
APPETIZERS 

Bread Board
French Bread Crostinis, Garlic Herb Butter, Garlic Confit.

Potato Lefse, Whipped Butter, Cinnamon, Sugar.
16
 

Fried Knoephla
Fried Knoephla Dough Tossed in Choice of Dry Rub:  Dill Pickle Ranch,

Lemon Pepper, Garlic Parmesan, Buffalo Ranch, or Cajun.
Served with House-Made Ranch or Marinara.

11
 

Fried Knoephla Poutine
Fried Knoephla Dough Tossed in Garlic Herb Butter,

Golden Fried Cheese Curds, Garlic Confit, Veal Demi Glaće.
12
 

Cheese Curds
Golden Fried Cheese Curds. Served with House-Made Ranch or Marinara.

Dry Rub: Dill Pickle Ranch, Lemon Pepper, Garlic Parmesan, Buffalo Ranch, or Cajun.
13
 

Wulf’s Nachos
Tortilla Chips Topped with Roasted Poblano Cheese Sauce, Pickled Jalapeños, Mixed

Bell Peppers, Pico de Gallo, Cilantro Lime Crema, Pepper Jack Blend, Cilantro.
Choice of Grilled Chicken Breast or House-Smoked Brisket.  Served with Salsa.

17
 

Chicken Wings
Boneless or Traditional Wings Tossed in Choice of Sauce or Dry Rub.

Sauce: BBQ, Sweet Chili, Buffalo, Garlic Parmesan, Garlic Buffalo, Honey Garlic.
Dry Rub: Dill Pickle Ranch, Lemon Pepper, Garlic Parmesan, Buffalo Ranch, or Cajun.

Served with House-Made Ranch or Bleu Cheese.
15
 

Onion Petals
Battered & Fried Onion Petals, Lemon Aioli, Drizzled with Garlic Chili Oil.

Dry Rub: Dill Pickle Ranch, Lemon Pepper, Garlic Parmesan, Buffalo Ranch, or Cajun.
13

Salmon Croquettes
Beowulf Sauce, Lemon Aioli, Spring Mix, Marinated Cucumber & Carrot Salad.

15
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FLATBREAD 

Garlic Cheese
Garlic Herb Butter, Garlic Confit, Four-Cheese Blend.

Add Bacon +$2, Grilled Chicken Breast +$4, or Sliced Steak +$4.
16
 

Caprese
Creamy Pesto Sauce, Four-Cheese Blend, Marinated Tomatoes,

Crispy Onions, Balsamic Reduction, Garlic Chili Oil, Basil.
17
 

Vegetarian
Marinara, Four-Cheese Blend, Marinated Tomatoes, Wild

Mushrooms, Mixed Bell Peppers, Onions, Basil.
17
 

Pepperoni
Diced Pepperoni, Four-Cheese Blend, Marinara.  Add Bacon +$2.

17
 

Chicken Alfredo
Creamy Alfredo Sauce, Garlic Confit, Broccoli, Red Bell Peppers, Grilled

Chicken Breast, Four-Cheese Blend. Add Bacon +$2.
18
 

Buffalo Chicken
Grilled Chicken Breast, Pepper Jack Blend, Tomatoes, House-Made

Ranch, Celery, Buffalo Sauce, Scallions. Add Bacon +$2.
18
 

Chicken Cordon Bleu
Creamy Alfredo Sauce, Grilled Chicken Breast, Smoked Ham, Gruyere,

Smoked Gouda, Beowulf Sauce, Crouton Crumble, Scallions.
18
 

Supreme
Marinara, Four-Cheese Blend, Pepperoni, Bacon,

Wild Mushrooms, Mixed Bell Peppers, Onions, Basil.
19
 

Brisket
Cheese Sauce, House-Smoked Brisket, Pepper Jack Blend, Honey

Garlic Glaze, Crispy Onions, Scallions. Add Bacon +$2.
19

Use QR Code to access signature
salads crafted by Chef Barry.

SOUP & SALAD BAR 
17

½ FLATBREAD & SALAD BAR
CHOICE OF ANY FLATBREAD, SOUP & SALAD BAR.

20
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BURGERS 

GLUTEN FREE
OPTION AVAILABLE

Classic Cheeseburger 
Chicken Bacon Ranch

Daybreak
Philly Cheese Steak
Croque Monsieur

+$3.

SANDWICHES 

Classic Cheeseburger                                    16
⅓ lb Brisket & Chuck Beef Burger, American Cheese, Leaf Lettuce, Tomato, Red Onion,
Pickle, Sesame Bun. Add Bacon +$2.

