
WOODSTONE PRETZEL
one huge baked pretzel served with whole grain mustard and beer cheese dip. 8
add queso 2

BLUEGILLS
northwoods pan�sh �llets lightly dredged in seasoned �our, deep fried and served 
with our house tartar. 15

MEDITERRANEAN PLATTER
house-made garlic hummus and roasted red pepper hummus, kalamata olives, 
pepperoncinis, �re-roasted red peppers, cucumber slices, naan dippers, and 
toasted sesame seeds. 10
substitute:  GF rice crackers 2

CRAB WONTONS
hand-folded. served with wonton sauce. 12

FIRE-KISSED NACHOS
tri-colored tortilla chips with taco beef, queso, pico de gallo, lettuce and 
sour cream. 8 
substitute: chicken, pork, or smoked brisket 3

BOURBON STEAK BITES
tender bits of steak �amed with bourbon over onion straws with a cajun blue 
cheese sauce. 15

ROSEMARY PARMESAN FRIES
a full pound of our fries tossed in a rosemary parmesan blend. 8

TEXAS EGG ROLLS
not for the light-hearted city folk, these texas sized egg rolls are �lled with smoked 
beef brisket, pepperjack cheese, peppers and chives. paired with our house bbq. 14

TRADITIONAL OR BONELESS WINGS
served with celery and choice of the following sauces:  house BBQ, parmesan ranch, 
chipotle ranch, Asian ginger, honey mustard, or Thai dipping sauce
9 for 10  •  12 for 12  •  24 for 20

TAP-OUT BURGER
sliced jalapenos, thick sliced peppered bacon, pepper jack cheese, and a sweet chili 
cream cheese sauce. 14

CAROLINA SMOKE STACK BURGER
pulled pork, house BBQ, swiss cheese, and crispy fried onion straws. 15

9-1-1 BURGER
thick sliced peppered bacon, cheddar, fried curds, ranch dressing. 14

BLACK & BLUE BURGER
creamy aged blue cheese, thick cut peppered bacon, roasted portobello mushrooms, 
and house creole seasoning. 14

BRICKSIDE BURGER
the basic foundation of our burger and toasted bun with lettuce and tomato. 9
add cheese 10 •  add bacon 11

BRISKET DIP
smoked brisket topped with provolone and roasted red peppers. served with house
made au jus. 14

CUBANO
pork and ham, pickles, spicy mustard, and swiss on a ciabatta roll. 14

PEPPERED PESTO CHICKEN
our all-natural grilled chicken breast topped with pesto sauce, roasted red pepper, and 
provolone.  served on ciabatta. 14

BRICKSIDE ALL-NATURAL CHICKEN
our all-natural grilled 7 ounce chicken breast, thick sliced peppered bacon, lettuce, 
tomato, avocado, and house made 1000 island dressing. 14

REUBEN
pulled corned beef, sauerkraut, swiss cheese, and house made 1000 island dressing 
on thick cut marble rye. 13

WALLEYE
pan-fried or broiled walleye �let, lettuce, tomato, pickles, and house made tartar. 16

PULLED PORK
slow roasted and hand-pulled, this pork is paired with our house BBQ sauce and
topped with coleslaw. 10

SALMON B.L.T.
pan seared salmon �let, peppered bacon, tomato, spring greens, and mango aioli on 
rosemary herbed focaccia. 15

appetizers burgers & sandwiches

wings

all burgers & sandwiches are served with choice of house chips or french fries. (baked potato option also available after 4pm.) 
additional side options include: tots, sweet potato fries, rosemary parmesan fries, mac & cheese, side salad, soup of the day, chef’s vegetable, 
or northland rice pilaf add 2 • gluten friendly buns are available 3

signature 10-11” pizzas

BRISKET CHILI
served with cast-iron cornbread. 9

WILD RICE SOUP
served with fresh baked bread. 8 

SOUP OF THE DAY
served with fresh baked bread. 6

soups

CALIFORNIA WHITE
alfredo, shrimp, scallions, crab meat, and our four-cheese blend. 15

THE TEXAN
house bbq, smoked beef brisket, pulled pork, jalapenos, roasted bell peppers, pepper 
jack cheese and our four-cheese blend. 13

MAC & CHEESE
egg shell macaroni and cheese on our crust with a light breading. 9

TUSCAN CHICKEN
olive oil, roasted garlic, grilled chicken breast, spinach, artichoke, red onion, and our 
four-cheese blend. 13

GRUMPY OLE’ NORWEGIAN
stubborn and set in their ways, Sven and Ole decided to set aside their differences and 
make a pie with everything they both wanted. pepperoni, sausage, black olive, 
mushroom, red onions, house marinara, and our four-cheese blend. 14

BUILD YOUR OWN 10-11” PIZZA  9
choose your sauce: marinara, alfredo, pesto or oil and roasted garlic
choose your toppings
  •  red onions, black olives, spinach, artichoke hearts, roasted bell pepper,
      mushrooms, jalapenos, tomato, pepperoncinis, or pineapple   add .75 each
  •  pepperoni, italian sausage, ham, or anchovy   add 1.25 each
  •  smoked brisket, pulled pork, or shrimp  add 1.75 each
  +  gluten friendly crust add 3



while we make every effort to accommodate gluten intolerances, 
it should be noted that we are not a gluten free establishment and 
cannot guarantee elimination of all possible cross contamination.

