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@ KOSG A S T RO PU B

( KOOSE): SHORT FOR KOSELIG. A NORWEGIAN CONCEPT SIGNIFYING GLOWING WITH WARMTH, KINDESS, CARING,
TOGETHERNESS AND LAUGHTER, WHOLESOME FOOD AND A GOOD DRINK, COZINESS.

CHEESE CURDS 9
SEASONED FRIES OR SWEET POTATO FRIES 7
14” GARLIC PIZZA FRIES Served with a side of marinara sauce 13

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

TRUFFLE FRIES French fries drizzled with tru�e oil & sprinkled with
parmesan cheese. Served with parmesan aioli 10

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

JALAPENO & ONION HUSHPUPPIES Served with a creamy
remoulade 12

Appetizers
Includes 1 side of dipping sauce: House-Made Ranch, Bleu Cheese,

House-Made Garlic Parmesan Aioli, Honey Mustard. 

CHICKEN HOUSE SALAD Grilled or hand dipped crispy chicken,
three cheese blend, tomato, cucumber & raw onion served on a bed of
organic mixed green lettuce 12 Add bacon +1.5

KOS SEASONAL SALAD Grilled or hand dipped crispy chicken,
strawberries, blueberries, mandarin oranges, feta cheese, & pecans
served with our strawberry balsamic dressing on a bed of organic mixed
green lettuce 14 
DRESSINGS ON THE SIDE: French / Honey Mustard / House-Made Ranch /
House-Made Strawberry Balsamic / House-Made Vinaigrette / Blue Cheese

PROUD TO USE ALL ORGANIC FRUITS & VEGETABLES IN
OUR FRESH SALADS.

Substitute Shrimp +5 or Salmon +7 on any salad
Share Salad Charge +7

Fresh Salads

PROUD TO USE ALL ORGANIC VEGETABLES, FRUITS & HERBS IN OUR ENTREES.
All served with choice of potato and side salad unless otherwise noted.

+ CHOICE OF POTATO: French Fries, Baked, Sweet Potato Fries (+3), Grilled Chive Potatoes (+3.5), Grilled Asparagus (+4.5)
+ CHOICE OF SALAD: Mixed greens side salad or coleslaw. Dressing choices under salads.

Share Entrée Charge +7

FROM THE SEA
Served with tartar or cocktail sauce.
CHOICE OF: Hand dipped Batter Fried or Broiled, Pan fried (+1) or
Blackened (+1). (Walleye Not Recommended Broiled)

COD $1 o� on Friday
2 pc  14  • 3 pc  16 •  4 pc  18  

SCALLOPS 6 sea scallops 33

SHRIMP 6 jumbo shrimp 25

SEAFOOD PLATTER Cod (2), sea scallops (2), jumbo shrimp (2) 34

WALLEYE (1)* 9-10 oz. fillet 26
*When Available

GLAZED SALMON Grilled salmon glazed with honey Asian garlic sauce
and cashews served over rice & seasonal vegetable 27
Add an organic house side salad 6

CHAMPAGNE SCALLOPS 6 seared scallops drizzled with a
champagne butter sauce paired with cheesy grits & asparagus 35
Add an organic house side salad 6

SPICY SHRIMP FRA DIAVOLO Tomato, roasted red pepper & garlic -
over linguine served with a choice of side salad 25

Entrées

PASTAS

FROM THE LAND 
    8 OZ FILET* Certified Angus Beef® Tenderloin drizzled with
Bordelaise sauce 52

    10 OZ NEW YORK STRIP* Certified Angus Beef ® topped with
herb butter  40
Steak Enhancers: Mushrooms +3  •  Fried Onions +2

ADD ONTO YOUR FILET:
3 JUMBO SHRIMP: Batterfried +9 / Broiled +9 / Panfried +10 / Blackened +10

3 SEA SCALLOPS: Batterfried +13.5 / Broiled +13.5 / Panfried +14.5 / Blackened +14.5

COD (1 PIECE): Batterfried / Broiled +4 Panfried / Blackened +5

PEACH MANGO PORK 8 oz grilled pork ribeye topped with a peach
mango BBQ sauce served with chive potatoes & seasonal vegetable 25
Add an organic house side salad 6

PASTA PRIMAVERA Angel hair pasta with a creamy garlic parmesan
sauce topped with a grilled chicken breast & fresh vegetable 23
Add an organic house side salad 6

20% gratuity added to groups of 8 or more
5.5% WI sales tax added to all guest checks

*Consuming raw eggs or meats may increase your risk of foodborne illness.
We are not responsible for steaks ordered well-done.



