Sandwiches are served on a toasted Kaiser Bun,

B 4‘;‘ with a Crock-kosher dill pickle, served with Steve’s Golden Fries.
m‘"
\&ﬁa\ Northwoods Grilled Portabello
Chicken Sandwich Steakburger 8oz.
Flame broiled chicken breast Flame-broiled chopped
topped with oven roasted tomatoes, sirloin loaded for the
imported olives, fresh mozzarella, roasted mushroom and cheese lover. 9.49
red pepper pesto and fresh basil. 8.99 3
: : ; ) Peppered Provo
s Shrimp and Broccoli Steakburger 8oz

Focaccia Flatbread
‘Sautéed jumbo shrimp, broccoli,
- cheddar cheese, tomato and Asiago
~ 4% " sauce baked on hand tossed
. ‘7% parmesan focaccia flatbread. 8.99

v Smokehouse BBQ Fresh chicken breast,
3. Steakburger 8oz flame-broiled and served

- Chopped sirloin piled high with bacon, with honey-mustard sauce. 8.99
.~ cheese and Onion Straws™. 9.49

Our favorite chopped sirloin
peppercorn grilled, topped
with provolone cheese. 8.99
Park Avenue Chicken

Breast Sandwich

% : Buffalo Chicken
~Bacon Cheddar Melt Sandwich
Steakburger 8oz Golden-fried chicken breast,
o Our classic chopped sirloin brushed with our HOT
smothered with our famous Buffalo sauce. 8.99

cheese sauce. 9.49

JUST FOR KIDS

All Kids (Ages 10 and Under) sandwiches are served
on a toasted bun with lettuce, tomato, onion
and a dill pickle, served with Steve’s Golden Fries.

G )

The Park Avenue Martini
A true classic! Premium gin or vodka
chilled and stirred with dry Italian
vermouth and served up with

a COLOSSAL stuffed olive.

Steve’s Cosmopolitan

Absolut Citron chilled with

Cointreau, Rose's lime juice pry
with a splash of cranberry juice. ‘

Chocolate Mﬁ{lini

Chocolate Vodka, Bailey’s Irish Cream
with Godiva White and DarI‘ChocoIate,
in a chocolate swirled glass

Blue Mountain Marti
Korski Vodka, Blue Curaca ? "
and Sweet vermouth.

}n a splash of lime juice.
C#amel Apple Martini

Jolly Rancher Martini
Chambord with apple
pucker, sweet and sour
and ¢ rry juice.

Key Lime Martini

p% illa Vodka, cream of
’ §‘onut. pineapple juice

- "Caramel Vodka, apple pucker
and a splash of sweet and sour
, in a caramel swirled glass.
Bikini Martini
Citron Vodka, Malibu Rum,
pineapple juice, with a
splash of grenadine.

SANGIES & MORE

. Park Avenue
: Junior Burger
S % USDA Choice. Medium
“ or well done only. 4.99

Mac’ n Cheese
With lots a’ golden
cheddar cheese. 3.99

S o Golden-Fried
7 Chicken Tenders
Sy Golden and crisp.
- With mild BBQ sauce. 4.99
Steve’s Dakota
Fish & Chips

Golden-fried whitefish
with tartar sauce. 4.99

All-Beef Hot Dog

Our 2 pound hot dog
on a toasted bun. 3.99

Kids Pizza

Personal Pizza topped
& with marinara sauce and
[ S S provolone cheese. 4.99

TREATS &
Pepsi, Pink

Lemonade and More
And remember, refills are
on the house! .99

Sierra Sunrise
A secret recipe, with a
maraschino cherry. 1.29

Our Oreo®
Chunky Cookie

Chocolatey, with Oreo®
crumbs everywhere! 2.99

Strawberry Field’s

Creamy Cooler
So thick and creamy,
you'll need a spoon. 2.99

Double Trouble
Chocolate Shake

Twice the chocolate,
twice the taste. 2.99

BOTTLED BEER
Your chance to take a world tour without
leaving your seat! Steve’s stocks over 30 domestic,

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.

imported and micro-brewed beers.

