
No split checks for parties of 8 or more. 
*The consuming of raw or undercooked eggs, meat, poultry, seafood, or shellfish may contribute to food borne illness, 

especially if you have a medical condition.  GF=Gluten Free | G*=Gluten-free alternatives available.  Menu issued October 6, 2026.

LUNCH MENU

SPINACH ARTICHOKE DIP
Spinach and artichoke hearts 
with feta and Italian cheeses, 
a hint of chili flake, and topped 
with breadcrumbs 22

ISLAND SHRIMP PLATE 
Lightly breaded shrimp tossed 
with our 290 honey-mustard 
chili sauce. Served with 
coleslaw 24

HUMMUS G* 
Chickpea blended with sesame, 
lemon, garlic, and extra virgin 
olive oil. Served with carrots, 
cucumbers, mini bell peppers, 
and warm naan 21

CRAB CAKES GF 
Two jumbo lump blue crab 
cakes served with lemon,  
butter, and citrus salad 27

WAGYU MEATBALLS
American Wagyu mixed with 
veal and pork, hand rolled with 
caramelized onions, garlic,  
sourdough breadcrumbs, and 
fresh herbs. Served with spicy  
marinara, stracciatella cheese, 
and grilled garlic bread 24

AHI TUNA TARTARE* G* 

Diced Sashimi grade tuna with 
avocado, cilantro-ginger sauce, 
and crispy wontons 24

CHIPS & DIP G* 
House-fried potato chips served 
with a sweet and smoky onion 
dip 15 

BANG BANG CAULIFLOWER 
Crispy cauliflower tossed in a 
sweet and spicy sauce. Served 
with sesame rice and scallions 18

CHEESE CURDS 
Lightly breaded Wisconsin 
white cheddar cheese served 
with sliced red bell peppers and 
ranch dressing 18

APPETIZERS

SALADS
PIER SALAD G* 

Fresh blend of spring greens, 
sliced green onions, cucumbers, 
carrots, tomatoes, and 
garlic-herb croutons  12/15

ARUGULA SALAD GF

Arugula with roasted butternut 
squash, dried cranberries, 
toasted walnuts, and goat 
cheese tossed with balsamic 
dressing 19

4 oz BLACKENED TUNA 
SALAD* GF

Seared blackened-spice 4 oz 
tuna with remoulade sauce, 
arugula, tomatoes, red onions, 
sliced avocado, and mandarin  
oranges 29

CREAMY CAESAR GF 

Classic recipe of crisp romaine, 
tomatoes, creamy Caesar 
dressing, and crispy 
parmesan 14/18 

BEET SALAD GF

Oven-roasted and tossed with 
blood orange vinaigrette and 
served with whipped feta, 
toasted pistachios, celery leaf, 
and shaved radish 18

Add: Crispy Tofu 7 | Grilled Chicken Breast 12 | Pan-Seared Salmon 11 | Shrimp 13 | Crab Cakes 13 
Ahi Tuna 14 | Wagyu Meatballs (2) 17 | Lobster Tail 25 | 7 oz Beef Tenderloin 25

SOUPS
SOUP DU JOUR 12 CHICKEN CHILI GF  12 BAKED FRENCH ONION G* 15

Get out on Lake Geneva for a narrated 
boat tour or private party!

Check out our new and used boats from 
MasterCraft, Chris-Craft, and more!

Host your next event in our lakeside 
venues or with our off-site catering!

LAKE LIFE BEGINS WITH GAGE



BUILD YOUR OWN OMELET*
With your choice of peppers, 
onions, mushrooms, tomatoes, 
spinach, ham, bacon, sausage, 
Swiss, cheddar, American or goat 
cheese. Served with toast and a 
petite salad 23 
 
EGGS BENEDICT*
Two poached eggs and ham, 
served over crispy potato  
pancakes. Drizzled with  
hollandaise sauce 22 

SMOKED SALMON  
EGGS BENEDICT* 
Poached eggs and smoked salmon 
served over crispy potato pancakes 
with arugula and 290 hollandaise 
sauce 30

