Q/ze ISison IRoom

STEAKHOUSE

BISON ROOM MENU

JUMBO SHRIMP COCKTAIL 25
House Poached Jumbo Shrimp, House Made Balsamic Cocktail Sauce

TUNA TAKAKI 19
Sesame And Togarashi Crusted Tuna Loin, Seared Rare,
Green Onions, Ponzu Sauce And Chili Threads.

CRAB CAKES 21
Two Jumbo Lump Crab Patties, Bang Bang Sauce, Corn Relish

FANTAILED JUMBO SHRIMP 25
Four Breaded Jumbo Shrimp, Panko Crusted, 4bears Seafood Sauce

CHICKEN SPRING ROLLS 18
Sliced Chicken, Fermented Black Beans, Cilantro,
Pepper Jack Cheese, Sweet Chili Sauce

SALAD

THE WEDGE 19
lceberg Wedge, Thick Cut Bacon, Heirloom Tomato, Cucumber,
Egg, Maytag Blue Cheese, House Blue Cheese Dressing

SPINACH 18
Baby Spinach, Egg, Pickled Red Onion, Bacon, Dried
Cherry And Blue Berry, Bacon Ranch Dressing

GRILLED CAESAR 18
Romaine, Herb Croutons, Parmesan And Asiago
Cheese, Grilled Lemon, House Caesar Dressing

SEAFOOD

CHILEAN SEABASS 45
Miso Marinated Sea Bass Filet, Citrus Rice

GRILLED SALMON 32
Pacific Salmon, Mediterranean Relish, Citrus Rice, Sauce Buerre Blanc

TUNA STEAK 35
Black Peppercorn Crusted Tuna Steak, Cooked
Rare, Wasabi Mashed, Citrus Soy Marinade

WALLEYE 35
Blackened Walleye Filet, Shrimp Creole Sauce

TWIN LOBSTER TAIL 45
Two Lobster Tails Served With Melted Butter




HOUSE SPECALITIES

WAGYU BURGER 25
Ground Wagyu, House Bun, Heirloom Tomato, Thick Cut
Bacon, Gouda Cheese, Truffle Aioli, House Battered Fries

LANMB RACK 45
Herb And Grain Mustard Crusted, Garlic I\/Iashecl, Shallot Mint Jus

CRISPY HALF CHICKEN 30
Sous Vide Chicken, Lemons And Herbs, Pan Juice, Fried Crispy

BISON BOLOGNESE 28
Rich Tomato Sauce Tossed With Rigatoni

STEAKS
Steaks are Certified Angus Beef

RIB EYE 160z 65
TOMAHAWK 320z 125
N.Y. STRIP 14 oz “PRIME” 65
TENDERLOIN FILET Boz 30, 100z 55
BONE-IN BISON RIB EYE 160z 65

ENHANCEMENTS 20

Cold Water Lobster Tail | Saute Jumbo Shrimp

SIDES 10 DESSERTS 12
Maple Baby Carrots CHOCOLATE CAKE
Baked Potato, Plain Or Loaded Decadent Chocolate Cake,

. Sauce Anglaise
Garlic Mashed

NY CHEESECAKE

Wasabi Mashed
) ! Cheesecake, Raspberry Coulis

Wild Mushroom Saute
CREME BRULEE

Bacon Green Beans Ginger Scented Créme Brulee Pudding

Squash Medley HONEY DONUT BREAD PUDDING

Citrus Rice : Sauce Anglaise, Spicy Onion Jam