UNITED STATES CANADA NETHERLANDS
Bud Light Molson Ice Amstel Light
Budweiser Labatt Blue Heineken

Michelob Light Moosehead
Michelob Ultra GERMANY
Killian’s Red ENGLAND Sg PﬁyliBGirl
" TG? New Castle Brown Ale SRy
iller Lite Bass Ale
Rolling Rock JAMA]CA
Coors Light IRELAND Red Stripe
Yuengling Lager ;
Yuengling Light Gt;;r;:esEaStec'J-ut J%‘PhAN
O’Doul’s (non-alcoholic) e o
MEXICO
MICRO BREWS MLy P4
Anchor Steam » SR Dos Equis
San Francisco, CA q
Sam Adams » BELGIUM GREECE
Boston, MA Stella Artois Mythos
Sierra Nevada » )
Chico, CA 1m NE
Great Lakes » 3 Lo i
Cleveland, OH A fine selection from our wine list for

you to enjoy here or take home!

Ontario Marion Findlay
419-529-9064 740-725-9033 419-420-9394




and to Steve’s Dakota Grill

* The home of the serious steak, the frahest
= seafood‘and the best Prime Rib around.

uesteaks are hand-selected and cut daily from
~ only the finest USDA Prime and Choice aged beef.
r‘seafeod is flown in daily to assyﬁzhe peak of

fres ss:ZEd our nﬂ[ﬁ’rlb aways
Roasted™ rotisserie-styl ast

pr&?iawtﬁuw -
erience: outstanding food,
gnizable valve.

Welcome to a taste of the Northwest

NEWS JOURNAL MEDIA

~
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All Steve’s entrées are served with choice of Steve’s generous
House Salad, Caesar Salad, or Chef’s Soup of the Day, AND your choice of side.
Includes hot rolls with Vermont Maple Butter.

@8\ Trail Blazin’
Pork Medallions
Petite filets of pork wrapped in
bacon, pan seared and roasted

to perfection. Topped with our
caramelized onion pan sauce. 14.99

El Gaucho Peppercorn
Rib Eye Steak
Coated with Steve’s special
blend of peppercorns, then
flame-broiled to your taste.
100z 16.99 / 140z 20.99

o eve’s Dakota Tender USDA
2 St
APP m Flame- Lodge Steak Prime Filet Mignon
# Broiled™ A good steak,' perfect for Fhe The most tender and
Margarlta Crabmeat . N smaller appetite. Served with flavorful steak of them all.
Focaccia Flatbread Stuffed Extra with a hint of Onion Straws™. 90z 14.99 Served with Onion Straws™.
P I New England [arge Mushrooms aged hickory Steve’s USDA Choice 70219.99 / 9022199
with fresh mozzarella, fresh basil Clam Chowder Steve’s special blend of cheese d oak Top Sirloin Steak T-Bone
and extra virgin olive oil baked Tender little neck clam strips e N Tof crabmeat and oax, our V\'/)ll,l lrb?ldn t]e . Porterhouse Steak
hand tossed and potato in a mildly seasoned i : ell-marbled, a classic
on a hand tossed parmesan P Y broiled to perfection. 7.99 steaks are and Oh, so tender! Richly marbled USDA Prime

focaccia flatbread. 6.99

Steve’s Own

cream broth. 4.99

Wisconsin Cheese Puffs

Golden-Fried Calamari

Lightly breaded, served with your

and Choice aged beef.
Hand-selected to assure absolute
tenderness and full flavor.

