
Garlic Bread
Toasted warm and golden.
Plain $2.50
With mozzarella $4.95
Add pizza sauce for only $1.25

N ac hos
Corn tortilla chips served with:
Jalapeno cheese dip or salsa $3.25
Double the cheese or salsa, add $2.15
Guacamole, add $3.25

Mac ho N ac hos
Fresh tortilla chips loaded with seasoned
ground beef, cheese, black olives, lettuce,
tomatoes, onions, sour cream and salsa.$10.95
Guacamole, add $2.95

Fr enc h F r ies
Basket $3.25

Breadstick Basket
with marinara sauce. 6 count $4.25

Homemade Soup
Cup $3.85
Bowl $4.65

Cr isp y Gar den Salad
Mixed greens, shredded cheddar, fresh
veggies and your choice of dressing. $4.25

Caesar Salad
Crispy Romaine, croutons, shredded parmesan
and our Caesar dressing.
Side $4.25
Chicken Caesar salad and garlic toast $9.25

Greek Salad
Mixed greens, Greek Kalamato olives, cucumbers,
tomato, pepperoncini, feta cheese and Greek
vinaigrette.
Side $4.25
Large with garlic toast $8.95

Beer Battered Treats
Made with premium draft beer.
Onion Rings $5.75
Zucchini Sticks & Ranch $5.75
Button Mushrooms & Ranch $5.75
Mozzarella Sticks & Marinara $5.75

Dr ummies
Breaded and deep fried deluxe drummies
served your way! Includes fries. 8 count$8.75
REGULAR:  with ranch or oriental
FIRED-UP:  with bleu cheese & celery sticks

Combo Bask et
Start with our french fries and add 3 of the
following:  Chicken nuggets, mozzarella sticks,
zucchini sticks, mushrooms or onion rings.
Served with ranch, marinara and
cheese sauce. $9.95

Taco Salad
Choice of tortilla chips or a fried tortilla shell
smothered with seasoned ground beef, lettuce,
tomatoes, green peppers, beans, shredded
cheddar cheese, taco sauce and sour cream.

$9.25
Guacamole, add $3.25

V illage F av or it e
ÀÀÀÀÀ Add two slices of garlic cheese toast to a crisp

garden, Caesar or Greek salad or a bowl of
soup for a quick bite or $5.95

ÁÁÁÁÁ Salad and a cup of soup $5.95

Or ient al Chic k en Salad
Crisp Romaine lettuce, tomato, julienned chicken
breast, hard noodles, sliced almonds, our oriental
sesame dressing and garlic toast. $9.25

Walle ye Caesar Salad
Crispy Romaine, croutons, Parmesan cheese and
our Caesar dressing topped off with a generous
breaded Walleye fillet. $10.95

Appe tizer s
Begin your dining experience with a tasty treat.

Soups & Salads
Village Square soups are homemade with our own special recipes.

Extra dressing/dipping sauces
subject to an additional fee.



Sandwic hes
Each comes with butter, lettuce, tomato, pickles and Provolone or Swiss cheese.

Add our pesto mayonnaise, our sweet sour mustard, mayonaise, horseradish or horseradish sauce
if you wish. Includes your choice of fries, chips or soup.

$7 .95

Turkey Roast Beef Ham Pastrami
Served on whole wheat bread Served on white bread Served on rye Served on rye

R

B.L.T .   $7 .95
Crispy bacon, lettuce and tomato on toasted wheat.
Served with mayo and choice of fries, chips or soup.

Sandwic h W r aps
Greek Chicken Wrap Chicken Caesar Wrap

Seasoned chicken tossed with Julienned chicken breast tossed
Romaine lettuce, tomatoes, olives, with Romaine lettuce, tomatoes,

cucumbers, pepperoncini, feta shredded parmesan cheese and
cheese and our Greek vinegarette, our Caesar dressing, then rolled

then rolled into a tortilla. into a tortilla.

