
S T A R T E R S

S p i n a c h  D i p  philadelphia cream
cheese, chopped baby spinach and pita
chips served in italian bread bowl 15

S m o k e d  S a l m o n
F l a t b r e a d  boursin cheese, capers,
red onion, mixed greens and lemon
aioli 16

T u n a  T a r t a r  ahi tuna marinade
with sriracha mayo diced cucumbers &
avocado, wonton chips & teriyaki glaze
on a bed of seaweed salad 19

S t u f f e d  M u s h r o o m s  slow
braised smoked short rib, mozzarella
cheese, roasted garlic demi-glace and
balsamic reduction 13

C r i s p y  F r i e d  R a v i o l i  rustica
tomato sauce & parmesan cheese 12

H u m m u s  P l a t t e r  house made
hummus, cucumbers, celery, carrots,
peppers, green olives, pita chips & tortilla
chips 16

S t u f f e d  S h r i m p  crab meat
stuffed shrimp, mango arugula slaw with
citrus butter sauce 18

M a r y l a n d  C r a b  C a k e s  3
mini crab cakes, lobster sauce, baby
arugula & lemon aioli 18

S A L A D S

D e c o n s t r u c t e d  A l l g a u e r ' s
S a l a d  poached pear, blue cheese,
candied walnuts, cranberries & sherry
vinaigrette 13

C l a s s i c  C a e s a r  S a l a d  romaine
hearts, parmesan cheese, croutons & house
made caesar dressing 12

R o a s t e d  B e e t  S a l a d  mixed
greens, goat cheese, oranges, candy
walnuts & white balsamic 14

N e w  Y o r k  S t e a k  S a l a d  blue
cheese, roasted red peppers, tomatoes,
cucumbers, crispy onions with black pepper
vinaigrette 19

S a l m o n  S a l a d  sesame seed
crusted salmon, teriyaki glaze, napa
cabbage, edamame, wontons, cucumbers,
carrots, peppers & ginger with a mango thai
peanut dressing 18

P o k e  B o w l  Choice of Spicy Salmon
or Spicy Tuna with cucumbers, carrots,
peppers, celery, avocado, ginger eel sauce
& spicy mayo 16

   add to any salad
chicken 6 - shrimp 8 - salmon 10 - steak 12 

Allgauer's
on the 

Riverfront
S O U P S

S o u p  o f  t h e  D a y   5

F r e n c h  O n i o n  S o u p   7

L o b s t e r  B i s q u e   8



D E S S E R T S

V a n i l l a  C r e m e
B r u l e e  served with berries and
whipped cream 11

T i r a m i s u  raspberry coulis and
frangelico cream sauce 11

C h o c o l a t e  L a v a
C a k e  raspberry sauce and scoop of
vanilla ice cream 11

O r e o  C h e e s e c a k e  strawberry
coulis & whipped cream 11

L e m o n  B e r r y
M a r s c a p o n e  C a k e  served
with frangelico cream sauce 11

D o u b l e  D a r k  C h o c o l a t e
M o u s s e  macadamia nut brittle, fresh
berries 11

S t r a w b e r r y  G e l a t o  served
with waffle and berries & cream 11

E N T R E E S

T u s c a n  S t u f f e d  C h i c k e n  airline
chicken stuffed with artichokes, sun-dried tomatoes &
baby spinach, smashed potatoes with a vesuvio white
wine sauce & julienne vegetables 26

C r e a m y  G a r l i c  C h i c k e n  artichoke,
mushrooms, shallots, roasted garlic cream sauce with
scallop potatoes and julienne vegetables 26

C h i c k e n  C a r b o n a r a  penne pasta, grilled
chicken breast, bacon, caramelized onions, peas
with roasted garlic cream sauce 22

F r e n c h  C u t  B o n e - I n  P o r k
C h o p  slow roasted pork chop, apple-brandy
sauce with sweet potato polenta and broccolini 27

Q u i n o a  B o w l  braised carrots, squash,
zucchini, quinoa, sweet potato polenta cake with
tzatziki sauce 21

S l o w  B r a i s e d  P o t  R o a s t  celery,
onions, carrots natural au jus with smashed potatoes
& grilled asparagus 28

8 o z  F i l e t  M i g n o n  scallop potatoes, au
poivre sauce and broccolini 55

1 2 o z  P r i m e  N e w  Y o r k
S t e a k  mushroom butter, scallop potatoes and
grilled asparagus 55

1 4  o z  F r e n c h  C u t  B o n e  i n
C o w b o y  S t e a k  brandy black pepper
sauce, gorgonzola cheese, smashed potatoes and
grilled asparagus 65

P a r m e s a n  C r u s t e d  W a l l e y e  pan
fried crusted walleye served with pesto orzo, lemon
butter sauce and julienne vegetables 28

S t u f f e d  C a p r e s e  S a l m o n  fresh
mozzarella, tomato confit, basil, tomato cream
sauce, parmesan risotto and julienne vegetables 25

S h r i m p  &  S c a l l o p s  pan fried and served
with lobster risotto & lobster cream sauce 30

L o b s t e r  M a c  &  C h e e s e  lobster,
roasted corn, baby arugula, cavatappi, lobster
cheese sauce Market Price

V e a l  Y o u r  W a y  veal cutlets-breaded
tomato rustica sauce or piccata lemon butter sauce
served over angel hair pasta with julienne
vegetables 28

S I D E S

C r e a m  o f  S p i n a c h   8

B a k e d  P o t a t o   8

M a c  &  C h e e s e   8

G a r l i c  M a s h e d
P o t a t o e s   8

G r e e n  B e a n s
A l m o n d i n e   8

W i l d  M u s h r o o m  R a g u   8

G r i l l e d  A s p a r a g u s   8


