
~~~~~Valentines Menu 2017~~~~~ 
 

Appetizers 
Blackened Ahi Tuna:  Cajun dusted and flash seared rare with soy caramel, wasabi aioli,  
and pickled ginger.             $14 
Shrimp Cocktail: served with lemon and cocktail sauce      $12 
Renards Cheese Curds:  Door County’s own yellow and white cheese curds lightly  
breaded and fried.            $7 
Calamari:  Rings and tentacles lightly breaded and fried served with lemon aioli  $11 
Waffle fries:  Smothered with cheddar and jack cheese, fresh bacon bits, taco dip,  
Sour cream, and jalapenos   1/2 order      $7 
       Full order      $12 
       Add chicken      $16 
Burger: - A 10 oz. of our special beef blend, garnished with lettuce, tomato, and hand  
cut fries.   **Add cheese  -  Cheddar, Swiss, Pepper jack or American      $10 
 

Entrees 
**All Entrees served with choice of Garlic Mashed or Baked potato, fresh grilled vegetables, assorted dinner rolls and salad bar** 

 
Prime Rib:   A tender, well seasoned cut.        Queen Cut $20 
            King Cut $24 
Surf and Turf:  6oz Certified Angus tenderloin and a 6oz to 7oz cold water Lobster tail  $36             
Kona Filet - Crusted with Kona coffee, grilled to order.  Served on a Bleu cheese crostini  
with peppercorn, Bourbon demi glaze and topped with Haystack onions.    $33  
Cashew Encrusted Ahi Tuna – 8oz with a Chipotle Soy Demi Glaze.          $24 
4-piece Broasted Chicken Dinner:  Marinated and broasted to perfection.   $12 
Shrimp Alfredo:  Creamy Alfredo tossed with shrimp, served over a bed of fettuccine   $19 
Perch:  One pound, prepared pan or deep fried          $19 
 

Desserts—$6 
*Ultimate Chocolate Cake *   

*Key Lime Pie* 
*Godiva Cheese Cake* 

*Strawberries w/shortbread & whipped cream* 
 

 
 
 