20% gratuity added to groups of 8 or more
5.5% WI sales tax added to all guest checks

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

Lunch Favorites

CAPRESE CHICKEN SANDWICH Grilled chicken breast,
mozzarella cheese, sliced tomato, basil leaves, pesto & a balsamic
reduction sauce on a ciabatta bun 12

CHICKEN FILET SANDWICH Choice of grilled or hand dipped
chicken, lettuce, tomato & mayo on a grilled brioche bun 11.5

FISH SANDWICH House batter fried cod with lettuce, American
cheese and tartar sauce. Served on Texas toast 11.5

BOURBON CHICKEN SANDWICH Choice of grilled or hand
dipped crispy chicken, bacon, fried onion & Gouda cheese smothered
in bourbon sauce served on a pretzel bun 13

BAJA SHRIMP TACOS Two flour tortillas filled with fried shrimp,
cabbage, cilantro & pickled carrots and jalapenos topped with a cilantro
lime crema 13

FISH TACOS Two flour tortillas filled with seasoned cod, cabbage,
tomatoes, cilantro, queso fresco & chipotle aioli 12

PROUD TO USE ALL ORGANIC VEGETABLES IN OUR LUNCH FAVORITES.
Sandwiches are served with a side of kettle chips & pickle.

Tacos do not include a side.
Substitute French fries 2.5 Seasoned Fries 2.75 • Sweet Potato Fries 3.25

No discount for no side.
Share Lunch Charge +5

Children’s Menu
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 hand dipped chicken strips served with French
Fries 8.5

FISH STICKS Two 2oz hand dipped cod strips served with French Fries
& tartar 9.5

Ages 10 & under please.

Beverages
PEPSI, DIET PEPSI, SIERRA MIST, MT DEW, DIET MT DEW,
DIET SIERRA MIST, LEMONADE, ICED TEA (SWEET, UNSWEET,
RASPBERRY) 2.5 (Includes 1 FREE Refill)
1919 ROOT BEER (16 oz can) 4 each
ORGANIC COFFEE 3
HOT TEA 2.5 each      

FRENCH FRIES 5 • SWEET POTATO FRIES 5.5
SEASONED FRIES 5.25 • KETTLE CHIPS 2
GRILLED ORGANIC CHIVE POTATOES 5
ORGANIC SIDE SALAD 6 • COLESLAW 3.5
GRILLED ORGANIC ASPARAGUS 7.5

Add A Little
Extra

BOURBON BURGER Gouda cheese, fried onions & bacon smothered
in bourbon sauce served on a pretzel bun 13

CALIFORNIA BURGER American cheese, mayo, lettuce, tomato &
raw onions served on a brioche bun 12.75

BACON CHEESEBURGER Topped with crispy bacon & American
cheese, served on a brioche bun 13

BLEACHER BURGER American & Gouda cheese, fried onions, bacon
& worcestershire sauce on a brioche bun 13.75

PROUD TO USE ALL ORGANIC VEGETABLES IN OUR BURGERS.
           1/3 lb. juicy Certified 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 kettle chips & pickle.

Make it a Double +7
Substitute French Fries 2.5 • Seasoned Fries 2.75 Sweet Potato Fries 3.25

No discount for no side.
Share Burger Charge +5

Burgers *

VEGGIES (+2 each) fresh mushrooms / jalapeños / black olives
onions / tomatoes / pineapple

MEAT (+2.5 each) sausage / pepperoni / bacon
Extra Cheese +2    Extra Sauce or Garlic Butter +1

Build Your Own
Pizza

12” Italian Pinsa Crust Cheese 17 • 14” Thin Crust Pizza Cheese 16

( KOOSE): SHORT FOR KOSELIG. A NORWEGIAN CONCEPT SIGNIFYING GLOWING WITH WARMTH, KINDESS, CARING,
TOGETHERNESS AND LAUGHTER, WHOLESOME FOOD AND A GOOD DRINK, COZINESS.


