
Complement youR dinneR with A fine wine fRom smokey’s wine cellAR
Special children’s menu available        Extra plate charge: 5

*CONSUMING RAW OR UNDERCOOKED FOODS FROM ANIMAL ORIGIN MAY POSE INCREASED RISK OF FOODBORNE ILLNESS

AppetizeRs

ClAssic ShRimp CocktAil — With tangy cocktail sauce 18

Smokey’s BRoiled CRAb CAkes — With remoulade sauce 19

BAcon-WRApped ScAllops — With Wisconsin maple syrup 21 
and black pepper glaze 

English Onion Rings — With Parmesan ranch dipping sauce   13

FettucCine D’lA mARe  41 
Sautéed shrimp, scallops and lobster with lobster cream sauce

veAl PiccAtA 37 
Angel hair pasta with lemon caper sauce

chicken And Andouille sAusAge penne pAstA 29 
Tomatoes, peppers and smoked mozzarella cream sauce

PAstA

PAstAs Include:
Fresh Bread

Soup or House Salad

LighteR fARe

Choice of DRessing:
Creamy Garlic, 

Balsamic Vinaigrette, 
Ranch, French,

Blue Cheese

Smokey’s mixed GRill SAlAd (Add chicken 9, salmon 16,  16 
shrimp 15) Cucumber, tomato, red onion, cheese and kalamata olives 

Wisconsin Wedge SAlAd — Nueske’s bacon, tomato  13                    
and Dunbarton blue cheese on a crisp iceberg wedge

CAesAR SAlAd (Add chicken 9, salmon 16, shrimp 15) 12 
Artisan romaine and Sartori Parmesan cheese tossed in house Caesar     
dressing and topped with croutons

ClAssic FRench Onion Soup — Caramelized onions, rich       10       
beef broth with Marsala and fresh thyme, baked Gruyère cheese crust 

Simple CLASSIC
Cheese 1

Smokey’s BuRgeR* — American Wagyu beef with toasted bun,  21 
lettuce, tomato, pickle and French fries 
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SeAfood

gReAt lAkes WAlleye — Pan fried, broiled or blackened 36

Wisconsin SAlmon — Pan seared, blackened or maple glazed 38

BlAckened HAlibut — With pineapple salsa 45

seARed jumbo scAllops — Served with garlic butter  46

House 
speciAls

EntRees
 Fresh scallop  7
 3 Shrimp  12
 Oscar style  11
 Béarnaise sauce  3
 Sautéed wild mushrooms  4
 Sautéed onions  3

CRAb-CRusted SAlmon OscAR — With grilled asparagus and 45 
Béarnaise sauce 

ClAssic SteAk FRites — 12 oz. Prime New York strip with pommes frites 51 
and Maître d’Hôtel butter 

Chicken mILAnese — Lightly breaded chicken cutlet 34

Smoked bAby bAck BARbEcue Ribs Full slab  51 
 Half slab  34

8 oz. Filet mignon — Most tender and finest cut of steaks 53

14 oz. Ribeye SteAk — Marbled and rich flavor 51

GRilled LAmb Chop — With Dijon mustard, garlic, lemon zest and parsley 50

Slow RoAst PRime Rib —  Friday & Saturday while it lasts, 10 oz. 50 
Larger cuts available

House speciAls, EntRees And seAfood include: fresh bread and soup or house salad

AnD choice of A side: baked potato, cottage fries, creamed spinach or seasonal vegetable

Chef's 
HomemAde 

DesseRts

CRÈme bRûlÉe — French classic 9

cheesecAke — Chef’s creation  8

bReAd pudding — With bourbon crème anglaise   8

vAnillA Ice CReAm SundAe — Chocolate or butterscotch 7

schAum bRÖtle — Smokey’s signature with seasonal fruit 9

desseRt sAmpleR 16

Featuring Dixie’s coffee; tea and milk available
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