ALL NATURAL WINGS TOSSED
IN YOUR CHOICE OF SAUCE:

{buffalo, spicy mucho gusto bbg, very berry,
garlic parmesan, dry rub dixie}
7PCS - 14

NACHOS
TORTILLA CHIPS, TACO MEAT, BLACK BEAN & CORN SALSA,
HOUSE QUESO, CHEDDAR & MONTEREY CHEESE, JALAPENO,
TOMATO, RED ONION, SALSA, SOUR CREAM — 14

ASIAGO SPINACH & ARTICHOKE DIP
SERVED WITH HOUSE BAGUETTE & TORTILLA CHIPS — 14

FRIED WALLEYE TACOS
(3), HAND-BREADED & FRIED WALLEYE, POBLANO CREMA,
NAPA SLAW, CILANTRO-LIME VINAIGRETTE. PINEAPPLE
PICO, COTIJA CHEESE. GRILLED FLOUR TORTILLAS — 16

COCONUT SHRIMP
MALIBU BATTER, COCONUT BREADED, MISO-
PINEAPPLE SAUCE. SWEET CHILI, TUXEDO SESAME — 16

BAKED BRIE
PUFF PASTRY ENCRUSTED, ROASTED APPLE, TOASTED
ALMOND, BAGUETTE, CRACKERS — 16

WHITE CHEDDAR CHEESE CURDS
DEEP-FRIED STENSLAND FAMILY FARMS WHITE CHEDDAR
CHEESE CURDS, SERVED WITH RANCH — 13
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SCAN TO VIEW OUR
LIBATIONS MENU ON UNTAPPD!

BASES LOADED CHILI ANGUS BURGER, BELL PEPPER, CELERY,
ONION, GARLIC, RED CHILE, CILANTRO, TOMATO, PINTO & KIDNEY BEANS,
TORTILLA CRISP, CHEDDAR CHEESE — CUP - 6 / BOWL - 9
BREAD-BOWL - 16

CHICKEN TORTILLA BLACK BEANS. SWEET CORN, CILANTRO,
TOMATO. RED CHILE CHICKEN, TORTILLA CRISP. PEPPER JACK CHEESE —
CUP -5 / BOWL - 8 / BREAD-BOWL - 15

SOUP DU JOUR noELicious, FRESH MADE SOUP. SERVED
EVERYDAY — CUP - 5 / BOWL - 8 / BREAD-BOWL - 15

HOUSE MIXED GREENS. GRAPE TOMATO, CUCUMBER, CARROT. RED
ONION. CROUTON, CHOICE OF DRESSING — 6

WEDGE 1cEBERG. GRANNY SMITH APPLE. BACON, CANDIED WALNUTS,
BLUE CHEESE CRUMBLE & DRESSING — 8

APPLE SPINACH spINACH. ROASTED APPLE. BACON, DRIED
CHERRIES. GORGONZOLA CHEESE. SPICY CANDIED PECANS. HONEY
BALSAMIC VINAIGRETTE — 11

THE LODGE MixED GREENS, CUCUMBER, HARDBOILED EGG, TOMATO,
RED ONION, CARROT, CROUTON, CHOICE OF DRESSING — 11

TACO MIXED GREENS. FLOUR TORTILLA SHELL, TACO MEAT, ROASTED
CORN & BLACK BEAN SALSA. TOMATO. RED ONION. JALAPENO, BLACK
OLIVE, CHEDDAR & MONTEREY CHEESE. SALSA. SOUR CREAM — 15

CLUBHOUSE HAM, TURKEY, BACON, LETTUCE, TOMATO, MAYO,
SWISS & AMERICAN CHEESE, TOASTED WHEAT — 15

SOUTH DAKOTA DIP sLow ROASTED & SLICED SIRLOIN, SWISS &
AMERICAN CHEESE. AU JUS. GRILLED SOURDOUGH — 16
WITH MUSHROOM & ONION — 18

CRISPY CHICKEN MELT HAND-BREADED CHICKEN STRIPS,
BACON, SMOKED MOZZARELLA, HONEY MUSTARD, GRILLED
SOURDOUGH — 16

WALLEYE PO’ BOY BEER BATTERED WALLEYE, AMERICAN
CHEESE, LETTUCE, TOMATO, RED ONION, PICKLE, REMOULADE, GRILLED
HOAGIE — 18