STEAK AND EGGS BENEDICT*
Grilled sirloin steak with crispy 
potato pancakes, poached eggs, 
hollandaise sauce, and red wine 
drizzle 38 

CROISSANT BLTA*
Toasted croissant with bacon,  
tomato, avocado, and chili crisp 23
Add Two Eggs +3

FRENCH TOAST
Fresh Texas toast hand-battered 
and grilled. Served with maple 
syrup, 290 bacon, and a touch 
of homemade cinnamon cream 
cheese frosting 19

HOUSE-MADE CORNED BEEF*
Braised corned beef, diced  
potatoes, onion, and fresh bell  
peppers topped with two poached 
eggs. Garnished with green onion 24

QUICHE LORRAINE*
Savory egg custard, bacon, Swiss 
cheese, and caramelized onions. 
Drizzled with sour cream garlic 
dressing and served with an  
arugula salad 24

GARDEN VEGETABLE QUICHE*
Savory egg custard, cheddar- 
jack cheese, onions, sun-dried  
tomatoes, peppers and spinach. 
Drizzled with basil pesto sauce and 
served with an arugula salad 24

BRUNCH  
Served 10 AM - 1 PM Saturday & Sunday

ENTREES

BAJA FISH TACOS G* 
Crispy hand-dipped beer-battered 
cod with fresh pico, cilantro-lime 
cabbage, and baja chipotle
sauce 24

SCOTTISH SALMON BOWL G* 

Honey and garlic glazed salmon 
with Jasmine rice, roasted carrots, 
mango salsa, and chili crisp 28

BLACKENED TUNA SANDWICH* G* 

House seasoning and cool 
remoulade make this a favorite. 
Served with arugula and avocado 
on a brioche bun 24

BURGEE BURGER* 
8 oz Niman Ranch beef patty with 
caramelized onions, dijon aioli, 
thick peppered bacon, and a fried 
egg 26

TURKEY MELT G* 

Oven-roasted turkey with fig jam, 
brie, and arugula on sourdough 23

 

HALF RACK OF RIBS 
Basted in tangy BBQ sauce and 
served with coleslaw and fries 24 
 
CHICKEN POT PIE 
A full, flaky crust filled with a 
hearty mixture of tender chicken, 
peas, carrots, and a creamy gravy 
seasoned with thyme 23 
 
HOMEMADE MEATLOAF GF

Classic meatloaf crafted with 
Worcestershire sauce, onions, 
and ketchup glaze. Served with 
mashed potatoes 
1 Slice 19 | 2 Slices 27
 
BEEF STROGANOFF 
Beef tenderloin slow-roasted with 
onions and mushrooms, mixed 
with a cream sauce. Served over 
pappardelle pasta 29 

ITALIAN HOT HONEY
Soppressata and capicola warmed 
with crispy onions, arugula, goat 
cheese, and basil. Served on 
herbed focaccia 24

CRISPY CHICKEN SLIDERS 
Hand-dredged and fried crispy.  
Served on a brioche bun with your 
choice of Nashville Hot, Vodka-
Parm, or OG (290 sauce, pickles, 
shredded romaine, and Wisconsin 
cheddar cheese)
2 for 18 or 3 for 25

PIER BURGER*
6 oz thick Niman Ranch beef patty 
flame-grilled and served with 
Wisconsin cheddar, lettuce, tomato, 
pickle, and 290 sauce on a toasted 
brioche bun 20

MEDITERRANEAN BOWL GF

Wild rice pilaf with dried 
cranberries, roasted butternut 
squash, honey-roasted carrots, 
and oven-roasted tomatoes 24

Add: 
Crispy Tofu 7
Grilled Chicken Breast 12 
Pan-Seared Salmon 11 
Shrimp 13 | Crab Cakes 13
Wagyu Meatballs (2) 17 
Ahi Tuna 14 | Lobster Tail 25 
7 oz Beef Tenderloin 25

LUNCH MENU

Handhelds include choice of side: 
Housemade Chips |  French Fries | Garden Salad


