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Share Entree or Salad Charge +7  •   WP  |  Wine Pairing Recommendations to Compliment Your Entrée
20% gratuity added to groups of 8 or more

*Consuming raw eggs or meats may increase your risk of foodborne illness.

APPETIZERS
Includes 1 side of dipping sauce:  Ranch, Bleu 
Cheese, Garlic Parmesan Aioli, Honey Mustard.

CHEESE CURDS  8

SEASONED OR  
SWEET POTATO FRIES  6

12” GARLIC PIZZA FRIES   
Served with a side of marinara sauce  12

CHICKEN STRIPS  5 strips hand 
dipped in our own house batter  9.5

TRUFFLE FRIES  French fries drizzled with 
truffle oil & sprinkled with parmesan cheese.  
Served with house made parmesan aioli  9

GOAT CHEESE TRUFFLES 
Hand dipped goat cheese drizzled with 
house made lemon honey & served with 
house made raspberry jalapeno sauce  12

SHAKSHUKA  Herbed goat cheese 
baked in a house made marinara 
served with garlic toast crostini  12

FRESH SALADS
PROUD TO USE ALL ORGANIC FRUITS & 
VEGETABLES IN OUR FRESH SALADS.
Substitute Shrimp or Salmon on any salad +MP

HOUSE SALAD WITH CHICKEN 
Grilled or our own hand dipped crispy chicken, 
three cheese blend, tomato, cucumber & raw 
onion served on a bed of organic mixed  
green lettuce  11  Add bacon +1.5 
WP  |  Chateau Peyrassol Rose

BLACKENED COBB SALAD 
Blackened chicken on organic mixed lettuce, 
feta cheese, cherry tomatoes, cucumbers, red 
onion, craisins & hard boiled eggs served with 
our house made creamy dill dressing  13 
WP  |  Shannon Ridge Cabernet Sauvignon

KOS SEASONAL SALAD 
Grilled or our own hand dipped crispy chicken, 
blue cheese crumbles, apples, craisins, pecans 
& red onion served on a bed of organic mixed 
green lettuce with our house made orange 
cranberry vinaigrette dressing  13 
WP  |  Sonoma-Cutrer Vineyards Chardonnay

DRESSINGS ON THE SIDE:   Ranch  /  French 
Italian  /  Bleu Cheese  /  Balsamic  /  1000 Island 
Orange Cranberry Vinaigrette / Creamy Dill  
Honey Mustard  /  Caesar

ENTRÉES   PROUD TO USE ORGANIC VEGETABLES, FRUIT & HERBS IN OUR ENTREES.

All served with choice of potato and side salad unless otherwise noted. 
+ CHOICE OF POTATO: French Fries, Organic Baked, Sweet Potato Fries (+2.50),  
Grilled Organic Rosemary Potatoes (+3), Featured Organic Mashed Potatoes (+3), 
Grilled Organic Asparagus (+3.5)
+ CHOICE OF SALAD: Organic mixed greens side salad, Westby cottage cheese or  
house made coleslaw.   Dressing choices under salads.

DUE TO ONGOING PRICING & SOURCING INSTABILITY, SOME ITEMS ARE MARKED AS MARKET PRICE (MP).  BECAUSE COSTS DURING 
THIS TUMULTUOUS TIME ARE DRASTICALLY FLUCTUATING FROM WEEK TO WEEK, SO MAY OUR PRICES.   WITH SUSTAINABILITY & 

QUALITY IN MIND, IT GIVES YOU, OUR GUEST, A CHOICE BASED ON YOUR COMFORT LEVEL.  IT ALSO HELPS US REMAIN VIABLE SO WE 
CAN CONTINUE TO SERVE YOU FOR YEARS TO COME.  WE LOOK FORWARD TO MARKET STABILITY. THANK YOU FOR YOUR SUPPORT.

