


APPETIZERS

Walleye Fingers
A new taste sensation! Walleye fillet strips lightly breaded and deep fried to a golden brown.
Served with tartar sauce, chipotle mayo, or Hidden Valley Ranch® dressing. $9.95

Potato Skins
Four huge potato skins loaded with bits of gourmet apple wood smoked bacon, melted cheddar cheese
and topped with green onion. Served with sour cream on the side. $7.95

Deep Fried Zucchini
Lightly breaded zucchini sticks deep fried to golden brown and served with Hidden Valley Ranch®
dressing or spicy house barbeque sauce. $7.95

Risotto Balls
Tender risotto and gourmet apple wood bacon mixture wrapped around cubed pepper jack cheese,
then lightly breaded and deep fried to golden brown. Served with ranch dressing. $8.95

Quesadilla
Your choice of beef, chicken, or surimi crab perfectly grilled between tortilla shells
with a three-cheese blend, chopped onions, black olives and freshly diced tomatoes.
Served with jalapenos, salsa and sour cream on the side. Add guacamole for $2.50. $8.95

Nachos
A colossal portion of our homemade tortilla chips with three-cheese blend, diced onions, olives,
tomatoes, jalapenos, salsa and sour cream. Half order $6.95 Full order $8.95

Add guacamole $2.50
Add seasoned diced chicken, ground beef, or crab $2.50

Spicy Buffalo Hot Wings
Five jumbo breaded chicken wings and drummies, fried until crispy and tossed in classic Buffalo
or spicy house barbeque sauce. Served with celery sticks and bleu cheese dressing.

Your choice of regular, extra HOT, or naked. $7.95

Cheese Curds
A traditional Wisconsin favorite! Dipped in a seasoned batter and deep fried to a golden brown.
Served with a tangy marinara sauce, spicy house barbeque, or Hidden Valley Ranch® dressing. $5.95

Shrimp Cocktail
Five jumbo tiger shrimp chilled and served with a zesty cocktail sauce. $10.45

Chicken Strips
Crispy fried chicken breast strips served with Hidden Valley Ranch®, regular or spicy house
barbeque sauce, or honey mustard sauce for dipping. $7.45



Served with French fries, potato chips, or fresh fruit cup and a pickle spear.

Sandwiches

Tenderloin Steak Sandwich
Tender 6 oz. beef tenderloin brushed with a sweet and tangy barbeque glaze. Topped with grilled
onions, tomato and lettuce. Served on a toasted bun with spicy garlic Aioli sauce. $12.95

Classic Cuban Sandwich
Tender marinated pork loin, pit ham, and salami topped with onion, chopped pickle, Swiss cheese,
mayonnaise and Düsseldorf mustard. Served on grilled, pressed hoagie roll. $9.95

Classic Rueben Sandwich
Mouth-watering corned beef piled high on toasted rye bread with Swiss cheese, seasoned
sauerkraut and zesty Thousand Island dressing. $8.95

Club Sandwich
An all-time classic sandwich. Thinly sliced turkey, crisp gourmet apple wood smoked
bacon, lettuce, tomato and mayonnaise. Served on your choice of lightly toasted bread. $8.95

Portabella Mushroom Sandwich
Marinated portabella mushroom grilled and topped with crumbled bleu or provolone cheese
and roasted red peppers. Served on toasted Kaiser roll. $9.95

Grilled Cherokee Burger
A Cherokee specialty! A 1/2-pound of perfectly grilled ground beef served with lettuce and tomato. $7.95
Build your own. Add: Mushrooms $.50 Crisp Bacon $1.00

Make it Black and Bleu $1.50 Cheddar, Provolone, Swiss or American cheese $.50 each
Chicken Sandwich
A tender chicken breast grilled or breaded and deep-fried with lettuce, tomato, and mayonnaise.
Served on Kaiser roll. Add Cheddar, Provolone, Swiss or American cheese for $.50 each. $8.95

Cherokee Smoked Chicken Sandwich
A Cherokee member favorite! Smoked chicken breast topped with crisp gourmet apple wood smoked
bacon, lettuce, tomato, and provolone cheese on grilled sour dough bread. $9.95

Fish Sandwich
Freshly caught walleye served breaded and deep-fried, topped off with American cheese,
lettuce, tomato and tarter sauce on a lightly toasted hoagie roll. $8.95

French Dip Sandwich
Layers of shaved roast beef with melted Swiss cheese served on an open faced hoagie roll.
Accompanied by au jus for dipping. Add sauteed onions, peppers, or mushrooms for $.50 each. $7.95

Deli Sandwiches
Turkey, ham, corned or roast beef, or BLT piled high with fresh lettuce, tomato and mayonnaise.
Add Cheddar, Provolone, Swiss or American cheese for $.50 each. $7.95

For Smaller Appetites
½ Deli sandwich served with potato chips and your choice of side salad, coleslaw, fresh fruit cup,
or cup of soup. Add Cheddar, Provolone, Swiss or American cheese for $.50 each. $6.95

Served with bowl of soup $7.95



Served with French fries, potato chips, or fresh fruit cup and a pickle spear.

