Fettuccine tossed with chicken, white wine, fresh basil & garlic in a sun-dried tomato
pesto parmesan cream sauce.
Regular 19 Half size 15 SUGGESTED WINE: CHARDONNAY

BRUSCHETTA CHICKEN SALAD

Roma tomatoes in balsamic vinegar & olive oil on a bed of fresh spinach with fresh
pesto-marinated mozzarella & grilled chicken with crispy pesto toast points. 12

THAI GINGER

GREEK SALAD

Fresh romaine tossed with tomatoes, kalamata olives, cucumbers, onions, feta cheese
& a Greek feta dressing. 12

Peanut ginger cream sauce with a hint of spice. Tossed with chicken, garlic, carrots,
green onions, bean sprouts & rigatoni.
Regular 20 Half size 16 SUGGESTED WINE: CHARDONNAY

Salad Add On’s

TEQUILA LIME - LOCAL FAVORITE -

Grilled Chicken 5

Grilled Shrimp 7

Grilled Salmon 11

Our sauce is made from a shot of tequila, lime juice & a spicy cream sauce.
Filled with mixed bell peppers, onions, cilantro & chicken tossed with
red pepper fettuccine.
Regular 19 Half size 15 SUGGESTED WINE: PINOT GRIGIO

Grazies Signature Baked Pasta

ITALIAN SAUSAGE FETTUCCINE

Entrée served with fresh-baked bread, Grazies signature dipping oil
& your choice of homemade soup or salad.

Classic Italian sausage with mushrooms in a tomato cream sauce tossed with
fettuccine & garnished with oregano.
Regular 19 Half size 15 SUGGESTED WINE: MERLOT

MANICOTTI

Blend of ricotta, parmesan, red onion & spinach rolled in pasta sheets topped with
mozzarella. Served with your choice of savory meat sauce or marinara.
Regular 16.5 Half size 12 SUGGESTED WINE: SHIRAZ

SEAFOOD PESCATORE

Grilled shrimp, scallops sautéed with garlic, onions, mushrooms, mixed bell
peppers & fresh basil in a lemon wine marinara. Tossed with linguine.
Regular 22 Half size 18 Upgrade to Seafood Pescatore Alfredo 2 extra.
SUGGESTED WINE: PINOT GRIGIO

GRAZIES LASAGNA

Classic Italian lasagna with mozzarella cheese, ricotta cheese, garlic & our own
blend of Italian sausage & seasonings.
Regular 17.5 Half size 13 SUGGESTED WINE: CABERNET

GRAZIES SIGNATURE MAC & CHEESE

Our old family recipe of homemade macaroni & cheese - a childhood favorite.
Regular 16 Half size 11.5 SUGGESTED WINE: RIESLING

CHICKEN CANNELLONI

Sheets of pasta stuffed with grilled pesto chicken, ricotta cheese & parmesan
cheese, spinach & red onions. Baked in a rich pistachio cream sauce &
topped with mozzarella.
Regular 20 Half size 16 SUGGESTED WINE: PINOT GRIGIO

FIERY VODKA CREAM - LOCAL FAVORITE -

Sautéed chicken & mushrooms in our spicy vodka-tomato cream sauce with a
touch of garlic and fresh basil. Tossed with rigatoni.
Regular 19 Half size 15 SUGGESTED WINE: PINOT GRIGIO

SEAFOOD CANNELLONI - LOCAL FAVORITE -

BASIL PESTO

This dish starts with pasta sheets stuffed with a creamy bay scallop, crab meat
& shrimp filling. We top it off with cheese & bake it to perfection in our seafood &
sherry cream sauce.
Regular 19 Half size 15 SUGGESTED WINE: PINOT GRIGIO

Sautéed chicken, mushrooms, white wine & fresh garlic. Made with fresh
basil pesto, gourmet cream, fresh-grated parmesan cheese & served
with linguine pasta.
Regular 20 Half size 16 SUGGESTED WINE: PINOT GRIGIO