REUBEN HousSE BRAISED CORNED BEEF, SAUERKRAUT, SWISS
CHEESE. RUSSIAN DRESSING. GRILLED RYE — 15

Ask your server about menu items that may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


https://www.facebook.com/OggiesSportsBar

ALL-AMERICAN

TOMATO SAUCE, MOZZARELLA, CHOICE OF PEPPERONI,
SAUSAGE OR VEGGIE — 15

ITALIAN STALLION
TOMATO SAUCE. PEPPERONI, ITALIAN SAUSAGE, MUSHROOM,
RED ONION, BELL PEPPER, TOMATO MOZZARELLA — 17

C.B.R.
RANCH SAUCE, CHICKEN, BACON, MOZZARELLA, CHEDDAR,
TOMATO, SCALLION — 16

HEAVYWEIGHT

TOMATO SAUCE, ITALIAN SAUSAGE, PEPPERONI, HAM, BACON,

MOZZARELLA — 17

THE OGGIE
LETTUCE, TOMATO, ONION & PICKLE — 14

CHEESEHEAD

LETTUCE, TOMATO, RED ONION, PICKLE, CHOICE OF CHEESE:
AMERICAN, CHEDDAR, PEPPER JACK, SMOKED MOZZARELLA
OR SWISS — 15

TEE OFF
BACON, FRIED EGG, AMERICAN CHEESE — 17

RANCH
BACON, HAYSTACK ONION, AMERICAN CHEESE, RANCH
DRESSING — 17

THE DERBY
BACON-ONION JAM, BOURBON GLAZE, CHEDDAR CHEESE — 16

120z RIBEYE
SKILLET FINGERLING POTATO, BACON-WRAPPED
ASPARAGUS - 35

8oz SIRLOIN
LOADED MASHED POTATO, SEASONAL VEGETABLE - 23

PORK FILET MIGNON
100z BACON-WRAPPED PORK CHOP, GARLIC MASHED
POTATO. SEASONAL VEGETABLE - 23

BISTRO MuUSHROOM. ONION, PORT DEMI - &
SURF (3) SHRIMP, GARLIC BUTTER SAUCE - 9
HIBACHI GINGER MISO, SAKI, BLACK GARLIC - 4

BAYOU CAJUN SEASONED, CARAMELIZED BLUE CHEESE,
PARMESAN, HORSERADISH = 5

BOARDWALK BOURBON GLAZE. ONION & MUSHROOM - 3

NOTHING BUT NET

TO WARM THE BENCH

HONEY PEPPER SALMON

HOUSE PEPPER SEASONED, HONEY GLAZE, SAUCE BEARNAISE,

GARLIC MASHED POTATO, SEASONAL VEGETABLE — 26

BOULDER CANYON WALLEYE

LIGHTLY FLOURED & GRILLED WALLEYE, CREOLE BEURRE BLANC,
SKILLET FINGERLING POTATO, SEASONAL VEGETABLE — 28

BANGKOK SHRIMP
BREADED SHRIMP, GINGER-SWEET CHILI AIOLI,
BASMATI RICE — 19

SURF’S UP STIR FRY

PINEAPPLE TERIYAKI, BROCCOLI, CARROT, MUSHROOM, RED ONION,
WATER CHESTNUT, SCALLION, BASMATI RICE, WONTON CRISP — 14
WITH CHICKEN - 19 / WITH SHRIMP - 22 / WITH STEAK - 23

TRIPLE THREAT MAC & CHEESE

BACON, MUSHROOM, MONTEREY JACK, CHEDDAR & GORGONZOLA

CHEESE, WHITE WINE CREAM, CAVATAPPI — 17

WITH CHICKEN - 22 / WITH SHRIMP - 25 / WITH STEAK - 26

ACADIAN PENNE
BLACKENED CHICKEN BREAST, BELL PEPPER. RED ONION,
MUSHROOM, TOMATO, CAJUN CREAM — 19

PASTA AL FORND

GRILLED CHICKEN, ITALIAN SAUSAGE, BACON, BELL PEPPER, ONION,
GARLIC, VODKA ROSA SAUCE, RICOTTA CHEESE, BASIL, PENNE — 19

CHICKEN TENDER BASKET
HAND-BREADED CHICKEN TENDERS, FRIES,
CHOICE OF RANCH DRESSING OR HONEY MUSTARD
2PCS-13 / 4PCS-19

CHICKEN FRIED STEAK

DEEP-FRIED BEEF CUTLET, BLACK PEPPER COUNTRY GRAVY,

GARLIC MASHED POTATO, SEASONAL VEGETABLE — 18

STEAK TIP BURRITO

FAJITA SPICED STEAK TIPS, SAUTEED PEPPER & ONION, CHEDDAR

CHEESE, GREEN CHILE, JALAPENO, CILANTRO-LIME RICE,
SALSA, SOUR CREAM, NAPA SLAW, FLOUR TORTILLA — 18

THE 0GGIE DOGGIE

(2) NATHAN'S FAMOUS DOGS. CHEDDAR CHEESE. CHILI.

HOUSE QUESO, RED ONION, JALAPENO, TORTILLA WRAP — 17

BISON MEATLOAF

SOUTH DAKOTA GROUND BISON, BELL PEPPER, CELERY, ONION,
HERBS, GARLIC, TOMATO, MUSHROOM GRAVY, GARLIC MASHED

POTATO, SEASONAL VEGETABLE — 21

SPARKLING CHICKEN

AIRLINE CHICKEN BREAST, CHAMPAGNE-MUSHROOM CREAM,

GARLIC MASHED POTATO, SEASONAL VEGETABLE — 23

Ask your server about menu items that may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbarne illness.