(KOOSE): A NORWEGIAN CONCEPT SIGNIFYING GLOWING WITH WARMTH, KINDNESS, CARING, 
TOGETHERNESS AND LAUGHTER, WHOLESOME FOOD AND A GOOD DRINK, COZINESS

FROM THE SEA
Served with house made tartar or cocktail sauce.

CHOICE OF:  Hand dipped Batter Fried or 
Broiled, Pan fried (+1) or Blackened (+1). 
(Walleye Not Recommended Broiled)

COD   $1 off on Friday 
2 pc  14  •  3 pc  16  •  4 pc  18 
WP  |  Chateau Promis White Bordeaux

SCALLOPS   6 sea scallops  MP 
WP  |  Conundrum White Blend

SHRIMP  6 jumbo shrimp  MP 
WP  |  Chateau Promis White Bordeaux

SEAFOOD PLATTER 
Cod (2), sea scallops (2), jumbo shrimp (2)  MP 
WP  |  Sonoma-Cutrer Vineyards Chardonnay

WALLEYE (1)* 9-10 oz. fillet MP 
*When Available  
WP  |  Chateau Promis White Bordeaux

NORTH ATLANTIC SALMON 
6 oz. fillet, seasoned & grilled  MP 
WP  |  The Stag Red Wine 
Add House Made Tarragon Cream Sauce +2.5

YELLOW THAI CURRY SCALLOPS  
6 seared scallops over Jasmine rice in a house 
made yellow Thai curry sauce. Served with a 
side of organic asparagus  MP 
Add an organic house side salad 5.50 
WP  |  Conundrum White Blend

FROM THE LAND 
8 OZ TENDERLOIN FILET* Drizzled with 
house made Bordelaise Sauce  MP 
WP  |  Shannon Ridge Cabernet Sauvignon

Steak Enhancers: 
Mushrooms +2  •  Fried Onions +2

ADD ONTO YOUR FILET: 
3 JUMBO SHRIMP: Batterfried / Broiled /  
Panfried / Blackened +MP
3 SEA SCALLOPS: Batterfried / Broiled /  
Panfried / Blackened +MP
COD (1 PIECE): Batterfried / Broiled +4 
Panfried / Blackened +5

8 OZ BONE-IN PORK RIBEYE Covered in 
a maple mustard sauce served with grilled organic 
rosemary potatoes and organic house vegetable MP   
Add an organic house side salad 5.50 
WP  |  Votre Sante Pinot Noir

CHICKEN MADIERA  7 oz grilled chicken 
breast topped with a Madiera wine & mushroom 
sauce served with featured organic mashed 
potatoes & organic house vegetable 22 
Add an organic house side salad 5.50 
WP  |  The Stag Red Wine

PASTAS 
PENNE ALLA VODKA Penne tossed in a 
creamy house made vodka sauce topped with 
Italian sausage. Served with choice of salad 25   
WP  |  1000 Stories Cabernet Sauvignon

TRUFFLE MUSHROOM RAVIOLI  
Ravioli stuffed with truffle mushrooms  
covered in a creamy house made pesto sauce. 
Served with a choice of salad 23   
 WP  |  Votre Sante Pinot Noir

AUTUMN & WINTER 
2021_2022



PULLED PORK SANDWICH 
Pulled pork covered with tangy house made BBQ 
sauce & topped with house made slaw on a  
brioche bun  11

CHICKEN FILET SANDWICH  Choice of 
grilled or our own hand dipped chicken, organic 
lettuce, tomato & mayo on a grilled brioche bun  11

FISH SANDWICH  House batter fried cod  
with organic lettuce, American cheese and house 
made tartar sauce. Served on Texas toast 11

BOURBON CHICKEN SANDWICH
Choice of grilled or our own hand dipped crispy 
chicken, bacon, fried onion & Gouda cheese 
smothered in bourbon sauce served on a  
pretzel bun 12.5

PORK CARNITAS 2 tortillas with slow  
roasted pork, house made sweet & savory  
pickled radish salsa, red cabbage & house made 
jalapeno cream sauce  11  

Share Lunch Favorite or Burger Charge +5

LUNCH FAVORITES 
Sandwiches are served with a side of seasoned kettle 
chips & pickle. Pork carnitas do not include side. 
Substitute French fries  2  •  Seasoned Fries 2.25
Sweet Potato Fries  2.75  No discount for no side.