Disclaimer:  The consumption of raw or undercooked eggs, meat, poultry, 
seafood, or shell�sh may increase your risk of food bourne illness. 

all pastas served with fresh baked bread, 
and choice of soup or salad to start.  Gluten free pasta add 3

CHICKEN MARSALA
a breaded chicken breast pan-fried with mushrooms, �amed with marsala wine, 
and �nished with a demi sauce reduction. served over angel hair pasta with grated 
parmesan and scallions. 16

MUSSELS FRA DIAVLO
green mussels sautéed in olive oil, garlic and wine, then tossed with a �ery 
marinara sauce and served over angel hair pasta with rustic crustini bread, grated 
parmesan cheese and scallions. 16

ADULT MAC & CHEESE
start with pasta and our house made cheese sauce, then build your way. 11
  •  Sweet bell peppers, broccoli, onions, spinach, jalapenos or mushrooms add 2 each
  •  Chicken, pork, bacon, or chorizo add 3 each
  •  Shrimp or brisket add 4 each

PENNE ALFREDO
a rich and creamy alfredo sauce tossed with penne pasta, served with grated 
parmesan. 13

pastas

land of 10,000 lakes

our greens

all seafood options served with soup or salad to start.

PAN SEARED SALMON
atlantic salmon �llet marinated in fresh herbs, garlic, and our house seasonings.  
pan-seared locking in �avor and juiciness, served with chef’s vegetable and choice 
of side. 25

CAPTAIN’S PLATE
a walleye �llet broiled or pan-fried, paired with three grilled shrimp. served with 
chef's vegetable, choice of side, coleslaw and tarter. 25

MINNESOOOOOTA FISH & CHIPS
a whole school of northwoods pan�sh lightly breaded and fried. served with fries, 
coleslaw and tarter. 18

from the char grill
while we prepare any steak to your desired wellness, we recommend all cuts 
prepared mid-rare to medium to truly bring out the best qualities of each 
steak.  Served with chef’s vegetable, choice of side, and soup or salad to 
start it all off.

TOP SIRLOIN
a petite 6-ounce cut, packed full of �avor. 17 / 10 oz. 23

RIBEYE
14 ounces of marbled perfection, seasoned just right. 28

FILET MIGNON
8 ounces of melt-in-your-mouth goodness, it just does not get any better. 34

BABY BACK RIBS
choice of a full or half rack paired with brisket baked beans and skillet cornbread with 
honey butter, we challenge you to �nd a better rib!  18 / 24

all salads served with fresh baked bread. dressing options include: 
honey balsamic • citrus lime vinaigrette • asian ginger • 
creamy aged blue cheese • parmesan ranch • chipotle ranch • french

WHISKEY COWBOY
cucumbers, roma tomatoes, carrots, pulled chicken, crumbled bacon, pecans, 
sun-dried cranberries, and parmesan cheese on romaine paired with a hot bacon & 
whiskey �amed dressing. this is a one-of-a-kind original. 15

CAESAR
romaine tossed with house made dressing and croutons. 9

CHOP
a bed of mixed greens, grilled chicken, avocado, roma tomatoes, blue cheese, 
crumbled bacon, green onions, roasted corn, and tortilla strips. topped with citrus 
lime vinaigrette. 14

STEAK WEDGE
iceberg wedge, sun-dried tomato, blue cheese crumbles, crumbled bacon, egg, 
blue cheese dressing and grilled sirloin steak. 16

BLACK & BLUE SIRLOIN CAESAR
a 4-ounce sirloin blackened and paired with blue cheese crumbles served over our
caesar salad. 16

STRAWBERRY CHICKEN SALAD
a blend of romaine and spinach with strawberries, crumbled bacon, red onion, 
grilled chicken breast meat, feta cheese, and pecans all drizzled with a refreshing 
berry dressing. 14

BUFFALO CHICKEN SALAD
romaine, roma tomato, cucumber, carrot, red onion, chopped celery, and blue 
cheese crumbles paired with breaded chicken breast meat tossed in buffalo 
sauce. 14

we do catering!
Get any of our smokehouse meats for your parties and gatherings. 

We just ask for 48 hours notice!  Please Call 763-276-7276

follow us on social media
many of our items can be made gluten friendly. 

ask your server for more information! 

ADD ONS
grilled shrimp 6   •  blackened shrimp 8 
broiled walleye 6  •  pan-fried walleye 6

pan-seared salmon 6   •  blackened salmon 8
grilled chicken breast 4   •  blackened chicken breast 6

steak toppers
sautéed onions 3  •  sautéed mushrooms 3  •  onion straws 3  •  shrimp 6 

PRIME RIB
queen (12 ounce) 20  •  king (16 ounce) 24  •  house (20 ounce) 28

available friday & saturday nights after 4:00
A perfect blend of house blend of seasonings, 

slow roasted 24 hours for a fork tender cut

where indicated, entrée side options include: 
fries, house chips or baked potato (after 4pm)

you may substitute the following side options: 
rosemary parmesan fries, sweet potato fries, 

tots, mac & cheese, northland rice pilaf • add 2


