
Welcome to Green Acres Supper Club 
Daily Specials 

Includes bread, house salad and choice of side, except Tuesday and Friday Fish Fry. 

Week Day Special Cut Prime   
9 oz. Prime Rib Dinner  18 
   Available Monday thru Thursday only  
Monday     
Stuffed Orange Roughy Full 19 

    Broiled filets with shrimp, scallop,    Half 14 
     mushroom and onion stuffing,    
     topped with alfredo or hollandaise sauce  
Tuesday  
Fish Fry  Beer Battered  14 
     Haddock served with Broiled   15 
     french fries or baked potato and coleslaw 
     (No substituions. Salad not included. Add salad $4.) 
Wednesday 
Northwoods Chicken    18
     Char-grilled 8 oz. chicken breast served with    
     harvest blend rice and cumberland sauce 
Thursday 
Half Roast Duck         19
    Wild rice and traditional orange sauce or port wine sauce

                          *Consuming undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.                         6/1/2020

Friday    
Fish Fry  Beer Battered  14 
   A Wisconsin tradition!  Broiled  15 
   Haddock served with 
 french fries or baked potato and coleslaw   
 (No substitutions. Salad not included. Add salad $4.) 
Potato & Cheddar Crusted Cod  19 
    Baked cod with potato, cheddar & herb crust  
Fresh Fish Fresh fish of the day.   28 

Saturday & Sunday 
*Prime Rib Petite 12 oz. 24 
    Slow roasted and flavorful Queen 16 oz. 28 
    Horseradish sauce upon request   King 18 oz.  30 

Sunday   
Frog Legs 18
  Deep-fried or sautéed in garlic butter

Appetizers 
Green Acres Supper Club Plate  11 
 Sweet butter made with Wollersheim Press House Brandy, 18 mo. cheddar slices by The Cheese Maker of Plain WI,  
 Carr Valley cheese spread, Wyttenbach beef stick bites, pickled asparagus, four deviled egg halves, assorted crackers  
Shrimp Cocktail 14 
 Five jumbo shrimp served with house made cocktail sauce 
Bacon-wrapped Jumbo Shrimp 9 
 Two jumbo shrimp wrapped in Wyttenbach bacon and served with apricot chili pepper dipping sauce 
Crab Cakes  11 
 Two 3 oz. housemade crab cakes with horseradish-sriracha remoulade 
Sausage Stuffed Mushroom Caps  10 
 Jumbo caps stuffed with Wyttenbach ground sausage & Carr Valley smoked gouda, with sriracha remoulade  
Swiss Cheese & Bacon Dip  Served with warm french bread  12 
Fresh Jumbo Wings  10 wings. Naked or Broasted. Plain, Hot or Barbecue.    9 
Cheese Curds  Deep fried yellow & white curds 9 
Deviled Eggs  Four mustard style deviled egg halves 3 
Deep Fried Mushrooms 9 
Calamari 9 
Onion Rings 9 
Chicken Strips Hand cut and battered chicken breast strips 4-piece  6      8-piece  9

Sandwiches  &  Salad 
Sandwiches include choice of side. Add cheese 50 cents.  

  French Dip Prime Rib, served with au jus  14         *Hamburger ½ lb lean beef   11 
*Steak Sandwich 8 oz. ribeye open-faced on toast   16 House Salad   4 
  Chicken Breast  4 oz. grilled chicken breast  9 Large Salad  7 

Kid’s Menu  
Includes choice of side. 

 Chicken Strips  4-piece 8 Macaroni & Cheese  6 
 Foot Long Hot Dog 7 Peanut Butter & Jelly  4 
 Quarter Pound Burger 7



                          *Consuming undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.                         6/1/2020

Steak Specialties 
“The Place for Steaks”  

Our steaks are fresh, cooked to order & served with our famous au jus 
Add: Sautéed mushrooms $4. Fried onions $3. Blue Cheese $4.  Shrimp $3/piece 

*Prime Rib  Slow Roasted and flavorful (Not available Fridays) Petite 12 oz.   24 
                   Horseradish sauce upon request  Queen 16 oz.   28 
             King 18 oz.   30 
   Special Cut Prime - 9 oz. cut   (Mon-Thurs only) Special  9 oz.   18 
*Ribeye  14 oz. well-marbled and full of flavor 29 
*Porterhouse  20 oz.  30 
*New York Strip  14 oz.  28 
*Top Cut Sirloin  10 oz. 21 
*Top Cut Sirloin  20 oz. sirloin for two (split for different temperatures add $2) 36 
*Filet Mignon  8 oz.  30 
     Filet & Shrimp    includes 3 Jumbo Shrimp 39 
     Filet & Lobster  includes 6 oz. Lobster Tail  48 
*Ground Sirloin  12 oz. 15 

Chicken & Pork 
BBQ Ribs Grilled pork back ribs with Memphis style sweet Bbq sauce    ½ Rack 18    full-rack  28 

*Pork Chop Char-grilled and served with applesauce  one chop  15   two chops  21 
Broasted Chicken Authentic Broaster chicken ¼ chicken 12    ½ Chicken 16 
Chicken Breast Char-grilled 8 oz. breast served with wild rice or choice of side 15 

Seafood Selections 
Fresh Fish  ask your server for details  28 
Salmon  broiled and served with choice of sherry tarragon butter or hollandaise sauce 21 

Salmon Oscar  broiled salmon with crab, asparagus and hollandaise 26 
Potato & Cheddar Crusted Cod  baked cod with a potato, cheddar and herb crust 19
Walleye Pike  broiled or deep- fried 21 
Lake Perch  beer battered 19 
Icelandic Haddock  beer battered or broiled, with tartar or butter 19
Stuffed Rainbow Trout  skin-on fillet with cornbread shrimp stuffing & sliced almonds 19 
Jumbo Shrimp  deep fried or broiled   3-piece  16       5-piece  25 
Scallops  ½ lb jumbo sea scallops: pan-seared, broiled or deep-fried  25 
Alaskan Red King Crab Legs  one pound split jumbo crab legs  42 
Lobster Tail  6 oz. cold water lobster tail, the sweetest available one tail 25   two tails  45 
Seafood Platter  whole lobster tail, scallops, shrimp and haddock 42 

Pasta 
Includes house salad. No side choice. 

Pasta of the Day ask your server about tonight’s special      Price Varies 
Fettuccini Alfredo   14 
                                                Fettuccini with chicken   16 
                                       Fettuccini with shrimp & scallop   21

— We accept All major credit cards and personal checks — 

— Entrées Include Bread, House Salad and One Choice of Side —  
Sides: Baked Potato, French Fries, Hash Browns, Wild Rice, Fresh Vegetable. Add second side: $3.  


