
S H A R E A B L E S

S O U P &
S A L A D

Lentil Chickpea Soup $8
Organic, Vegan, Gluten Free

Chicken Noodle Soup $8
Organic

Chili $7
Housemade

Available Proteins to Add: 
Grilled Chicken $6 
Jumbo Gulf Shrimp $12
Grilled Salmon $9

Side Salad $5
Choice of House or Caesar

Chicken Wings $15
Ten bone-in wings tossed in your choice of buffalo,
teriyaki, honey garlic, or BBQ sauce

Gyoza $8
Traditional pot stickers with ground pork, cabbage,
onions, soy sauce, ginger, sesame oil, and sweet soy
dipping sauce

Cheese Curds $12
Served with house-made ranch dressing

Shrimp Cocktail $20
Five jumbo shrimp, house cocktail sauce, and
lemon

Caesar Salad $14
Romaine, roma tomatoes, parmesan, lemon,
croutons, Caesar dressing

Italian Chopped Greens $16
Iceberg, spinach, romaine, tomatoes,
cucumbers, garbanzo beans, olives, mozzarella
cheese, peppers, Italian vinaigrette

Wedge Salad $10
Iceberg wedge, bacon, tomatoes, bleu cheese,
red onions, choice of dressing

H A N D H E L D
S

Blackened Salmon Slider $16
Two Atlantic salmon sliders, chipotle aioli, tomato,
pickled red onions

All sandwiches come with choice of French Fries

Beef Slider $14
Two Knoche beef sliders with choice of American,
cheddar, Swiss or pepper jack cheese

Southwest Chicken Sandwich $14
Seven ounce chicken breast, bacon, pepper jack cheese,
chipotle aioli, avocado, lettuce, tomato, red onion

Bay Burger $14
Knoche beef, lettuce, tomato, onion, choice of
American, cheddar, Swiss or pepper jack cheese

Chopped Brisket Wrap $17
House braised beef brisket, pepper jack cheese, fried
onions, avocado, arugula, chipotle BBQ sauce

Aztec Panini $15
Sliced chicken breast, smoked red jalapeno cream
cheese, tomato, red onions, cilantro, pepper jack cheese

Pesto Panini $15
Sliced chicken breast, pesto, roasted red peppers,
spinach, fresh mozzarella, garlic aioli

Apple Bacon Cheddar Panini $13
Smoked bacon, apples, cheddar, hot honey, garlic aioli



E N T R E E S

D E S S E R T S

Towering Chocolate Cake $12.50
European chocolate, layered cake, whipped cream,
vanilla ice cream

Vanilla Cheesecake $9
New York cheesecake, raspberry sauce, 
whipped cream

Tableside S’mores Board $10 
Makes 4 s'mores, *available after 5pm

Hot Fudge Sundae
Locally sourced vanilla ice cream with hot fudge
child $4 | adult $7

BayBerry Honey Sorbet $7
Taste the flavors of Bishops Bay’s early years,
raspberry sorbet, sweetened with a touch of golden
honey

Tiramisu $9
Espresso ladyfinger torte, Italian mascarpone 

P I Z Z A

Margherita $13 | $19
Light tomato sauce, basil, parmesan,
 fresh mozzarella

Pesto Chicken $19 | $25
Pesto sauce, marinated tomatoes, spinach,
artichokes, grilled chicken, fresh mozzarella,
mozzarella cheese blend

Bay Beast $19 | $25
Marinara sauce, pepperoni, sausage, bacon,
double mozzarella cheese blend

Deluxe $16 | $22
Marinara sauce, pepperoni, sausage, green
peppers, mushrooms, onions, mozzarella cheese
blend

B U I L D
Y O U R
O W N

P I Z Z A

banana peppers, basil, canadian bacon, green
peppers, jalapenos, mushrooms, black olives,
onions, pepperoni, pineapple, sausage, spinach,
tomatoes

TOPPINGS $2 | $3

10" Cheese $12
16" Cheese $16
10" Vegan Cauliflower $17
10" Gluten Free $15
Organic, Vegan, Gluten Free

artichokes, bacon, crispy chicken, grilled
chicken, chicken sausage, feta, fresh mozzarella,
kalamata olives, green olives, pesto, roasted red
peppers

$3.50 | $4TOPPINGS

Available after 5pm - served a la carte

Bay Filet $58
Eight ounce USDA Prime filet, Peruvian red potatoes,
roasted asparagus

Bone In Ribeye $63
Sixteen ounce USDA Prime ribeye, Peruvian red
potatoes, roasted asparagus

Osso Buco $65
Slow braised veal shank, bordelaise sauce, wild
mushrooms, roasted baby carrots, risotto Milanese 

Pesto Salmon $29
Six ounce Atlantic salmon, dill pesto, risotto Milanese,
roasted asparagus 

Chicken Saltimbocca $28
Seven ounce chicken breast, sliced prosciutto, white
wine tomato sauce, garlic whipped potatoes, roasted
asparagus

Piccata Walleye $23
Eight ounce walleye, caper butter sauce, garlic
whipped potatoes, roasted asparagus