Served with Onion Straws™.
100z 15.99 / 120z 16.99

hand-selected
and cut daily

Northwest Cabin Fries Our special pepperjack cheese choice of homemade marinara
Golden-ldaho nuggets topped puffsdare. Eoldenhfried a"j sauce or our special sweet_f§ from the finest SNt:'w gto;li 180z 21.99
with melted cheddar and EERECWIEIOINIoMenade chili sauce. 8.99 * 1 1p ote - .
crisp bacon. 6.99 marinara sauce. 6.99 - USDA Pr}me Aged and hand-selected for the Gnlled Bone-In Rib Eye
: . . Jumbo Shrimp and Choice best flavor and tenderness. Our signature steak, heawl)f
French Onion Splm}(:h Artlchoke Dlp Cocktail Supr eme fed beef. Served with Onion Straws™. marbled for extreme flavor, gr|||ed
SOll]), au Gratin Steve’s special recipe served JinERe i <hrirnp corn-ied beel. 100z 16.99 / 140z 20.99 and servedzvglth 2(Zr;<9)n Straws :
& 0z

Our traditional onion soup
topped with provolone and
parmesan cheeses. 4.99

Cowwd |

Tomato and Fresh
Mozzarella Caprese Salad

Thick cut vine ripened beefsteak tomatoes,

with oven-toasted parmesan
bread crisps. 6.99

served with cocktail sauce
and lemon wedge. 8.99

COMBINATIONS

Top Sirloin Steak and

Jumbo Gulf Shrimp
10-0z. USDA Prime and Choice
Top Sirloin Steak with fried
or broiled Shrimp. 19.99

g

ADD ONS TO ANY STEAK!

Special Peppercorn Blend .59 Feta Cheese 1.99 Sautéed Fresh Mushrooms 2.89
Grilled Onions 1.99 Marsala Mushroom Sauce 1.99  Sautéed Peppers, Mushrooms,
Bleu Cheese Crumbles 1.99  Grilled Onions 'n Mushrooms 2.69 Onions & Tomatoes 1.99

PRIME RIB, AV JUS gggg

Slo-Roasted™ in our rotisserie. Tender Prime Rib of

fresh mozzarella, fresh basil, red onion. 6.99 ane Filet Mignon and Beef, hand-carved to your taste and served au jus
s A& Lobster Tail ) ' 5.
Steve’s Park Avenue Salad ?QL/ Our prime 7-ounce Filet Mignon Qur Chicago Cut, The Stockyard Cut Steve’s Park Avenue Cut
Tossed fresh greens with sliced red Italian onion, paired with deep-water lobster tail. Roast Prime of Beef Our boneless Prime Rib for All the flavor and tenderness

vine-ripened tomatoes, homemade croutons,
grated cheddar cheese and more. 5.99

Steve’s Caesar Salad
Fresh Romaine lettuce topped with rich
Caesar dressing, eggs and fresh grated
Romano cheese. 6.99

Build Your Favorite Salad

Market Price

1/3 Slab St. Louis-Style BBQ Ribs

and 8 oz. Sirloin
15.99

1/3 Slab St. Louis-Style BBQ Ribs
and Five Jumbo Fried Shrimp

ADD Tender Flame-Broiled 622
BlicediSUEREN Ereasc .29 1/3 Slab St. Louis-Style BBQ Ribs
ADD USDA Prime or Choice Hand Cut and BBQ Chicken Breast
HOUSE Sirloin Steak 4.99 13.99

ADD SIX Flame-Broiled Jumbo Gulf Shrimp 7.99

Salads served with your choice of: Steve’s Honey French,
Dijon Vinaigrette, Peppercorn Ranch or Bleu Cheese dressing.

oy

the heartier appetite.

you'd expect from the
120z 18.99 \

biggest and best.
16 oz 20.99

A generous cut of our boneless
Prime Rib of Beef, au jus.
100z 17.99
Heartier Cuts Available for 1.49 per oz
Cuts as BIG as Your Appetite!

Med. Rare Medium Med Well Well Don

sm—*eem)’

All Steve’s entrées are served with choice of Steve’s generous
House Salad, Caesar Salad, or Chef's Soup of the Day, AND your choice of side.
Includes hot rolls with Vermont Maple Butter.

