APPETIZERS

SPINACH AND ARTICHOKE DIP

Served with garlic French bread
or corn chips 13.95

& CHEESE CURDS
Wisconsin cheese curds deep-fried

in Leine’s beer batter. Half 9.95 Full 14.95

CHICKEN WINGS

Jumbo wings or boneless wings.

Wet: BBQ), teriyaki, Buffalo, Sweet Chili.
Dry: lemon pepper, Cajun, jerk, BBQ.
(6) 11.95 . (12) 17.95

S WALLEYE STRIPS BASKET

Our Leine’s beer-battered walleye

served with French fries. 16.95

TENDERLOIN TIPS

Hand cut tenderloin, portabella mushrooms
and onions tossed in a red wine sauce.

Served with garlic toast. 20.95

CHICKEN QUESADILLA

Grilled chipotle chicken, mixed vegetables
and bacon. Served with sour cream

and guacamole. 15.95

FRIED MUSHROOMS OR ONION RINGS

Hand-dipped button mushrooms or
thick-sliced onion rings 12.95

LOADED NACHOS

Taco meat smothered in veggies, black olives
and jalapenos with melted cheese. 14.95

BIG SALADS

GRILLED CHICKEN SALAD

Grilled chicken served over salad greens

with Bungalow veggie mix, black olives,

colby Jack cheese and boiled egg. 15.95
Ask for blackened +1

CAESAR SALAD

Crisp romaine lettuce tossed with
homemade croutons, parmesan cheese,
and our Caesar dressing. 16.95
Chicken 4.00 « Shrimp 7.00

% BUNGALOW CHOPPED SALAD

Lettuce, pasta and roma tomatoes, tossed
with grilled chicken, bacon, blue cheese
and ltalian vinaigrette. 15.95

FETTUCCINE ALFREDO
Served with asiago cheese sauce
and garlic toast. 20.95
Add Primavera Vegetables 3.00
Chicken 4.00 « Shrimp 7.00

3K CHICKEN ST CROIX
Rolled chicken breast stuffed with garlic
spinach, ham, black olives and cheese
served on a bed of creamy fettuccine alfredo

and a splash of red sauce. 24.95
GRILLED CHICKEN BREAST

8 ounce chicken breast served with

sautéeed vegetables and choice of side. 17.95
Add another Chicken Breast 4.00

ROASTED VEGETABLES

Chef’s choice of seasonal vegetables
with portabella mushrooms, braised in

aged balsamic vinaigrette. 19.95
0 /

(@ TACO SALAD

Seasoned beef, tomatoes, green peppers,
onions, black olives, jalapenos, tortilla chips,
guacamole and sour cream. 14.95

@ CRANBERRY WALNUT SALAD

Crisp romaine, grilled chicken breast,
candied walnuts and cranberries.
Topped with feta cheese and
wild raspberry dressing. 14.95

CHEF SALAD

Roasted turkey, honey ham, colby,
boiled egg, bacon and tomato. 15.95

EVERY DAY ENTREES

All entrees below come with a choice of homemade soup or salad.

MACARONI & CHEESE
Cavatappi tossed in an aged sharp cheddar,
Asiago sauce topped with mozzarella cheese and

served with garlic toast. 20.95 Make it loaded +4

BROASTED CHICKEN

A half chicken quartered and served
with fries and coleslaw 20.95

SMOKED BABY BACK RIBS

Smoked in-house and served with our
homemade BBQ sauce and one side.

Half Slab 24.95 « Full Slab 29.95
HOMEMADE MEATBALLS

Hand rolled and tossed in our mushroom gravy,
served over garlic mashed potatoes, topped with
parmesan and served with garlic toast. 22.95

SPAGHETTI DINNER

Featuring the Bungalow’s homemade
meat sauce served with our garlic toast.

Dinner 19.95 « One Refill 5.00

(@ GLUTEN FRIENDLY OPTIONS AVAILABLE

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness



STEAKS {& SEAFOOD

All entrées below come with your choice of garlic mashed potatoes, baked potato,
cheesy au gratin, hash browns, french fries, tots or roasted veggies.

(@ USDA PRIME 10 OZ. SIRLOIN

This tender steak is grilled to perfection. 33.95

(@ USDA PRIME 14 0Z. RIBEYE

This well marbled steak is truly beautiful.
Thick-cut in-house 42.95

USDA FILET MIGNON

7 oz. tender hand-cut steak topped
with sautéed mushrooms 45.95

JUMBO SHRIMP
Six jumbo shrimp prepared broiled,

scampi or deep-fried to order
with a citrus lemon butter. 30.95

MINNESOTA WALLEYE

Prepared baked or pan fried, comes

topped with roasted almonds. 30.95

CHAR-BROILED BURGERS
AND SANDWICHES

Comes with a choice of french fries, tots, coleslaw or cottage cheese.

(@ THE HOUSE BURGER

Local ground beef, hand-pattied in house.

Cooked to your temperature. 15.95
Add Cheese 1.00 « Bacon 3.00

@ BLACK JACK BURGER

Blackened seasonings, sautéed onions

and colby jack cheese. 16.95

THE BLEU MOON

Topped with crispy fried onions and
our chunky bleu cheese dressing. 16.95

BUNGALOW WALLEYE SANDWICH

Pan-fried walleye on a hoagie with
lettuce, tomatoes and onions.
Served with our tartar sauce.

The sandwich is the valley’s favorite. 17.95

RIVER VALLEY CLUBHOUSE

Shaved turkey, ham, crisp bacon,
American and Swiss cheeses, mayo,
lettuce, tomatoes and onions. 16.95

3% FRENCH DIP AU JUS
Shaved prime rib on a grilled

ciabatta topped with sautéed onions
and mushrooms. 17.95

Add Cheese 1.00 « Peppers 1.00

ICELANDIC COD
Fresh flaky cold water cod prepared
baked, floured and pan-fried
or deep-fried. 24.95

GRILLED ATLANTIC SALMON

Hand cut and charbroiled, topped with
sautéeed mushrooms and served with

our lemon butter sauce. 31.95

(@ SEA SCALLOPS

Have them prepared broiled, pan-seared
or scampi style. Served with
lemon butter sauce 33.95

PERCH BASKET
Crispy fried perch served over

seasoned french fries. Comes with

your choice of soup or salad 22.95

& GRILLED CHICKEN SANDWICH

Pick a sauce or dry rub.
Comes with choice of cheese.
Wet: BBQ, Teriyaki, Buffalo, Sweet Chili
Dry: Cajun, Jerk, BBQ 16.95

NEW YORK REUBEN OR RACHEL

Slow-roasted corned beef or turkey,
sauerkraut, Swiss cheese and cream cheese
makes our reuben unique! 15.95

CHICKEN CAESAR WRAP

Romaine, parmesan cheese, tomato
» P ) ’
grilled chicken with a house

Caesar dressing 15.95
TURKEY BACON RANCH WRAP

Slow roasted turkey breast with
bacon, lettuce, tomato, shredded

colby cheese and ranch dressing 15.95

GRILLED TURKEY SANDWICH
Stacked turkey breast with bacon,

ranch and Swiss cheese. Topped with lettuce,
tomato and onions 15.95

BLT

Crispy bacon stacked high with mayo,
lettuce and juicy tomato 13.95

Sub Chili, French Onion Soup or

Side Caesar Salad for only 4.00

n LIKE US ON FACEBOOK OR WWW.BUNGALOWINN.NET

@ GLUTEN FRIENDLY OPTIONS AVAILABLE

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness






