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~ SOUP/SALAD ENTREE p—
WILD RICE SOUP cup S bowl 7 WOOD FIRED BBQ RIBS 25
pork ribs smothered in bbq sauce, served with a baked potato
DAY SOUP cup 5 bowl 7
COFFEE CHILI RUBBED FILET 33
HOUSE SALAD 6 8oz filet rubbed in a coffee chili seasoning, seared & topped with cherry
port glaze, served with fresh sautéed vegetables & a baked potato
ARUGULA SALAD 12
with avocado, tomatoes, & red onion in lemon olive oil- add chicken 4 GRILLED TOP SIRLOIN 22
60z sirloin grilled, served with fresh sautéed vegetables & a baked potato
STRAWBERRY SALMON SALAD 19
avocado, red onion, & mandarin oranges, served with our housemade STUFFED CHICKEN BREAST 20
honey lemon dijon dressing lightly breaded & pan-fried with herbed cream cheese, served with fresh
sautéed vegetables & a baked potato
CRANBERRY FETA SALAD WITH GRILLED CHICKEN 16
red onions, served with a strawberry vinaigrette GRILLED ATLANTIC SALMON 22
topped with focaccia butter, served with fresh sautéed vegetables
HONEY CITRUS SHRIMP SALAD 17 & a baked potato
bacon, tomato, blackberries, & avocado served with honey citrus
vinaigrette PAN-SEARED BONE-IN PORK CHOP 24
100z centercut bone-in pork chop pan-seared & finished in mushroom
ASIAN SALAD WITH GRILLED CHICKEN 16 demiglaze, served with fresh sautéed vegetables & a baked potato
mandarin oranges, red bell peppers, pea pods, peanuts, & chow mein
noodles, served with our housemade oriental bbq dressing WALLEYE 25
north canadian walleye, broiled or pan-fried, served with fresh sautéed
CAESAR SALAD WITH GRILLED CHICKEN 16 vegetables & a baked potato
parmesan & croutons, served with our housemade caesar dressing
HERB CHICKEN 18
SPICY PECAN SALAD WITH GRILLED CHICKEN 16 topped with focaccia butter, served with fresh sautéed vegetables
roasted cajun pecans, red bell peppers, avocado, & purple cabbage, & a baked potato
served with our housemade dill dressing
-— STARTER N add soup or salad 3.50
CHICKEN WINGS 14 ~< PASTA NS
available in jamaican jerk, thai, sweet turbo, or buffalo sauce, served with CAJUN PASTA 21
celery & blue cheese chicken, shrimp, & andouille sausage, sautéed with red onions, serrano
peppers, & fresh bell peppers in a cajun cream sauce over penne pasta
HOT GARLIC SHRIMP 15
flash-fried in seasoned flour, tossed with garlic and hot peppers CHICKEN MARSALA 19
seasoned, pan-fried chicken in garlic, lemon, & mushrooms, served over
ARTICHOKE DIP 12 linguine in a creamy marsala wine sauce
served with wood-fired garlic bread
SHRIMP SCAMPI 20
GRILLED SCALLOPS 19 shrimp sautéed in garlic butter & olive oil with mushrooms, fresh garlic,
wrapped in jalapeno bacon, served with housemade chipotle sauce & tomatoes, served over linguine, topped with scallions
STUFFED MUSHROOMS 10 RIGATONI 19
with herb cream cheese with a rich braised beef brisket ragu, mushrooms, onions, peppers,
carrots, & garlic
SEARED AHI TUNA* 16
with ponzu and asian veggie slaw CHEESE TORTELLINI 15
tossed in marinara & mascarpone cheese, mushrooms, & garlic, topped
WALLEYE FINGERS 17 with scallions —add chicken 4
served with tartar sauce - add french fries 2.50
YUMMY BOWL OF GOODNESS 16
CHICKEN FINGERS m our housemade mac-n-cheese mixed with sautéed garlic mushrooms
served with honey mustard - add french fries 2.50 & topped with cajun chicken & bacon
~ PIZZA e OR SOMETHING REALLY YUMMY 18
THREE LITTLE PIGS 17 our mac-n-cheese topped with our hot garlic shrimp

Canadian bacon, sausage, jalapeno bacon over our housemade red sauce
add soup or salad 3.50, gluten-free pasta available 2.00

BUFFALO CHICKEN 16
topped with blue cheese & red onion in our buffalo sauce ~7 SANDWICH S
MARGHERITA 14 all sandwiches served with kettle chips - add french fries 2.50
fresh mozzarella layered over our housemade red sauce topped with
fresh basil GRILLED AHI TUNA* 16
yellowfin tuna grilled with soy wasabi mayonnaise, fresh spinach, tomato,
GRILLED CHICKEN & ARTICHOKE 16 & red onion
bacon smothered in creamy garlic sauce
BUFFALO CHICKEN 13
THE WHITE HOT ARUGULA 16 smothered with buffalo sauce & housemade blue cheese dressing
roasted garlic, hot sopressata topped with arugula in lemon, olive oll,
& chili flake BEER BATTERED WALLEYE 18
canadian walleye dipped in beer batter & fried, served with mixed lettuce
OUR FAMOUS MACARONI PIZZA 14 & tartar sauce on a hoagie
finished with pecorino — add buffalo chicken 2
STACKER IN THE RYE 16
SO GOUDA 16 corned beef stacked high with provolone, creamy horseradish, served
olive oil, garlic, caramelized onions, prosciutto, mozzarella, & smoked gouda with lettuce & tomato on marbled rye
THE CLASSIC 17 CAJUN CHICKEN 13
pepperoni, sausage, & mozzarella over our housemade red sauce blackened chicken seared & smothered with sautéed onions & bell

peppers, topped with pepperjack cheese
seasoned gluten-free cauliflower pizza crust available 2.00

SMASHED AVOCADO BLT 13
—~C BURGER DI applewood smoked bacon, avocado, lettuce, & tomato with mayonnaise

all burgers* served with kettle chips - add french fries 2.50 on focaccia
add sockeye salmon 6

HAMBURGER 12

WHITE CHEDDAR CHEESE BURGER 14 GRILLED CHICKEN SANDWICH 13
with monterey jack cheese & bacon

BACON CHEESE BURGER 14

with applewood smoked bacon & white cheddar cheese PRIME RIB STEAK SANDWICH 19
served open face with au jus

MUSHROOM SWISS BURGER 13

with sautéed mushrooms & swiss cheese SMOKED CHICKEN CHIPOTLE 13
fried onions, jalapeno bacon, & pepperjack cheese on sourdough

CAJUN BURGER 14

with sautéed onions, bell peppers, & pepperjiack cheese add soup or salad 3.50, gluten-free buns available 2.00

SWEATY BETTY BURGER 14 6 SIDE Dl

with sautéed onions, serrano peppers, jalapeno bacon, & pepperjack FRENCH FRIES 6

cheese TATER TOTS 6
OUR FAMOUS MAC-N-CHEESE 6

EDDIE BURGER 16 SAUTEED MIXED VEGETABLES 7

with sautéed onions, mushrooms, applewood smoked bacon, shaved SPICY SAUTEED MUSHROOMS 6

ham, white cheddar, & swiss cheese

TURKEY BURGER 15 #EYE S&RR=

with avocado & fontina cheese Victoria, MN

add salad 3.50, gluten free buns available 2.00 www.winchesterandrye.com

Notice: (* Consumin% raw or undercooked meatsv.lpoultrv, seafood, shellfish or eggs may we offer gluten-free menu items, but we are not a gluten-free environment

increase your risk of foodborne iliness, especially if you have certain medical conditions.