Sunrise Burger                                               18
¼ lb Beef Burger, Smoked Ham, Gruyere, Smoked Gouda, Fried Egg, Bechamel
Sauce, Brioche Bun. Add Bacon +$2.

Salmon Burger                                               19
Salmon Cake, Spring Mix, Tomato, Red Onion, Lemon Aioli, Brioche Bun.
 
Wulf ’s Crave Burger                                      19
⅓ lb Brisket & Chuck Beef Burger, House-Smoked Brisket, American Cheese, Onion
Petals, BBQ Sauce, Pickle, Sesame Bun. Add Bacon +$2.
 
Double Bogey Burger                                   20
Double ¼ lb Beef Burgers, Bacon, Crispy Onions, Gruyere, Smoked Gouda, Beowulf
Sauce, Leaf Lettuce, Tomato, Red Onion, Pickle, Sesame Bun.

Chicken Bacon Ranch                                   17
Grilled Chicken Breast, Bacon, American Cheese, Leaf
Lettuce, Tomatoes, House-Made Ranch, French Baguette.
 
Open-Faced Steak Sandwich                       20
Sliced Steak, Marinated Tomatoes, Wild Mushrooms,
Bechamel Sauce, Gruyere, Smoked Gouda, Balsamic
Reduction, Crispy Onions, Toasted Sourdough.
 
Shrimp Smørrebrød                                      18
Pumpernickel Bagel, Boursin Cheese, Spring Mix, Shrimp
Salad, Tomatoes, Scallions, Lemon Aioli, Garlic Chili Oil.
 
Brisket Sandwich                                          17
House-Smoked Brisket, Honey Garlic Glaze, Onion Petals,
Pepper Jack Blend, Sesame Seed Bun. Add Bacon +$2.
 
Bahn Mi                                                         17
Grilled Chicken Breast, Marinated Cucumber & Carrot
Salad, Pickled Jalapeño, Sweet Chili Sauce, Lemon Aioli,
Leaf Lettuce, Cilantro, French Baguette.
 
Daybreak*                                                     18
Smoked Ham, Gruyere, Smoked Gouda, Fried Egg,
Beowulf Sauce, Brioche Bun. Add Bacon +$2.
 
Philly Cheese Steak                                                  19
Sliced Steak, Mixed Bell Peppers, Onions, Wild Mushrooms, Roasted Poblano Cheese Sauce,
Horseradish Crema, French Baguette.
 

Croque Monsieur                                                     16
Smoked Ham, Gruyere, Smoked Gouda, Beowulf Sauce, Bechamel Sauce, Toasted Sourdough.
Add Fried Egg Sunny Side Up +$3 (Croque Madame*).

Add Seasoning to French Fries or Onion Petals: Garlic Parmesan, Buffalo Ranch, or Cajun.

Substitute Side:  Bacon Cavatappi & Cheese +$4, Salad Bar +$8.

Loaded Potato:  Bacon, Sour Cream, Cheddar Jack, Scallions +$3.

Burgers and Sandwiches Served with Choice: 
French Fries, Boursin Buttermilk Mashed, Baby Russet Potatoes, Ginger Scallion Rice, or Onion Petals. 

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness,
Especially If You Have Certain Medical Conditions.



DINNER ENTREES
Entrees Served with Chef’s Vegetable & Choice of Side:

Boursin Buttermilk Mashed Potatoes, Baby Russet Potatoes,
Ginger Scallion Rice, Onion Petals, or French Fries.

Loaded Potato: Bacon, Sour Cream, Cheddar Jack, Scallions +$3.

Add Seasoning to French Fries or Onion Petals:
Dill Pickle Ranch, Lemon Pepper, Garlic Parmesan, Buffalo Ranch, or Cajun.

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of
Foodborne Illness, Especially If You Have Certain Medical Conditions.

Chicken Breast
Grilled Chicken Breast with Choice of White Wine Reduction, Mustard

Cream Sauce, Honey Garlic Glaze or Chimichurri Sauce.
22

 

BBQ Chicken
Grilled Chicken Breast, BBQ Sauce, Bacon, Cheddar Jack, Crispy Onions.

24
 

Chicken Roulade
Grilled Chicken Breast, Spinach, Marinated Roasted Tomatoes, Ham, Gruyere,

Smoked Gouda, White Wine Reduction, Crispy Onions.
26

 

Bone-In Pork Ribeye
Bone-in Pork Ribeye, Garlic Herb Butter, Mustard Cream Sauce.