Be v er ages
Sodas Tap Beer
Pepsi, Diet Pepsi, Cherry Pepsi, Sierra Mist, Mountain Dew, Miller Light, Leinies Honeyweiss
Diet Dew, Mug Root Beer & Hawaiian Punch. and Summer Shandy

Glass $3.00      Pitcher $8.00
24 oz. Glass  $1.95
Pitcher $3.50 Boulevard Pale Ale and

Leinies Creamy Dark
Milk Glass $4.00      Pitcher $9.00
Regular  $1.75

Desserts
There’s always room for dessert.
Try one of our great cookies or a
piece of pie. We also have several

flavors of ice cream!

Iced Tea $1.95
Hot Tea $1.45
Lemonade $1.95
Coffee $1.45

Malts & Shakes
$4.25

Homemade in our Parlor with
premium Ice Cream

NOT AS HUNGRY?
1/2 Sandwich plus fries, chips or soup

$6.50

Served with fries,
chips or soup

$7 .95

*Available*
Toasted Ezekiel Bread

or Pita

Ask about our
large selection of

Bottled Beer



Hamburger
So juicy and tasty that the butcher eats here!
Each comes with shredded lettuce, tomato,
onion, and pickles. Choice of chips, fries or soup.

Half Pound Burger  $7 .95

Quarter Pound Burger  $6.95

Add:  cheese  $.75    Bacon & cheese  $1.25

Spicy Blac k Bean &
Veggie Bur ger $7 .95
A tasty alternative to a beef burger. Served on a
Ezekiel bun with all the trimmings, salsa and
tortilla chips.

Reuben whole $8.95
half $7 .95

Gyr o (Y ear o) $7 .95
Spicy beef and lamb layered on pita bread with
onions, tomatoes and our special sour cream
cucumber sauce. Served with fries.

Turkey, Guacamole and Bacon
whole $9.95

half $8.95

Chic k en F ettucini
Alfredo $10.95
Cream and butter, carefully blended, with aged
parmesan and romano cheeses. Served with a
julienned chicken breast over fettucini noodles.
Yum!

Pastrami on rye with fresh
sauerkraut, swiss cheese and
thousand island dressing.
Choice of fries, chips or cup of soup.

Nugget Platter $8.75
All white meat chicken nuggets, fries and
4 dipping sauces. 10 count

F our Cheese
Gr illed Cheese $7 .95
Thick sliced French with Swiss, American,
Provolone and Mozzarella cheese blended
together for a taste sensation. (Add tomato
if you wish). Potato chips and a cup of soup.

Sof t Shell
Taco Supr eme $7 .95
Huge tortilla filled with seasoned ground beef
and cheese, topped with lettuce, black olives,
tomato and onion. Salsa, sour cream and
tortilla chips on the side.

Guacamole, add  $2.95

Gr illed Chic k en
Breast $7 .95
Grilled marinated chicken breast on a croissant
with mayonnaise, lettuce and tomato. Choice of
fries, chips or cup of soup.

Turkey Club $8.95
Turkey, lettuce, tomato, bacon, American cheese
and mayonnaise on a croissant. Served with
choice of fries, chips or a cup of soup.

Br eaded W alle ye
F ille t $13.95
Breaded fillet of Walleye served on a homemade
hoagie, lettuce, tomato, and your choice of fries,
chips or cup of soup.

House Classics
A selection of some of our favorite lunch entrees.

Manicotti $10.95
Pasta shells stuffed with cheeses and
covered with marinara sauce.

Spaghetti $10.95
A generous portion of pasta topped with
Mama T’s Homemade Sauce and meatballs.
(Ma Ma Mia!!!)

Loaded with lettuce,
tomatoes, and swiss cheese
on wheat. Served with soup,
chips and pickles.

Pasta Entrees
All of our delicious pasta dishes served with your choice of soup or salad and garlic toast.



Village Square Pizza

Kitchen Sink Combo
Italian sausage, pepperoni, canadian bacon,
green peppers, green olives, black olives, onions
and mushrooms.

