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ELSIE’S FRIED CLASSICS 12.00
Choose one

* Fried Pickles with Ranch

+ Cheese Curds with Marinara

+ Onion Rings with Horseradish Sauce

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ELSIE’S WINGS bone in or boneless

« 6wings 13.75] 12 wings 21.50 | 20 wings 29.00
. choice of sauce: Buffalo, BBQ, Sweet Thai Chili,
Gochujang, or Cajun Dry Rub

.
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CHICKEN DRUMMIES

6 wings 12.00 | 12 wings 21.50

choice of sauce on side: Buffalo, BBQ,

Sweet Thai Chili, Gochujang, or Cajun Dry Rub

NACHO SUPREME tortilla chips, cheddar,

tomato, lettuce, jalapefio, and onion 12.00
add black bean salsa, chicken, or ground beef 4.50

ROASTED BRUSSELS SPROUTS

oven roasted brussels sprouts, red onions,
red peppers, and maple honey glaze 12.00

SPINACH & ARTICHOKE DIP

artichokes, spinach, onion, mayo, parmesan cheese,
and sour cream served with grilled pita chips 15.00

CHICKEN QUESADILLA pepper jack

cheese, peppers, onions, and black bean salsa 16.00

ELSIE’S CHICKEN TENDERS
hand-breaded with fries and choice of dip 16.50

PRETZELS with sides of jalapefio mustard and
smoked gouda cheese dip | 13.75

FRENCH FRIES 8.25 | add gravy 1.95
WAFFLE FRIES

with side of seasoned sour cream 9.25

TOTS 9.25
SWEET POTATO FRIES

with side of chipotle mayo 9.25

DAILY SOUP cup 5.00 | bowl 7.00
BEEF VEGETABLE tender beef cubes,

garden vegetables, and potatoes in a rich beef broth
Cup 5.00 | Bowl 7.00

ELSIE’S COBB* mixed greens, roma tomato
wedges, cucumbers, avocado, shaved red onions,
egg slices, bacon, and blue cheese crumbles. Choice
of ranch, French, or blue cheese dressing 17.00
add 60z chicken breast 4.50 | 60z sirloin steak 10.50
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: : Southwest Taco Bowl oven baked ground
: : beef with southwest seasonings, jasmine rice,

: shredded lettuce and cilantro, black bean salsa,

: : avocado, queso fresco, fried tortilla strips, side of
: chipotle dressing 17.50

: Chicken Thai Curry Bowl diced

: marinated chicken breast, pineapple, broccoli,

: red peppers, Napa cabbage - carrot - cilantro mix,
: Thai peanut curry sauce 18.00

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Flaced Favoriled

: CHICKEN APPLE PECAN grilled chicken,

: granny smith apples, dried cranberries, candied

: pecans, bacon bits, shaved red onion, mixed greens,
: tossed in roasted garlic vinaigrette 18.75

.
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choice of dressing: ranch, French, blue cheese,
1,000 island, roasted garlic vinaigrette,
balsamic vinaigrette, or chili lime ranch

CADILLAC MAC cajun spiced chicken

breast, red peppers, bacon, and three cheese
sauce in cavatappi pasta 18.00

KUNG PAO CHICKEN WITH
CANTONESE NOODLES chicken breast,

celery, pea pods, red peppers, red onions, baby
corn, peanuts, wonton crisps, spicy Kung Pao
sauce, and Cantonese noodles 19.00
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CAESAR chopped romaine, toasted croutons,
and shredded parmesan cheese tossed with
Caesar dressing. Large 12.00 | Small 9.25

60z chicken breast 4.50 | 60z sirloin steak 10.50

HOUSE SIDE SALAD mixed greens,

cucumbers, tomatoes, and croutons 7.00
60z chicken breast 4.50

: Lamb Gyro Salad lamb gyro slices, mixed
: greens, spinach, Roma tomatoes, cucumbers,

: garbanzo beans, Kalamata olives, feta cheese, .
: red onions, pita crisps, side of Greek dressing 18.25 :

HOT OLD FASHIONED choice of roasted

turkey breast, meatloaf, or pot roast: served on
white bread with gravy and mashed potatoes 17.50

FISH & CHIPS Atlantic cod and fries with

sides of tartar sauce and coleslaw 18.00

LIVER & ONIONS beef liver, mashed

potatoes, brown gravy, and side of vegetable 15.50

Angus beef patty on a potato bun served with
fries. Subdlilute turkey burger, chicken breast,
or vegetable patty.

