Slarters

MUSHROOM TOAST

roasted wild mushrooms, walnut aioli,
montamore cheese, herb ciabatta,
red onion marmalade, EVOO,

balsamic reduction, smoked sea salt 16.75

CROQUETTE
mashed potato, gruyere, chive, panko crust,
mornay sauce, calabrian chili jam 12

CRAB CAKE

house tartar, frisée, lemon

SOUP

soup du jour

LEMON RICOTTA TOAST
tuscan flatbread, grilled scallion, capers,

sprouts, roasted tomato, hard boiled egg,
Revol mixed greens 16

FRIED EGG SANDWICH
choice of meat, gruyere & american, tomato,
harissa mayo, sourdough®* 16.5

FEATURE OMELETTE

inquire about today's selection

18

9

MP

add: chicken 7 shrimp 9
4’/%% steak 10 bacon 4
plant based chorizo 6
GREEK SALAD
Revol mixed greens, spinach, roasted
tomato, cucumber, red onion, pickled carrot,
Kalamata olives, feta cheese, crispy

chickpeas, tahini dressing 15

CAESAR

artisan romaine, egg, cottage bacon,
grana padano, grilled baguette,
caesar dressing® 16

FARRO

Revol mixed greens, apple, candied walnuts,
pickled golden beets, Prairie Breeze aged
cheddar, champagne vinaigrette 15

CHOPPED SALAD

shredded lettuce, grilled chicken, bacon,
cucumber, red onion, bruschetta tomato,
pasta rings, castelvetrano olives,

sharp cheddar 15

choice of dressing: champagne vinaigrette,
blue cheese, herb buttermilk, 1000 island,
white balsamic vinaigrette

served with your choice of:

Revol mixed greens salad house cut fries

Slacks

BLACK & BLUE BURGER

Feller's Ranch wagyu beef, blackening spice,
pecan smoked bacon, Red Rock blue veined
cheddar, butter lettuce, roasted garlic aioli,
brioche bun* 19

PATTY MELT
Feller's Ranch wagyu beef, caramelized onion,
american & swiss, toasted rye* 17.25

ITALIAN

capicola, genoa salami, ham, provolone,
pepperoncini, lettuce, tomato, onion,
italian oregano, roasted garlic aioli,
champagne vinaigrette, ciabatta 18

WALLEYE
panko crusted fillet, butter lettuce, tomato,
red onion, house tartar, hoagie 21

fresh fruit soup du jour 3

SMOKED TURKEY
brie, apple, arugula, lemon aioli,
cranberry wild rice bread 17

REUBEN
corned beef, swiss, sauerkraut,

1000 island dressing, toasted rye 18.5

PORK CUTLET
panko crusted pork loin, kimchi aioli,
cucumber, purple cabbage, carrot, scallion,

EVOO, lime, togarashi, milk bread 15
BLT

pecan smoked bacon, bibb lettuce,
tomato, mayo, toasted sourdough 17.5
DOUBLE CHICKEN

crispy thighs, hot sauce aioli,

spicy house pickles, slider buns 15.5

+

If you have any food allergies, please alert your server. Some items are

served raw or undercooked, or contain or may contain raw or undercooked
ingredients (marked with *). Consuming raw or undercooked meat, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.
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