Taco Combo
Seasoned beef, mozzarella and cheddar cheeses,
black olives, onions, lettuce, tomatoes, corn chips,
salsa and sour cream. Jalapenos upon request.

Vene tian Gar den Combo
Pepperoni, black olives, green peppers, onion,
fresh garlic and tomatoes.

Bacon Cheeseburger Combo
Cheeses, ground beef, tomatoes, bacon,
pickles and onions.

Chicken Pesto Combo
Pesto, mozzarella, red onions, chicken, black olives,
tomatoes, gorgonzola cheese and parmesan.

Est. 1979

Homemade dough, sauce, and fresh toppings make our pizza the best in town.
Please allow extra cooking time for Combos.

Veggie Special Combo
Kitchen sink with tomatoes (minus the meat).

Pizza Mar gher it a
Our homemade crust, olive oil, mozzarella, pine
nuts, sliced tomatoes and fresh basil.

7½ ” 9” 12” 14”
8.75 10.25 14.25 17.95

Italian Garden Style Pizza
You will love this creation of our homemade crust
brushed with olive oil. Then smothered with what is
soon to be famous, Chef’s style tomatoes,
provolone cheese, purple onions, ripe olives and
fresh basil. Baked to perfection and topped with
fresh spinach leaves and parmesan.

Breakfast Pizza (SERVED ANYTIME!)
Traditional crust, white sauce, eggs, mozzarella
and cheddar cheese, bacon, Canadian bacon,
green peppers and tomatoes.

Cheese Pizza 6.00 7.15 10.45 13.50

Single Topping Pizza6.55 7.50 11.35 14.85

Extra Toppings 1.40 1.65 1.95 2.25
(over entire pizza or half)

Special Toppings 2.25 2.25 2.25 2.25
(Shrimp or Anchovy)

All Combo Pizzas 8.75 10.95 15.35 19.75

7½ ” 9” 12” 14”

Try our Calzone “Pocket Pizza”   $9.50
Made with a folded 9” crust. Allow extra time for cooking.
#1 #2 #3 #4

Pepperoni Canadian Bacon Italian Sausage Veggie
& Cheese & Cheese & Cheese & Cheese

Build your own taste sensation!
We start with sauce & mozzarella.
You add your favorite toppings.

• Italian Sausage • Green Olive
• Spicy Italian Sausage• Black Olive
• Pepperoni • Onion
• Canadian Bacon • Green Pepper
• Hamburger • Fresh Garlic
• Chicken • Jalapenos
• Bacon • Cheddar Cheese
• Shrimp • Pineapple
• Anchovies • Tomatoes
• Fresh Mushrooms • Pickles
• Fresh Sauerkraut • Feta
• Fresh Spinach • Fresh Basil
• Red Bell Peppers

NEW



CO D

Blue Loon EspressoBlue Loon Espresso
•Espresso  (ess-press’-o) $1.65

A shot of steam-pressed coffee

•Amer icano   (ah-mer-i-can’-no) $1.65
A shot of espresso with hot water.
A very full flavored cup of coffee.

•Cappuccino   (cap-uh-chee’-no) $2.75
A shot of espresso, a touch of steamed milk
and filled to the brim with foamed milk.

•Latté   (lah’-tay) $2.95
A shot of espresso, steamed milk and
a dollop of froth to top it off.

•Mocha   (mo’-kah) $3.75
A shot of espresso, a shot of steamed chocolate milk
topped with real whipped cream and cocoa powder.
Available hot or iced.

•Moo Juice $2.50
Steamed milk with a shot of Torani flavor.

•Brevé   (brev’-ay) $3.50
A shot of espresso, steamed half and half
with foam on top.