BAKED GNOCCHI

CURRIED CHICKEN

Hearty gnocchi, sauteed garlic, red onion, American cheese, bacon &
grilled chicken. Topped with sour cream & scallions.
Regular 20 Half size 16 SUGGESTED WINE: CHARDONNAY

This pasta starts with fresh cream & a mildly spiced curry. We add mixed bell
peppers, mushrooms, green onions, broccoli & sautéed chicken tossed with angel hair.
Regular 20 Half size 16 SUGGESTED WINE: PINOT GRIGIO

ZITI

Pasta Add On’s

A mildly spicy dish starting with noodles covered in marinara, fresh mozzarella, crushed
red pepper & Italian sausage. Topped with more mozzarella cheese. 16.5
SUGGESTED WINE: WHITE ZINFANDEL
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Add sautéed or grilled chicken - 5 Add grilled shrimp - 7
Add meatballs - 4
Add Italian sausage - 4 Add salmon - 11
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Steak & Seafood

Handmade Italian Flatbread
SPICY GARLIC - LOCAL FAVORITE -

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

Sautéed chicken, mushrooms, garlic & red chili paste on a flatbread. Topped with
ranch & mozzarella & garnished with parsley & parmesan. 13

*BLACK ANGUS BEEF RIBEYE - 12 OZ

BBQ CHICKEN

This steak is season-rubbed then char-grilled to perfection. Exceptionally juicy
& flavorful. 28
SUGGESTED WINE: MERLOT

Grilled chicken, shredded mozzarella, red onions, tangy barbecue sauce
& cilantro. 13

BLT

*BLACK ANGUS BEEF TENDERLOIN - 8 OZ

Grilled chicken, ranch dressing, mozzarella cheese, cheddar cheese, bacon, shredded
lettuce & Roma tomatoes, then finished with a drizzle of ranch dressing. 13

This center-cut steak is season-rubbed then char-grilled. 28
SUGGESTED WINE: SHIRAZ

MARGARITA

Steak Add On’s

This, perfect-baked crust with basil pesto as the sauce, topped with mozzarella
cheese, Roma tomatoes, fresh basil & drizzled with chili spiked olive oil. 15

Carmelized Onions 2
Sautéed Mushrooms 4
Merlot Button Mushrooms 5
Sweet & Spicy Whiskey Glaze 2 Grilled Shrimp 7 Grilled Norwegian Salmon 11

Burgers, Sandwiches & Wraps

*GRILLED NORWEGIAN SALMON

Grilled & topped with our own sweet & spicy whiskey glaze. 21
SUGGESTED WINE: CHARDONNAY

Served with fries, coleslaw or seasonal side. Sweet potato fries 1.50 extra.

CABIN WALLEYE

CAESAR CHICKEN WRAP

Lightly breaded & delectably seasoned walleye, pan-fried to perfection. 21
SUGGESTED WINE: CHARDONNAY

Fresh romaine lettuce tossed in our homemade Caesar dressing with croutons,
chicken & fresh parmesan cheese in our tortilla wrap. 12

*SEARED BLACKENED TUNA - LOCAL FAVORITE -

BLT CHICKEN WRAP - LOCAL FAVORITE -

Wild caught Ahi Tuna steak seared medium rare with blackening spices. Covered
with caramelized soy & served atop a bed of bleu cheese walnut risotto.
No potato choice. 25
SUGGESTED WINE: CHARDONNAY

We take our pizza dough, cover it in cheddar cheese, then fill it up with bacon,
lettuce, tomato, grilled chicken and ranch dressing. 11

BUFFALO CHICKEN WRAP

Garden tortilla stuffed with spicy buffalo chicken tenders, crisp lettuce, Roma tomatoes
& shredded cheddar cheese. Topped off with ranch dressing. 11

Pizza & Stromboli

BRUSCHETTA CHICKEN WRAP

Each pizza & stromboli is hand-crafted and made fresh from scratch
with our own honey & beer dough & then topped with our special
cheese blend. (10” or 16” size)

Grilled chicken breast with fresh tomatoes marinated in balsamic vinegar & spices,
spinach, provolone cheese, pesto bread crumbs & a Greek feta cheese dressing. All
rolled in a spinach tortilla wrap. 13

CHICKEN CORDON BLEU PANINI

Upgrade To A Gluten-Free or Cauliflower Crust on
any 10” Pizza for only 3.

