splitrecks

NTERTAINMENT CENTER
—— APPETIZERS —

bbq = buFfalo = teriyaki = sweet chili = house bourbon sauce

mayo = chipotle mayo = sour cream = seasoned sour cream = salsa = cheese sauce = tarfar

$5 APPS NACHOS WINGS
fries, waffle fries, tots, lettuce, tomato, onion, black olive, your choice of boneless or bone-in
onion rings or tortilla chips jalapeno, cilantro, cheddar, side of  half order 9 o full order 12
salsa & sour cream 9
QUESADILLA Gl e et PRETZEL STICKS
onion, bell pepper, cheddar, cilantro,  or guacamole 2 served with cheese sauce 6
side of salsa & sour cream 8
- add steak, chicken, beef CHEESE BREAD CHEES.E CU.RDS
or guacamole 2 italian bread with garlic butter served with marinara 8

& mozzarella 6

—— SOUPS & SALADS —

SERVED WITH A BREADSTICK & YOUR CHOICE OF DRESSING
ADD GRILLED CHICKEN, STEAK, TACO BEEF, BACON OR EGG 2

honey mustard = caesar = French = bleu cheese = 1000 island = italian = chili lime ranch = ranch

HOMEMADE SOUP

ask your server about our soup of the day
cup4 « bowl5

STEAK COBB

lettuce, cherry tomato, cucumber, avocado, onion, bleu cheese crumbles,
grilled steak, egg & bacon 11

HOUSE

lettuce, cherry tomato, onion, cucumber, croutons 8

CAESAR

lettuce, parmesan, croutons, tossed in caesar dressing 8

TACO

lettuce, tomato, onion, black olive, cilantro & cheddar on a bed of tortilla chips,
side of salsa & sour cream 10

—— PIZZA —

ADDITIONAL TOPPINGS 9-inch $1,16-inch $2: TOMATO, ONION, GREEN PEPPER, MUSHROOM,
JALAPENO, BANANA PEPPER, PINEAPPLE, BLACK OLIVE, GREEN OLIVE, PEPPERONI, BACON,
CANADIAN BACON, STEAK, CHICKEN, TACO BEEF & EXTRA CHEESE

CHEESE
9-inch $6 e 16-inch $14

SUPREME

onion, mushroom, green pepper, black olive, banana pepper, pepperoni & sausage 9-inch $9 e 16-inch $17

MEAT LOVERS

pepperoni, sausage, bacon, canadian bacon  9-inch $9 e 16-inch $17

HAWAIIAN
canadian bacon & pineapple 9-inch $8 ¢ 16-inch $16

VEGGIE

tomato, onion, mushroom, green pepper, black olive & banana pepper 9-inch $8 ¢ 16™-inch $16

TACO

taco sauce, tomato, onion, cheddar & seasoned ground beef topped with lettuce, tortilla chips,
salsa & sour cream 9-inch $9 ¢ 16-inch $17

BBQ CHICKEN

bbq sauce, tomato, onion, jalapeno, cilantro & chicken 9-inch $9 e 16-inch $17



—— SANDWICHES —

SERVED WITH YOUR CHOICE OF POTATO
BLT

bacon, lettuce & tomato on whole grain toast 8

AVOCADO GRILLED CHEESE

tomato, avocado, cheddar & swiss cheese on sourdough bread 8

CLUBHOUSE

lettuce, tomato, ham, turkey, bacon, american cheese & mayo on whole grain toast 9

PHILLY

onion, bell pepper, steak, gouda sauce & provolone, served with cheese sauce 10

WALLEYE

signature Summit™ beer battered walleye, lettuce & tomato on a toasted hoagie
served with lemon & tartar sauce 12

PULLED PORK
coleslaw & bbq pulled pork 9

PRIME RIB MELT

slow roasted prime rib topped with sautéed mushroom & gouda sauce served with au jus 12

—— BURGERS —

HAND-PATTIED BLACK ANGUS HAMBURGER, CHICKEN BREAST, TURKEY PATTY
OR BLACK BEAN BURGER
SERVED WITH YOUR CHOICE OF POTATO

CALIFORNIA BURGER

lettuce, tomato, onion, mayo & choice of cheese 8

BLEU BURGER

sautéed onion & mushroom topped with bleu cheese crumbles 9

EGG BACON CHEDDAR
bacon, cheddar & a fried egg 10

AVOCADO BURGER

tomato, onion, avocado, gouda sauce & bacon 10

HAWAIIAN BURGER

grilled pineapple, swiss cheese & teriyaki 10

—  ENTREES ——

AVAILABLE DAILY 4-9 PM
SERVED WITH A SIDE SALAD, A BREADSTICK & YOUR CHOICE OF POTATO

RIBEYE STEAK

10 oz. ribeye steak charbroiled anyway you like it 16

BROASTED CHICKEN
V4 white (breast & wing) OR dark (thigh & drumstick) 8

¥4 chicken (breast, wing, thigh & drumstick) 11
WALLEYE

beer battered or broiled 14

CHICKEN TENDERS

signature Summit™ beer battered tenders, side of sauce T1

CHOICE OF POTATO: Fries, waffle Fries, tots, mashed or chips

UPGRADE FOR $2: onion rings, coleslaw, steamed veggies, side salad

All prices subject to applicable sales tax. Please be aware that all of our food products may come into contact with certain allergens.
Please note: eating raw or undercooked beef, poultry, fish, shellfish or egg can increase the risk of food borne illness. The risk increases with some medical conditions.
Our kitchen is a flour-rich environment, therefore we cannot guarantee against incidental cross-contact with gluten sources.