Subdlitute waffle fries, tater tots, sweet potato
fries, onion rings, soup, or side salad for 3.00
Gluten free bun available for additional 2.50

HAMBURGER* 13.25 ad cheese 1.50
CALIFORNIA*

lettuce, tomato, raw onion, and mayo 16.00

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

: IRISH WHISKEY*

: house-made Irish whiskey BBQ sauce with bacon,
: sharp cheddar, fried onion ring, and lettuce 18.00 :

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

THE WORKS* bacon, mushroom, American and
Swiss cheeses, tomato, onion, and 1,000 Island 17.00

PEPPER JAM & PEANUT BUTTER

BURGER™ peanut butter & apple-chipotle jam
with cheddar and bacon 17.00

BREAKFAST BURGER* fried egg, bacon,

and cheddar between Texas toast 16.50

10 IN THE PIT* bacon and BBQ sauce,

caramelized onion, fried pickles on grilled cheese
Texas toast 17.50
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Served with soup or side salad, bread, seasonal
vegetable, and choice of fries or mashed potato.

SIRLOIN STEAK 60z* grilled and topped

with mushrooms, green onions, garlic, and
red wine sauce 24.50

GRILLED SALMON* baby spinach
and lemon poppy seed vinaigrette 22.00

PRIME RIB AU JUS* (FRI & SAT ONLY)
100z cut 29.00 | 180z cut 34.50

CHICKEN APPLE BRIE SANDWICH

grilled chicken breast, brie cheese, fig mayo,
green apple slices, red onions, and leaf lettuce
on hoagie bun 18.00

REUBEN corned beef, sauerkraut, Swiss cheese,
and 1,000 island dressing on pumpernickel 17.00

TUNA MELT tuna salad, American cheese,
and tomato on pumpernickel 15.50

BROADWAY CLUB turkey breast,

smoked ham, American cheese, bacon, lettuce,
tomato, and mayo on wheat toast 18.00

BEEF POT ROAST MELT caramelized onions

with Swiss on sourdough 18.00

FRENCH TOAST thick sliced

and dipped in cinnamon egg
batter served with syrup 11.25

COUNTRY FRIED STEAK*

served with sausage gravy, two
eggs, tater tots, and toast 17.25

PANCAKES sweet cream

pancake with syrup and butter
1 pancake 5.50 | 2 pancakes 9.50

MR. T SANDWICH*

two eggs, American cheese,
and bacon served on toast

Served with fries. Substitute waffle fries,
tater tots, sweet potato fries, onion rings,
soup, or side salad for 3.00

BLT cured bacon, mayo, lettuce, and tomato on
wheat toast 16.50

BIG TEXAS GRILLED CHEESE

Swiss, American, and mozzarella cheeses
on Texas toast 13.25

WALLEYE SANDWICH lettuce, tomato, and

tartar sauce on a hoagie bun 21.00

PRIME RIB SANDWICH?* (FRI & SAT ONLY)

80z cut with au jus on toasted pumpernickel 23.00

: BBQ BEEF BRISKET SANDWICH

: toasted potato bun, sliced beef brisket, tangy bbq
: sauce, cheddar cheese, fried onion strings.

: Served with coleslaw 18.00

MEAT & CHEESE
OMELET choice of ham,

bacon, or sausage served with
cheddar or Swiss cheese
and side of tater tots 17.00

with tater tots 17.50

Served with dinner roll and choice of soup
or side salad.

BEEF STROGANOFF seared sirloin,

red wine sauce, and mushroom gravy
wserved on egg noodles 20.25

BUTTERNUT SQUASH RAVIOLI

fried sage, brown butter, and blue cheese
crumbles 20.25

PASTA NAPOLITANO angel hair pasta in

[talian plum tomato sauce with garlic, fresh basil,
and shredded parmesan 16.50

Deddenls

choice of toppings: wild berry compote,
chocolate syrup, or caramel syrup

NEW YORK CHEESECAKE 9.25

CHOCOLATE FUDGE CAKE 9.25
add vanilla ice cream 2.50
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: OVEN BAKED APPLE CRUMBLE
: Sliced apples, spices, apple crumble

: topping whipped cream 9.25

: add/vanilla ice cream 2.75

.
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VANILLA ICE CREAM 6.50

All prices and gratuity are subject to applicable sales tax. Parties of six or more are charged additional 18% gratuity on final bill.
*ltems are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Regarding the safety of these items, writ-
ten information is available upon request. Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish or, EGGS may increase your
RISK of foodborne illness, especially if you have certain medical conditions.

Please be aware that all of our food products may come into contact with certain allergens.



(Elsic’s

DINING - BOWLING - COCKTAILS

www.elsies.com [ J @elsiesbowling

For banquets, conferences, and events contact
info@elsies.com or call (612) 378-9701