For the            of the za
12” Thin Crust Cheese  14   •   12” Italian Pinza Crust Cheese  17

16” Thin Crust Cheese  17
VEGGIES (+2 each)  organic fresh mushrooms  /  jalapeños  /  black olives  /  green olives  
organic onions  /  organic tomatoes  /  pineapple

MEAT (+2.5 each)  sausage  /  pepperoni  /  Canadian bacon  /  bacon 
Extra Cheese +1.50    Extra Sauce or Garlic Butter +.75

BEVERAGES
PEPSI, DIET PEPSI, SIERRA MIST, MT DEW,  
DIET MT DEW, DIET SIERRA MIST, LEMONADE, 
SWEET OR UNSWEET TEA, RASPBERRY TEA  2.5  
(Includes 1 FREE Refill)
1919 ROOTBEER   (16 oz can)  4

ORGANIC COFFEE  3  •  HOT TEA  2.5 each

1/3 lb. juicy USDA Choice Angus beef made with a savory blend of chuck, brisket, & short 
rib, combined with premium toppings on a premium bun....a “melt in your mouth” kinda 
good.  Ketchup served on the side.  Served with seasoned kettle chips & pickle.   
Make it a Double +7
Substitute French Fries  2 • Seasoned Fries  2.25 • Sweet Potato Fries  2.75
No discount for no side.  

BOURBON BURGER  Gouda cheese, organic fried onions & bacon smothered  
in bourbon sauce served on a pretzel bun  12.25

CALIFORNIA BURGER  American cheese, mayo, organic lettuce, organic tomato & 
organic raw onions served on a brioche bun  12

BACON CHEESEBURGER  Topped with crispy bacon & American cheese, served on 
a brioche bun  12.25

BLEACHER BURGER  American & Gouda cheese, organic fried onions, bacon & 
worcestershire sauce on a brioche bun  13

TRUFFLE MELT  Organic fried onions, organic sautéed mushrooms, melted Gouda 
cheese & our house made truffle aioli on grilled Texas toast  14

FRENCH FRIES  4.5  •  SWEET POTATO FRIES  5  •  COLESLAW   3
GRILLED ORGANIC ROSEMARY POTATOES  4.5  •  ORGANIC SIDE SALAD  5.5
SIDE OF SEASONED KETTLE CHIPS  2  •  SEASONED FRIES  4.75
WESTBY COTTAGE CHEESE  3.5  •  GRILLED ORGANIC ASPARAGUS  6.25

Add a Little Extra

BUILD YOUR OWN

MEAT LOVERS PIZZA 
12”  20  •  16”  27
Bacon, Canadian bacon, cheese, 
sausage & pepperoni. 

DELUXE PIZZA  
12”  20  •  16”  27
Something for everyone.   
Pepperoni, sausage, cheese, black olives, 
onions & mushrooms.

SPECIALTY PIZZA

CHILDREN’S MENU
Ages 10 & under please. 

GRILLED CHEESE  Grilled on Texas toast  
& served with French fries  8.5

BUTTERED ANGEL HAIR NOODLES   
Sprinkled with shredded parmesan cheese 5.5 
add 2 hand dipped crispy chicken strips  +3

CHICKEN STRIPS  Two of our own hand 
dipped chicken strips served with  
French Fries  8.5

FISH STICKS  Two 2oz hand dipped  
cod strips served with French fries & house 
made tartar  9.5

BURGERS*

20% gratuity added to groups of 8 or more
*Consuming raw eggs or meats may increase your risk of foodborne illness.