26
 

Salmon
Seared Salmon with Choice of White Wine Reduction, Mustard

Cream Sauce, Honey Garlic Glaze or Chimichurri Sauce.
28

 

Ovnsbakt Salmon
Baked Salmon, Sour Cream Chive Sauce, Lemon Aioli, Marinated Cucumber & Carrot Salad.

28
 

Jumbo Shrimp
Jumbo Homestyle-Breaded Shrimp with Beowulf Sauce.

29
 

Garlic Butter Shrimp
Sauteed Shell-on Shrimp, Garlic Butter, Beowulf Sauce.

29
 

Tri-Tip Steak*
Hand-Cut Tri-Tip Beef, Garlic Herb Butter, Chimichurri Sauce.

6 oz  22   |  12 oz  29
 

Filet Mignon*
Hand-Cut 1881 Beef Tenderloin, Garlic Herb Butter, Veal Demi Glaće.

6 oz  39  |   8 oz  48
 

12 oz New York Strip*
Hand-Cut Peppercorn-Crusted 1881 Beef, Cognac Cream Sauce, Garlic Herb Butter.

51
 

14 oz Ribeye*
Hand-Cut Cajun-Seasoned 1881 Beef, Gorgonzola, Garlic Herb Butter.

48
 

Add To Any Dinner Entree: Wild Mushrooms +$4
Jumbo Homestyle-Breaded Shrimp +$8, Sauteed Garlic Butter Shell-On Shrimp +$8.
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Substitute Side: Bacon Cavatappi & Cheese +$4, Salad Bar +$8.
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PASTA 

Marsala Tortellini
Tri-Colored Tortellini, Marinated Tomatoes, Wild Mushrooms,
Marsala Cream Sauce, Scallions, Crispy Onions, Basil, Crostini.

26
 

Cavatappi Alfredo
Cavatappi Pasta, Broccoli, Red Bell Peppers, Creamy

Garlic Alfredo, Grated Parmesan, Crostini.
22
 

Bacon Cavatappi & Cheese
Cavatappi Pasta, Bacon, Four Cheese Sauce, Crouton

Breading, Gruyere, Smoked Gouda, Crostini.
22
 

Creamy Pesto Tortellini
Tri-Colored Tortellini, Marinated Tomatoes, Garlic Confit, Spinach,

Creamy Basil Pesto Sauce, Crispy Onions, Crostini.
26
 

Tortellini Primavera
Tri-Colored Tortellini, Spinach, Mixed Bell Peppers, Red Onions, Garlic

Confit, Marinated Tomatoes, Wild Mushrooms, Marinara, Crostini.
26
 

Pesto Pomodoro
Cavatappi Pasta, Spinach, Grape Tomatoes, Garlic Confit,

Basil Pesto, White Wine, Marinara, Crostini.
22

Add To Any Pasta:
Crispy or Grilled Chicken +$4.

Sliced Steak +$4.
Garlic Butter Shrimp +$8.

 
Select Pasta Dishes Can Be Prepared Gluten Free +$3.

Cavatappi Alfredo  |  Tortellini Primavera  |  Pesto Pomodoro
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DESSERT 

Hazelnut Fried Knoephla
Fried Knoephla Dough Tossed in Cinnamon & Sugar,

Chocolate Hazelnut Drizzle, Candied Walnuts.
11

Lingonberry Fried Knoephla
Fried Knoephla Dough Tossed in Powdered Sugar,

Lingonberry Drizzle, Orange Zest.
11
 

Crème Brûlée
Silky Vanilla Custard, Caramelized Sugar.

11
 

Raspberry Cheesecake
Lightly-Whipped Cheesecake, Graham Cracker

Crumble, Bright Raspberry Purée.
11
 

Chocolate Mousse
Velvety Dark Chocolate Mousse, Chocolate Cookie Crumble.

11

DRINKS 

Fountain Drinks
Pepsi   -   Diet Pepsi   -   Mountain Dew   -   Diet Dew   -   Dr Pepper   -   7 Up

Root Beer   -   Squirt   -   Raspberry Tea   -   Lemonade   -   Cranberry Juice

Others Options Available.

Assorted Sports Drinks, Energy Drinks, and Coffee
Course Record   -   Arnold Palmer   -   Gatorade   -   Red Bull

GF

Exceptional Selection of Premium Spirits, Fine Wines,
Signature Cocktails, and Specialty Drinks.