Crabmeat Stuffed Tilapia

Stuffed with our special seafood
blend and baked. 13.99

Golden Fried
Jumbo Gulf Shrimp

Served with Steve’s Park
Avenue Cocktail Sauce and
a lemon wedge. 14.99

Stuffed Jumbo Shrimp
Gulf shrimp stuffed with our
mildly seasoned crabmeat blend,
topped with cheese. 15.99

Fresh Atlantic Salmon
Fresh 8oz center-cut salmon
filet, served on a cedar plank
with fresh asparagus. 15.99

Cedar Creek

Rainbow Trout
Crispy potato crusted fresh
water Rainbow trout served with
choice of lemon tarragon butter
or pesto Sauce. 14.99

‘@8\ Timber
‘N Lodge Salmon

Pistachio crusted fresh 8oz . 5 . o
Atlantic Salmon roasted Broiled Jumbo Steve’s Twin [‘Obsm Tails
and served with our warm Gulf Shrimp Two 60z Lobster Talls...

For lovers only!

Served in a mild butter-garlic Vb hess [T

sauce. With lemon wedge. 15.99

red onion marmalade and
fresh asparagus. 15.99

(- ~
Q&\’ Northwoods Fresh Chicken Breast
Grilled Chicken cmmn Mediterranean
Flame broiled chicken breasts A tender, flame-broiled chicken
topped with oven roasted Steve’s 0 breast topped with sautéed
tomatoes, imported olives, fresh = e.ve S wn. fresh mushrooms, onions, bell
mozzarella, red pepper pesto Rot;sserne Half Chmkelnw pepper and fresh tomatoes with feta
and fresh basil. 13.99 Experience the Thrill of the Grill cheese in a mild wine sauce. 13.99
Over two pounds...and good.

‘ﬁa\ Bourbon Steve’s Rotisserie Chicken
‘W~ Apple Chicken

is selected fresh everyday,
Flame broiled chicken breasts then SIoTRoasted to tender
topped with bourbon baked and moist goodness. 13.99
apples, warm brie and applewood Choice of Apricot Glaze,
smoked bacon. 13.99 Teriyaki Glaze or BBQ Glaze.

Steve’s Own
Chicken Marsala
Chicken breast topped with
Marsala mushroom wine sauce,
served with fresh asparagus. 13.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.

Consumlng raw or unde;toaked meats, poultry seafoor
{ ally

fyou have certain medlcal condmons

h [ -

ADD To
ANY ENTREE
Half Rack of Ribs 8.99

Jumbo Shrimp

.‘@8\ Rolling Boulders Ravioli
Three giant ravioli stuffed with spinach and
6 Broiled or Fried 7.99 three cheeses, tossed in creamy Asiago sauce
g 3 then topped with creminis, oven roasted
Deep Water Lobster Tail tomatoes, parmesan and fresh basil. 12.99

60z Market Price !
‘@3\ Campfire Pasta

Mt T coppedwi RN B |
BBQ) St. Louis Ribs ' kel
Meaty, premium ribs, slo-roasted™ ‘@"‘ Northwest Puttanesca
to fallin’ off the bone goodness! ~ Penne Rigate tossed in marinara sauce with

14.99 half / 18.99 full rack imported olives, creminis and artichokes,
ADD half on to topped with parmesan and fresh basil. 10.99

any entree 8.99 ADD Flame-Broiled Chicken 499

ADD Broiled Jumbo Shrimp 7.99

Golden-Fried
Onion Straws™ 2.99

Steve’s Golden Fries 1.99

Baked Idaho Potato 2.99
Baked Sweet Potato 2.99
Fresh Vegetables 2.99
Fresh Asparagus 3.49

Garlic S’mashed Potatoes 1.99
Seasoned Rice 1.99
Fresh Broccoli 3.49

Steve’s Hot
Country Potatoes 1.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.






