
 
 
 
 
 
 
 

Made in a family owned and operated company in Ellsworth,  
Wisconsin. Served with homemade buttermilk ranch dressing.   
Half Pound  10.99    Full Pound  16.99   

Served with cheese sauce.  11.99 

Cheesy, creamy crab and shrimp dip baked au gratin.  
Served with sweet chili sauce and corn tortilla chips.  14.99

A half pound of tender calamari tossed with seasoned  
breading and served lightly golden with cocktail sauce.   
Half Pound  14.99    Full Pound  24.99

Fresh spinach, marinated artichoke hearts, mozzarella,  
parmesan, romano cheese and seasonings.   
Served with freshly made corn tortilla chips.  14.99  

Creamy Danish brie cheese in herbed garlic butter.  Garnished 
with scallions, fresh tomatoes and toasted almonds.  Served 
with fresh baked rolls.          Request “no rolls” for GF option..
Full Wheel  15.99   Half Wheel  11.99    
Upgrade with Ϯve grilled garlic shrimp only 5.99 more.   

Pulled rotisserie chicken, tomatoes, green onions and  
house shredded Colby Jack cheese on freshly made  
corn tortilla chips. Served with house made salsa.  15.99 
Jalapeños .50  Sour cream .75   Guacamole  Sm.  1.99   Lg.  3.99

With our house made parmesan cream sauce with pulled  
rotisserie chicken, mozzarella, parmesan and romano cheeses.  
Half  16.99   Full  22.99 

 
 
 
 
 
 
 
 

Free range chicken raised locally in Arcadia, WI. Dusted with Uncle Nick’s  
signature spice blend. Slow roasted outdoors over hardwood charcoal until 
tender. Served with Texas toast. Quarter Chicken  18.99   Half Chicken  23.99    
 *Guarantee all white meat add for 2.00 more. 

A third pound perfectly grilled and juicy pork Sheboygan bratwurst,  
complemented by a quarter pound beef sausage link seasoned in a burnt 
end style. Served with sweet grilled onions on a bed of Texas toast.  23.99         

Lightly seasoned and slow smoked in house for twelve hours until tender  
and juicy. Sliced medium thick and served over Texas toast with  
house BBQ sauce and a crispy onion ring.   4 oz.  23.99   8 oz.  27.99 
 
 
 
 
 
 

Rotisserie entrees are served with fries or chef’s choice of side. 
Upgrade to onion rings or potato pancakes for 1.99.  
Add a cup of soup for 3.99.  Add a garden salad for 4.99 or a cup  of shrimp 
& lobster bisque for 7.99.         *Request no Texas toast for GF option.   

to the Sausage Link 
Combo or Smoked Beef Brisket for only 6.99.    
*Guarantee all white meat for 2.00 more.  

12 oz. choice beef lightly seasoned and charbroiled to perfection.   
Served with chef’s choice of side or fries.  39.99 
Sauteed mushrooms  4.99    Grilled onions. 3.99   Three jumbo fried shrimp  9.99 

Lightly seasoned with Nick’s traditional spice blend and charbroiled  
to perfection. Topped with garlic herb butter and garnished with tomatoes, 
scallions and toasted almonds. Served with chef’s choice of side or fries. 
Single 21.99    Double 28.99 

Tender pulled rotisserie chicken with seasonal vegetables in homemade  
chicken gravy with a ϰaky pastry.  Small  21.99   Regular  26.99 

Add a cup of soup for 3.99.  Add a garden salad for 4.99 or a cup of shrimp  
& lobster bisque for 7.99. 

Cup  5.99   Bowl  7.99 

Cup  5.99   Bowl  7.99 

Cup  9.99   Bowl  13.99   

*Request “No roll”  
for a GF option. 



Fresh romaine lettuce tossed with homemade  
Caesar dressing and croutons.  14.99  
With grilled blackened Faroe Island salmon only 9.99 more 
or 1/4 rotisserie chicken only 6.99 more. 

Fresh garden greens with chopped smoked bacon, tomato, 
hard boiled egg, gorgonzola cheese, freshly shredded  
Colby Jack cheese and pulled rotisserie chicken.  
Served with buttermilk ranch dressing.  21.99 
Substitute blackened Faroe Island salmon only 9.99 more.  

 
 
 

       *Request “NO rolls or croutons” to items below for a GF option.

Since we prepare our food on one serving line, we cannot guarantee that any menu item can be free of allergens or gluten, however items marked 
with a        are or can be prepared gluten friendly 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.   To better serve our guests, house policy is 

 
Tender roast pork slow cooked with Popeye’s signature 
blend of seasonings and garnished with house BBQ sauce.   
Served on a fresh baked roll.  18.99   

 
Shredded rotisserie chicken in house BBQ sauce with  
lettuce, tomato, chopped smoked bacon, Colby Jack cheese  
and buttermilk ranch dressing in a flour tortilla.  21.99
   
Hand breaded chicken breast on a fresh baked roll.  19.99   

with buffalo 
sauce, gorgonzola cheese and ranch dressing.  22.99 

Slow cooked corned beef layered with sauerkraut and Swiss 
cheese on grilled rye bread with 1000 island dressing.  21.99  

Fresh sliced gyro meat piled onto a warm pita with onion, 
sliced tomato and tzatziki sauce.  19.99   feta cheese  2.00  

Four golden tenders with buttermilk ranch dressing.  18.99    

 

Sandwiches are served with fries.  
Upgrade to onion rings or potato pancakes for 1.99.  
Add a cup of soup for 3.99. Add a garden salad for 4.99  
or a cup of shrimp & lobster bisque for 7.99.  

     *Request to substitute a gluten friendly bun on select items. 

 
 
 

**
Lightly dusted with blackened spice and grilled. Topped with fresh tomatoes  
and herbed garlic butter.    One Piece  4 oz. 25.99      Two Pieces  8 oz. 31.99

Lightly breaded fillets served golden with house made tartar sauce 
and creamy coleslaw.  3 pc.  22.99    5 pc.  27.99

lightly breaded and golden fried jumbo fried shrimp.  Served with fresh  
lemon, cocktail sauce and creamy coleslaw.  3 pc.  20.99    5 pc.  23.99

Two lightly breaded Great Lakes wild perch fillets and three  jumbo fried  
shrimp served golden with lemon, cocktail sauce, house made tartar sauce,  
and creamy coleslaw.  25.99 

Sweet and tender king crab  
served with fresh lemon and drawn butter.  
 

1/2 lb.  39.99     Full lb.  69.99     Two lbs.  119.99 
 
 

 
 

Above entrees are served with fries or chef’s choice of side.  
Add a cup of soup for 3.99.  Add a garden salad for 4.99 or a cup of shrimp  
& lobster bisque for 7.99.                

 
 
 

**
USDA Choice beef topped with a double dose of Wisconsin cheddar cheese  
sliced and soft scooped.  19.99  Add a second USDA Choice beef patty for 6.99 more.  

Plant based burger with freshly shredded Colby Jack cheese and grilled onions  
on a fresh baked roll.  19.99  Add a second Impossible patty for 6.99 more. 

**       
USDA Choice beef with slices of cheddar, Swiss and American cheese,  
crispy bacon, sauteed mushrooms and onions on a toasted bun.  22.99 
Add a second USDA Choice beef patty for 6.99 more.  
 
 

Burgers are served with fries.  Upgrade to onion rings or potato pancakes for 1.99.   
Add a cup of soup for 3.99.  Add a garden salad for 4.99 or a cup of shrimp  
& lobster bisque for 7.99.    
     
 

              *Request to substitute a gluten friendly bun on any burger for GF option.    


