*GRAND GRILL -

APPETIZERS

Chicken Quesadilla 10.00
A jalapeno flour tortilla layered with fajita chicken,
cheddar jac]c cﬁeese, 8 uacamo/e, sour cream G~

Picode Gallo

Crab & Artichoke Dip 10.00
Low-fat cream cheese baked with artichoke hearts ¢~
snow crab, served with fresh tortilla chips

Old Fashioned Onion Rings 7.00
A mound of beer battered onion rings fried golden brown
Wisconsin Cheese Curds 8.00
Fried 8 olden brown from Wisconsin

Kahler Grand Nacho Supreme 10.00

Fresh corn tortilla chips piled high with beef. tomatoes,
sca]]ions, ja]a peno, black olives G~ cheddar jac]c C]zeese,
served with salsa, sour cream & 8 uacamole

SALADS

Cobb Salad 12.00

Cn’sp romaine § arnished with bleu ch eese, diced
tomatoes, turkey, ham, hard boiled egg and bacon

Oriental Chicken Salad 11.00

A melon boat topped with sesame soy chicken salad,
served with fresh greens, radish sprouts, chestnuts G~

CC'IS.IIQWS

Caesar Salad 10.00

Crisp chopped romaine tossed with Caesar dressing,
parmesan cheese G croutons,

Add grilled Chicken 12.00
Add grilled Shrimp 13.00
Chicken Fajita Salad 13.00

Marinated gri]]ec] chicken on top of lettuce, tomatoes,
black olives and shredded cheese, served in a Jala peno
tortilla shell served with salsa, sour cream and

8 uacamo]e

Spinach Salad 10.00

Ba])y spinac]z toppec] with sliced mushrooms, red onion,
and hard boiled eggs served with spicy mustard

vinaigrette

SOUPS

Cup 3.00 Bowl 4.00

Low Sodium Vegetable Soup

Minnesota Wild Rice Soup
Our signature classic, with Veget‘a])]es G wild rice, a
Minnesota favorite

Soup Dujour
One of our Chef's tasty creations,
bursting with fresh ingredients

Vegetable Beef
lender chunks of beef with hearty vegetables

Three Bean Chili 7.00

FAVORITES

Served with your choice of Sou p or Salad

Kahler Grand

Chicken Pot Pie 10.00
One of our Grand Grill specialties, tender

pieces of chicken in a rich cream sauce with plen ty of

peas, carrots, onions, ce]ery and mushrooms

Pork Stir Fry 14.00

Tender strips of pork stir-fried with fresh veg etables in a
spicy Szechwan sauce, served with jasmine rice

Fried Chicken Strip Basket 13.00

Golden fried with your choice of starch and apple cole
slaw, served with honey mustard or barbeque sauce

Country Fried Steak 13.00

Sirloin steak fried 8 olden brown, covered with sa usage
gravy and served with mashed potatoes and fresh
vegetahle

Open-Faced Roast Beef 11.00
Slices of tender roast beef pi]ec] ]11'3]1 on white bread,
with vegetables, mashed potatoes and beef gravy

Open-Faced Turkey 11.00
Slices of roasted turkey breast piled high on white bread,
with vegetables, mashed potatoes and turkey gravy

Kahler Made Meatloaf 11.00
Old fashioned meatloaf serv ed with vegetables, mashed
potatoes and beef, 8gravy

15 % Gra tuity Added to Parties of 0 or more



GRAND GRILL -

ENTREES

All Entrees are served with choice of Soup or House Salad

Choose any of Chef’s hand selected entrees to be skillfully
prepared. Fresh Fish selections are offered grilled, poached,
baked or pan fried. Chicken & Steak menu items are
char-broiled on an open flame grill. Each entrée is served

with Chef’s vegetables and an Idabo baked Potato.

Atlantic Salmon 20.00
Filet of Salmon laced with lemon dill white wine

sauce

Walleye Pike 21.00
Walleye pike fillet served with tartar sauce and

lemon

Tilapia 17.00

Baked and served with a lime cilantro relish

Herbed Chicken 17.00

Split bone-in chicken marinated with fresh herbs

Ribeye Steak 22.00
Grilled the way you like it, topped with sautéed

m 115]11’ ooms

Marinated Skirt Steak 18.00
Grilled on an open flame, topped with sautéed

mushrooms and onions

Bacon Wrapped Turkey Cutlets 16.00

Iwo Cutlets wrapped with bacon, grilled and
served with garlic mashed potatoes and turkey

gravy

Fettuccini Alfredo 13.00

Garlic and cream tossed with fettuccini and
parmesan cheese. Served with Garlic toast

Add Shrimp & Scallops 17.00
Add Chicken 16.00
Freschetta Pizza

12inch pizza with choice of two toppings 14.00
8 inch pizza with choice of two toppings 9.00
Additional Toppings 1.25
Spaghetti with Meat Sauce 11.00

Pasta tossed with tangy meat sauce topped with
parmesan cheese and served with garlic toast

SANDWICHES

Fresh Fruit, App]e Coleslaw, Cottage Cheese, Seasoned Fries or
Sweet Potato Fries

Grand Grill Burger 10.00

Served on an onion kaiser roll

with your choice of two: Bleu Cheese,
Cﬁeddar, SWJZs's, m us]u/ooms, bacon
90 each additional topping

Walleye Sandwich 11.00
Fried or broiled Pike fillet on onion

kaiser bun with tarragon lemon & tartar sauce

Club Sandwich 10.00
Sliced turkey, ham, bacon,
lettuce, tomato, mayo G~ Swiss on toasted white or wheat

b)’ ea C]

Chicken Caesar Wrap 10.00
All fﬁatég‘mnc] in the salad in a jalapeno tortilla

wrap

Twin Cities Croissant 9.00
Tuna salad and chicken

salad sp]ft on a croissant with lettuce & tomato

“THE” Kahler Rueben 10.00
Rye bread grilled with thin

slices of corn jjeet’, Swiss ch eese,
sauerkraut, &~ thousand island dz’essmg

Soup & 2 Sandwich 9.00
Your choice of half of a z‘ur]cey, ham,
chicken salad or tuna salad sandwich

G~ soup

Grilled Panini 11.00
Ciabatta bun gn']]ec] with mozzarella Cheese
Capico]a smoked t‘ur]cey, ham & sun dried

tomatoes

Grilled Vegetable Panini 9.00
Ciabatta bun grilled with roasted tomatoes,
squash G~ mozzarella Cheese

French Dip Sandwich 12.00
Sliced Beef stacked high on a hoagie Bun served with
Au Jjus

Add Peppers, Onions and Cheese 14.00

Grilled Cheese Sandwich 6.00
Texas toast grilled with cheddar, American and

Swiss cheese

Add Ham 8.00

15 % Gra tuity Added to Parties of 0 or more



