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Warner’s Signature

BURGERS
Looks like a burger tastes like a steak!  

Our 1/2 pound “Blvd” blend of Angus short rib and 
chuck is available in a single or double (for additional 4)  

Cooked to your preference and and served with one 
side. Make it a side salad for 2. 

FOND DU LAC BURGER 12
Spotted Cow BBQ glazed, topped with  

smashed cheese curds

DAIRYLAND CLASSIC CHEESE BURGER 10
A Midwestern classic topped with American cheese 

CLASSIC BACON 11
Topped with our hardwood smoked bacon  

and cheddar cheese.

NORTHWOOD SOUTHWEST BURGER 12
Guacamole, hardwood smoked bacon,  

and habanero jack cheese

SCONNIE BURGER 13
The Ultimate Wisconsin Burger! Our Blvd patty blend  
is topped with sliced grilled beer brat, sauerkraut,  

sautéed onions, beer mustard, cheddar, Swiss,  
and served on a wheat beer stout bun.

PACKERLAND PATTY MELT 11
Grilled sourdough marble rye, two slices Swiss cheese, 

sautéed onion, 1000 island dressing

PLATEVILLE PORKER 13
Stacked with pork burnt ends, hardwood smoked 

bacon, cheddar cheese, and topped with  
Spotted Cow BBQ sauce

ASK YOUR SERVER ABOUT OUR  
BURGER OF THE MONTH

CLASSIC HANDHELDS 
Served with one side. Make it a side salad for 2.  

Add cheese for 1

RACINE RIBEYE STEAK SANDWICH 12
Hand cut grilled ribeye steak served on  

a toasted potato bun

CAMP RANDALL CLUCKER 10
Grilled or fried all white breast meat chicken sandwich  

JUMBO HOT DOG 7
1/4 pound all angus, flame grilled hot dog. 

Make it Chicago Style for 2

BREW CITY PORK TENDERLOIN 11
8 oz breaded pork tenderloin deep fried and  

served on a wheat beer stout bun

THE FAT TIRE PHILLY CHEESESTEAK 11
Grilled cheesesteak with sautéed  onions on a toasted 
turano roll topped off with Fat Tire beer cheese sauce

GRANDPA WES’S PERCH SANDWICH 9
Breaded lake perch deep fried and served  

with lettuce and tartar sauce

MADTOWN BRAT SINGLE 8 • DOUBLE 11
All natural signature Wisconsin beer brat topped off 

with fried saukraut and grilled onions. 

WISCONSIN FISH FRY
Served with choice of 2 sides 

GARY’S CATCH 14
One piece each of Perch, Walleye, and Bluegill.   

Served with tartar sauce.

ANGLER’S CHOICE
Choice of either Lake Perch, Walleye, or Lake Winnebago 

Bluegill.  Served with Tarter Sauce and lemon

POOR MAN’S LOBSTER 13
Wild caught ocean perch breaded and lightly deep fried.  

Served with clarified butter. 

AYCE FRIDAY NIGHT FISH FRY
Every Friday Night from 5 - 10.  

Ask your server for details!

A LA CARTE 3

HOUSE FRIES, SHEBOYGAN SLAW, PUB CHIPS, STEAMED  
VEGETABLES, TATER TOTS, MACARONI SALAD, BAKED BEANS

PREMIUM SIDES (ADD $2)

ONION RINGS, SIDE SALAD (A LA CARTE FOR 4),
SWEET POTATO WAFFLE FRY

SUPPER TIME
Served with choice of 2 sides  

(with exception of Beaver Dam Burnt Ends) 

RACINE RIBEYE STEAK DINNER 20
Hand cut 12 oz Ribeye Steak char grilled to order 

Load it up with mushroom and onion for an extra 2.  

HOUSE STEAK DINNER 15
USDA Prime sirloin grilled to order. Load it up with mushroom  

and onion for extra 2. Add corkscrew shrimp for 5

BEAVER DAM BURNT ENDS DINNER 13
Smoked burnt ends smothered in Spotted Cow BBQ sauce served 

with corn bread, baked beans and a choice of a second side

CORKSCREW SHRIMP DINNER 13
Lightly breaded shrimp served with homemade  

Northern Lights sauce or cocktail sauce on the side

SMOTHERED BBQ CHICKEN BREAST
Grilled chicken breast smothered with Spotted Cow BBQ sauce, 

cheddar cheese, sautéed onions

DRINKS
SOFT DRINKS 2.50

Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew,
Sierra Mist, Root Beer, Sweet Iced Tea,

Lemonade, Fresh Brewed Iced Tea

COFFEE 2
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