
The
STARTING L INEUP

NACHOS
TORTILLA CHIPS, TACO MEAT, BLACK BEAN & CORN SALSA, 

HOUSE QUESO, CHEDDAR & MONTEREY, JALAPEñO, TOMATO, 
RED ONION, SALSA, POBLANO CREMA — 14

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

STEAK TACOS
(3), FAJITA MARINATED STEAK TIPS, POBLANO CREMA, 

NAPA SLAW, PICO DE GALLO, GREEN CHILE SAUCE, 
CHEDDAR & COJITA, JALAPEñO, FLOUR TORTILLAS — 17

COCONUT SHRIMP
MALIBU BATTER, COCONUT BREADED, MISO-

PINEAPPLE SAUCE, SWEET CHILI, TUXEDO SESAME — 17

BAKED BRIE
puff pastry encrusted, roasted apple, toasted 

almond, baguette, house cracker — 17

WHITE CHEDDAR CHEESE CURDS
DEEP-FRIED STENSLAND FAMILY FARMS WHITE CHEDDAR 

CHEESE CURDS, SERVED WITH RANCH — 14

  

ALL NATURAL WINGS TOSSED 
IN YOUR CHOICE OF SAUCE:

{buffalo, spicy mucho gusto bbq, very berry, 
garlic parmesan, dil l  pickle rub}

7 pcs - 15

FROM the GREEN

HOUSE  MIXED GREENS, grape TOMATO, CUCUMBER, CARROT, RED 
ONION, CROUTON, CHOICE OF DRESSING — 7

WEDGE  ICEBERG, granny smith apple, bacon, CANDIED WALNUTs, 
blue cheese crumble & dressinG — 10

APPLE SPINACH  SPINACH, ROASTED APPLE, BACON, DRIED 
CHERRIES, GORGONZOLA, SPICY CANDIED PECANS, HONEY BALSAMIC 
VINAIGRETTE — 13

THE LODGE  MIXED GREENS, CUCUMBER, HARDBOILED EGG, TOMATO, 
RED ONION, CARROT, CROUTON, CHOICE OF DRESSING — 12

TACO  Mixed Greens, FLOUR TORTILLA SHELL, TACO MEAT, ROASTED 
CORN & BLACK BEAN SALSA, TOMATO, RED ONION, JALAPEñO, BLACK 
OLIVE, CHEDDAR & MONTEREY, SALSA, POBLANO CREMA — 16
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ADD TO ANY SALAD: GRILLED OR CRISPY CHICKEN +6 / 
SALMON +9 / GRILLED SHRIMP +9 / STEAK +10

The SANDWICH THEORY

CLUBHOUSE  ham, turkey, bacon, lettuce, tomato, mayo, 
swiss & american, toasted wheat — 15

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

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

PASTRAMI  shaved pastrami, swiss, house sauce, 
grilled rye — 16  
WITH sautéed ONION — 17

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

Served with CHOICE OF FRESH FRUIT, FRIES OR HOUSEMADE 
CHIPS. SUB Sweet Potato Fries, Onion Rings, SOUP or 
House Salad (+2). SUB Wedge Salad (+4). 

SOUPER BOWLS
BASES LOADED CHILI  

ANGUS BURGER, BELL PEPPER, CELERY, ONION, GARLIC, RED CHILE, 
CILANTRO, TOMATO, PINTO & KIDNEY BEANS, CHEDDAR — 

CUP - 6 / BOWL - 9 / BREAD-BOWL - 16

CHICKEN TORTILLA  
BLACK BEANS, SWEET CORN, CILANTRO, TOMATO, RED CHILE 

CHICKEN, TORTILLA CRISP, PEPPER JACK — 
CUP - 6 / BOWL - 9 / BREAD-BOWL - 16

SOUP DU JOUR
DELICIOUS, Fresh MADE SOUP, SERVED EVERYDAY — 

CUP - 6 / BOWL - 9 / BREAD-BOWL - 16

Ask  your  ser ver  about  menu i tems that  may be  ser ved raw or  undercooked. 
Consuming raw or  undercooked meats ,  pou l t r y ,  seafood ,  she l l f ish,  or  eggs  may increase  your  r isk  of  foodborne  i l lness .