All coffees are also available Caffeine Free

(TORANI)

Almond Rocca
Amaretto
Blackberry
Blueberry

Butterscotch
Caramel
Cherry
Cinnamon
Cranberry
Creme de Banana
Creme de Cocoa

Cream de Menth
English Toffee
Grape
Hazelnut
Irish Creme
Kiwi
Lemon

•Whiz Bang   (wiz-bang) $2.25
A shot of espresso added to coffee-of-the-day.

•Cafe au Lait $2.00
Coffee-of-the-Day with steamed milk

•Chai T ea $3.50
Iced or Hot

•Chai T ea $3.50
•Ho t T ea $1.45
•Italian Soda $2.75

Sparkling water with a shot of Torani flavor
and topped with whipped cream

•Float $2.95
We use a bottled IBC Root Beer

•Smoothie $3.95

Ask about
Today’s Specialty Drink!

Lime
Macadamia Nut
Mandarin Orange
Mango
Orgeat (Almond)
Passion Fruit
Peach

Pineapple
Pink Grapefruit
Praline
Raspberry
Strawberry
Tiramisu
Vanilla

Almond Cherry English Toffee Hazelnut Irish Cream
Raspberry Vanilla

Flavors:

Sugar-Free Flavors:

~ ICE CREAM ~
(many choices)

• Dish, Cone (plain or sugar)$2.40
• Waffle Cone $3.65
• Kid’s Cone or Dish $1 .40
• Small Sundae $3.25
• Large Sundae $3.50
• Malts / Shakes $4.25

extra scoop add 50¢

~ DESERT S/ TREATS ~
• Pie • Scones
• Al a Mode • Muffins
• Big Train • Bagels
• Cookies

12 oz - $1.45
16 oz - $1.75
20 oz - $2.25

NEW!
Gift Cards

Add Ons (add 50¢)
Torani Shot • Extra Shot • Whipped Cream Shot

* Substitute Soy milk for regular milk - add 25¢ *



Wine List
Glass Bottle

House Wine 3.75 12.00

C.K. Mondovi (California)
   Chardonnay      Cabernet      Pinot Grigio      Merlot

Zonin Lambrusco (Italy) 3.75 12.00
 Bright strawberry red color, semi-sweet berry fruit with a light sparkle.

Ruffino Chianti (Italy) 4.75 18.00
Pale ruby red in color. Ruffino Chianti features a delicious bouquet with floral and fruity notes leading to lightly spicy
scents of white pepper and hazelnuts. Medium-bodied and well balanced, this is a fresh and food-friendly favorite.

Whites Glass Bottle

Beringer White Zinfandel (California) 3.75 12.00
Fresh red berry, citrus and melon aromas and flavors compliment subtle hints of nutmeg and clove.

Fern Leaf Sauvignon Blanc (New Zealand) 17.00
Lively herbal flavors blend with refreshing citrus characters, balanced by the softer, warmer
melon flavors of the Gisborne and Hawkes Bay fruit.

Mommy’s Time Out Pinot Grigio (Italy) 4.00 14.00
This delicate and fruity wine is a sure pick-me-up for anyone who’s had a long, busy day.
The bouquet has notes of pear, citrus and almonds that are crisp and refreshing.

Schlink Haus Riesling (Germany) 4.50 18.00
Harmoniously balanced semi-sweet wine, tasting of fine fruit, that is crisp and refreshing with slight acidity.

Red s Glass Bottle

Meridian Pinot Noir (California) 6.00 21.00
Cherry and Violet aromas, juicy red berry fruitiness, complimented by a long, smooth finish.

Black Opal Shiraz (Australia) 18.00
The jewel from down-under! Blackberry and pepper aromas with spicy plum characters with a soft tannin finish.

Harlow Ridge Cabernet (California) 4.00 15.00
Black cherry, anise, and clove produces a pleasing sensation on the palate, with a silky, long lasting finish.

Estancia Cabernet (California) 27.00
Black cherry, dutch chocolate and current compliment the spicy, peppery notes and hints of toasted sweet oak.

We welcome your comments about our wine selections.
Please tell your server.