Lightly breaded chicken breast, Canadian bacon, Ranch dressing, Swiss cheese, lettuce
& tomatoes all stacked inside a lightly grilled panini bread. 13

CLUB PANINI

Lightly grilled panini bread filled with turkey, ham, cheddar cheese, tomatoes, bacon,
mayo, lettuce & barbecue sauce. 14

WISCONSIN ‘ZA 10” OR 16”

Get creative & build your own. Each pizza starts with homemade pizza dough &
shredded mozzarella. 13 / 17

TURKEY & ARTICHOKE PANINI

Pick your sauce: Homemade pizza sauce, barbecue, basil pesto, ranch, alfredo or
Cajun ranch.

Lightly grilled panini bread filled with turkey, artichoke spread, tomatoes, lettuce &
provolone cheese. 13

Pick your toppings ($1 each on 10” & $2 each on 16”): Sausage, pepperoni,
bacon, Canadian bacon, chicken, mixed peppers, scallions, red onions, pineapple,
roma tomatoes, fresh spinach, fresh basil, broccoli, roasted garlic, mushrooms, green
peppers, roasted red-peppers, kalamata olives, black olives, green olives or artichokes.

*BUILD-A-BURGER

A juicy half-pound burger char-broiled to your liking. Served with leaf lettuce, tomatoes
& a dill pickle spear. 14

MIDWESTERN ‘ZA - LOCAL FAVORITE -

Add any of the following items for only 50 cents each: Cheese (American, cheddar,
provolone, pepper jack, Swiss or bleu cheese crumbles), blackening spice, bacon, sliced
button mushrooms, red onions (raw or sautéed), green olives, black olives, mixed
peppers, pepperoni, spinach, roasted red peppers, artichokes, pesto mayo or
whiskey barbecue sauce.

Canadian bacon, Italian sausage, bacon, pepperoni & mozzarella cheese with
oregano & a zesty pizza sauce on our homemade pizza dough. 18 / 22

MARGARITA ‘ZA

We spread basil pesto sauce on our homemade dough & top it with fresh Roma
tomatoes, fresh basil & fresh mozzarella. Drizzled with a chili-spiked olive oil.
16 / 20

Upgrade To One Of Our Local Favorite Burgers 1 extra
Whiskey Barbecue - Our signature whiskey barbecue sauce & cheddar cheese.

BBQ CHICKEN ‘ZA

Homemade whiskey barbecue sauce topped with grilled chicken, mozzarella, fresh
cilantro & red onions. 16 / 20

Mushroom & Swiss - Topped with sliced mushrooms & Swiss cheese.

MIDWESTERN STROMBOLI - LOCAL FAVORITE -

Black & Bleu - Blackening seasoning topped with bleu cheese crumbles.

We take our homemade honey & beer pizza dough and stuff it with cheese,
Canadian bacon, sausage, bacon & pepperoni. Roll it all up, bake it & bring it
out ready for you to enjoy! Served with a side of fresh pizza sauce. 15

BUILD YOUR OWN STROMBOLI

Create your own Stromboli using up to 4 of our pizza toppings. Please limit to 4
toppings otherwise there is just too much tastiness for one pizza dough to hold.
1 Topping 12

2 Toppings 13

3 Toppings 14

4 Toppings 15

Pick your toppings: Sausage, pepperoni, bacon, Canadian bacon, chicken, mixed
peppers, scallions, red onions, pineapple, roma tomatoes, fresh spinach, fresh basil,
broccoli, roasted garlic, mushrooms, green peppers, kalamata olives, black olives,
green olives or artichokes.
*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 & other highly susceptible individuals. Thorough cooking of such animal food reduces illness.
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