The REDZONE

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, Bacon, CANADIAN
BACON, MOZZARELLA — 17

STREET CORN 
White sauce, tajin, cheddar & monterey, corn & black bean, 
bacon, jalapeño, red onion, cojita, poblano sour cream, 
cilantro — 17

ALL PIZZAS ARE 12” THIN CRUST. SUB GLUTEN FREE CRUST 
(+3).

https://www.facebook.com/OggiesSportsBar


The
MAIN EVENT

HONEY PEPPER SALMON
HOUSE PEPPER SEASONED, HONEY GLAZE, BÉARNAISE SAUCE, 

GARLIC MASHED POTATO, VEGETABLE — 27

BOULDER CANYON WALLEYE
LIGHTLY FLOURED & GRILLED WALLEYE, CITRUS BEURRE BLANC,

SKILLET FINGERLING POTATO, broccolini — 28

BANGKOK SHRIMP
BREADED SHRIMP, GINGER-SWEET CHILI AIOLI, 

BASMATI RICE — 21

SURF’S UP STIR FRY
PINEAPPLE TERIYAKI, BROCCOLI, CARROT, MUSHROOM, RED ONION,
WATER CHESTNUT, SCALLION, BASMATI RICE, WONTON CRISP — 15
WITH CHICKEN - 21 / WITH SHRIMP - 24 / WITH SALMON - 24  

WITH STEAK - 25

TRIPLE THREAT MAC & CHEESE
BACON, MUSHROOM, MONTEREY JACK, CHEDDAR & GORGONZOLA, 

WHITE WINE CREAM, CAVATAPPI — 17
WITH CHICKEN - 23 / WITH SHRIMP - 26 / WITH SALMON - 26

WITH STEAK - 27

ACADIAN PENNE
BLACKENED CHICKEN BREAST, BELL PEPPER, RED ONION, 

MUSHROOM, TOMATO, CAJUN CREAM — 21

PASTA AL FORNO
GRILLED CHICKEN, ITALIAN SAUSAGE, BACON, BELL PEPPER, ONION, 
GARLIC, VODKA ROSA SAUCE, RICOTTA CHEESE, BASIL, PENNE — 21

CHICKEN TENDER BASKET
HAND-BREADED CHICKEN TENDERS, FRIES, 

CHOICE OF RANCH DRESSING OR HONEY MUSTARD 
2 PCS - 14 / 4 PCS - 21

CHICKEN FRIED STEAK
DEEP-FRIED BEEF CUTLET, BLACK PEPPER Country GRAVY, 

GARLIC MASHED POTATO, VEGETABLE — 20

STEAK TIP BURRITO
FAJITA SPICED STEAK TIPS, SAUTÉED PEPPER & ONION, CHEDDAR 

CHEESE, GREEN CHILE, JALAPEñO, CILANTRO-LIME RICE, 
SALSA, SOUR CREAM, NAPA SLAW, FLOUR TORTILLA — 19

THE OGGIE DOGGIE
(2) NATHAN’S FAMOUS DOGS, CHEDDAR, CHILI, HOUSE QUESO, 

RED ONION, JALAPEÑO, TORTILLA WRAP — 18

BISON MEATLOAF
SOUTH DAKOTA GROUND BISON, BELL PEPPER, CELERY, ONION, 

HERBS, GARLIC, TOMATO, TOMATO GLAZE, GARLIC MASHED 
POTATO, VEGETABLE — 21

BBQ CHICKEN
DRY RUBBED BBQ AIRLINE BREAST, BOURBON BBQ, FINGERLING 

POTATO, BROCCOLINI — 24

ADD CUP OF SOUP OR House Salad (+5). 
ADD Wedge Salad (+8).

N
O

TH
IN

G
 B

U
T 

N
ET

 
TO

 W
A

R
M

 T
H

E 
B

EN
CH

 

ADD CUP OF SOUP OR House Salad (+5). 
ADD Wedge Salad (+8).

Ask  your  ser ver  about  menu i tems that  may be  ser ved raw or  undercooked. 
Consuming raw or  undercooked meats ,  pou l t r y ,  seafood ,  she l l f ish,  or  eggs  may increase  your  r isk  of  foodborne  i l lness .

TAILGATERS

THE OGGIE 
LETTUCE, TOMATO, ONION & pickle — 14
add cheese (+1) / add bacon (+2)
   

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, CARAMELIZED ONION, bourbon glaze, SMOKED cheddar — 
17

PATTY MELT
SAUTéED ONION, SWISS & AMERICAN, GRILLED RYE, HOUSE SAUCE — 
17

ALL BURGERS ARE 6oz angus steak burger. 
Served with CHOICE OF FRESH FRUIT, Fries OR 
HOUSEMADE CHIPS. SUB Sweet Potato Fries, 
Onion Rings, SOUP or House Salad (+2). SUB 
Wedge Salad (+4). SUB GLUTEN FREE BUN (+3).

FROM the BULLPEN

12 o z  RIBEYE 
SKILLET FINGERLING POTATO, BACON-WRAPPED 

ASPARAGUS - 36

8 o z  SIRLOIN  
LOADED MASHED POTATO, VEGETABLE - 24

PORK FILET MIGNON 
10oz BACON-WRAPPED PORK CHOP, GARLIC MASHED 

POTATO, bacon-wrapped asparagus - 21

TOPPERS 

FOREST  SAUTéED MUSHROOM & ONION  (+3)

SURF  (3) SHRIMP, GARLIC BUTTER SAUCE  (+9)

PHILLY  SAUTéED pepper & onion, house queso  (+5)

BOARDWALK  BOURBON GLAZE, ONION  (+4)