Wraps

Rueben Wrap
Mouth watering corned beef, seasoned sauerkraut, Swiss cheese, lettuce, and
tangy thousand island dressing wrapped in an herb tortilla wrap. $8.95

Smoked Chicken Wrap
The Cherokee member favorite in an herb tortilla wrap! Start with a smoked chicken breast,
then add crisp gourmet apple wood smoked bacon, lettuce, tomato and provolone cheese. $9.95

Caesar Chicken Wrap
Grilled tender strips of chicken breast, shredded romaine lettuce, diced tomatoes, Parmesan
cheese and classic Caesar dressing rolled together in an herb tortilla wrap. $8.95

Buffalo Chicken Wrap
Breaded chicken strips tossed in a classic Buffalo sauce or spicy house barbeque sauce wrapped in an
herb tortilla wrap covered in cream cheese. Add lettuce and tomato and finish with bleu cheese dressing. $8.95

Vegetable Wrap
Start with cream cheese on an herb tortilla wrap then add mixed lettuce, fresh tomato, chopped onions,
sliced mushrooms, black olives, Wisconsin cheddar cheese, and shredded carrots.
Finished with Hidden Valley Ranch® dressing. $7.95

California Club Wrap
Loads of ham and turkey rolled in an herb tortilla wrap with shredded cheddar cheese, leaf lettuce and
fresh tomato. Finished with our garlic Aioli sauce. $8.95

Shrimp Wrap
Start with cream cheese on an herb tortilla wrap and add deep fried popcorn shrimp, leaf lettuce,
diced tomatoes, chipotle mayo, and diced pickles. $9.95

Turkey Club Wrap
The classic triple-decker served in an herb tortilla wrap. Thinly sliced turkey, crisp gourmet apple wood
smoked bacon, leaf lettuce, diced tomatoes and Hidden Valley Ranch® dressing. $8.95

Side Orders
Sour Cream $1.00 Fresh Fruit Cup $1.50
Guacamole $2.50 Cole Slaw $1.50
French Fries $2.50 Side Salad $2.50
Onion Rings $4.50 Side Caesar Salad $3.50
Cup of Soup $3.95 Bowl of Soup $4.95
Cup of Chili $4.95 Bowl of Chili $5.95



Entrée Salads
Served with your choice of: Raspberry Vinaigrette, Fat-Free French, Fat-Free Ranch, Fat-Free Italian, Thousand Island, Parmesan Peppercorn,

Hidden Valley Ranch®, Honey Dijon, Creamy House Bleu Cheese, Italian, French, or Oil and Vinegar.
Served with warm sour dough roll and butter.

Smoked Chicken Fajita Salad
Spring lettuce mix topped with smoked chicken breast, sautéed green & red peppers and onions,
three-cheese blend, Hidden Valley Ranch® dressing, and crispy tortilla straws. $9.95
Served with sour cream and salsa. Add guacamole for $2.50.

Classic Caesar Salad
Crispy Romaine lettuce, crunchy croutons, freshly grated Parmesan cheese tossed in a classic Caesar
dressing. Add anchovies or tender grilled chicken strips $2.50. $8.95

Fried Chicken Salad
A crispy fried chicken breast served on top of a bed of spring lettuce mix, tomatoes, sliced cucumbers,
sweet mandarin oranges, topped off with candied pecans. $9.95

Chef Salad
Spring lettuce mix piled high with julienne ham, turkey, cheddar and Swiss cheese, sliced cucumbers,
black olives, diced tomatoes, chopped onions and hard-boiled egg. $9.95

Taco Salad
Your choice of seasoned ground beef, diced chicken, or surimi crab served in a crisp flour tortilla shell
with spring lettuce mix, fresh tomatoes, chopped onions, black olives, shredded cheddar cheese, $9.95
sour cream and salsa. Add guacamole for $2.50.

Cobb Salad
Grilled chicken strips or surimi crab served atop spring lettuce mix with diced tomatoes,
sliced cucumbers, crumbled bleu cheese, black olives, crumbled gourmet apple wood smoked $8.95
bacon, hard-boiled egg, and crunchy croutons. Add Guacamole for $2.50.

LIGHTER FARE
Tenderloin Medallion
Tender 6 oz. beef tenderloin cooked to your liking and topped with gourmet apple wood smoked bacon,
mushrooms and provolone cheese. Served with béchamel sauce, and accompanied by the Chef’s
vegetable selection of the day. $13.45

Cajun Chicken Breast
Blackened boneless skinless chicken breast topped with bell peppers and grilled onions and accompanied
by Chipotle Mayonnaise. Served with the Chef’s vegetable selection of the day. $9.95

Lemon Pepper Cod
A cod fillet baked in white wine and herb butter and seasoned with lemon pepper.
Finished with a Mango sauce. Served with the Chef’s vegetable selection of the day. $10.95

Sautéed Vegetable Platter
Sliced mushrooms, bell peppers, broccoli, carrots and onions sautéed
in olive oil. Seasoned with fresh garlic and basil. Add Chicken or Shrimp $2.50. $6.95



Dinner Selections

Served after 4 pm
All entrees are served with your choice of a cup of soup du jour,

a Cherokee side dinner salad or coleslaw.

Barbecued Atlantic Salmon Fillet
A generous 8oz. salmon fillet grilled, coated with our house barbecue sauce, then roasted
to perfection. Topped with crumbled gourmet apple wood bacon and green onions, and
served over a bed of fettuccine Alfredo. Served with garlic toast. $16.95

Cheese Ravioli
Six tender cheese stuffed ravioli topped with your choice of creamy Alfredo sauce or our rich homemade
marinara sauce. Finished with parmesan cheese. Served with garlic toast.

$13.95

Pasta Primavera in Alfredo Sauce
Fresh fettuccini pasta in a homemade creamy Alfredo sauce tossed with a blend of the Chef’s
garden vegetables and finished with grated parmesan cheese. Served with garlic toast.

Add sautéed chicken breast or shrimp for $2.50 $14.95

Bacon Wrapped Filet Mignon
Mouthwatering USDA choice 8 oz. tenderloin wrapped in gourmet apple wood smoked bacon,
seared, then oven roasted slowly to your liking. Finished with seasoned mushrooms and onions.
Accompanied with your choice of O’Brien potatoes or hash browns. $24.95


