DINNER

STARTERS

Asiago Marinara Dip

Italian wood-fired flat bread – 10

SOUP & SALAD
Lobster Bisque

Cup – 4 | Crock – 6.5

Wisconsin White Cheddar
Cheese Curds

French Onion

Chicken Quesadilla

Roasted Red Pepper
& Smoked Gouda

Ranch or marinara – 9

Fajita-seasoned chicken breast, flame-roasted corn,
black bean, and onion blend, tomato, onion, pepper
jack cheese, lettuce, salsa, sour cream – 11

Bruschetta

Diced tomatoes, red onion, basil, garlic,
fresh mozzarella, balsamic reduction,
ciabatta crostinis – 9

Calamari

Deep fried and served on a bed of mixed greens
and pepperoncini. Ranch or marinara sauce – 9

Toasted bread, Provolone, onion tanglers
Cup – 3.5 | Crock – 6

Shredded Parmesan
Cup – 3.5 | Crock – 6

Chef’s soup selection

Pullmans’ Chopped Salad

Diced chicken breast, mixed greens, tomato,
onion, roasted sunflower seeds, bleu cheese
crumbles, bacon bits, tortilla strips,
ranch dressing – 12

Salmon Caesar Salad

Grilled or blackened salmon, romaine
lettuce, Parmesan cheese, Caesar dressing,
cracked pepper – 13

House Salad

Cup – 3.5 | Crock – 6
** Ask server for details **

Mixed greens, Roma tomato, cucumber, organic
shredded carrots, roasted sunflower seeds,
cheddar – 8 Chicken +3

Berry Walnut Salad

Choice of dressing:

Chicken, candied walnuts, bleu cheese crumbles,
strawberries, mixed greens, strawberry
poppy seed dressing – 12

Ranch, LF French, 1000, bleu cheese, honey
mustard, Parmesan peppercorn, balsamic
vinaigrette, LF raspberry vinaigrette, O&V

Dip Duo

Italian sausage Queso dip and spinach artichoke
dip. White corn tortilla chips – 13

Chicken & Vegetable Potstickers
House soy dipping sauce – 8

Jumbo Shrimp Cocktail

BURGERS*,
SANDWICHES & WRAPS
Served with French fries, house coleslaw, or seasonal fresh fruit.
Substitute sweet potato fries, broccoli, cheese curds, or side salad +1.50

Bed of mixed greens, lemon wedges,
house cocktail sauce – 10

Combo Platter

Country style chicken tenders, cheese curds,
onion tanglers, ranch, honey mustard – 12

Plan your next party or
get together with us!
Ask your server for more details.

Fried Walleye Sandwich

Garden Wrap

Steak Tenderloin Sandwich*

Pecan Chicken Wrap

Panko-breaded Canadian walleye,
provolone, leaf lettuce, tomato,
kaiser roll, house tartar – 12
USDA Choice, sautéed mushrooms and onions,
provolone, house au jus, ciabatta roll – 13

Blackened Chicken Sandwich
Seared chicken breast, Swiss, Cajun
ranch sauce, kaiser roll – 11

BLTO

Bacon, fresh spinach, tomato, red onion,
Swiss, red pepper aioli, nine-grain toast – 10

Southwestern Wrap

Visit us online at
www.pullmansrestaurant.com

Fajita-seasoned chicken, cheddar, lettuce,
onion, tomato, guacamole, flame-roasted corn,
black bean, and onion blend, side salsa,
tomato basil tortilla – 11

Portobello mushrooms, red onion, bell peppers,
tomato, asparagus, garlic hummus, spinach
herb tortilla – 11
Grilled chicken, pecans, lettuce, shredded mozzarella, tomato, onion, honey mustard, spinach herb
tortilla – 11

Caramelized Onion Burger*

Prime Certified Angus Beef®, caramelized
onion, goat cheese, arugula, garlic aioli,
ciabatta roll - 11

Herb Turkey Burger

Ground turkey patty, goat cheese,
avocado, arugula, cranberry mustard aioli,
ciabatta roll – 11

Pullmans’ Burger*

Prime Certified Angus Beef®, bacon, cheddar,
onion tanglers, bistro sauce, kaiser roll – 11

*Steaks and burgers may be cooked to order. Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness; especially if you have certain medical conditions.

PULLMANS’ SIGNATURE SELECTIONS
Pecan Crusted Halibut

Seafood Sriracha Pasta

Pullmans’ Tenderloin*

Black & White Sesame Tuna*

Long-grain wild rice, Bistro vegetable blend – 26
Also available broiled or blackened
Bacon-wrapped filet, bacon & bleu cheese sauce,
mushroom risotto, steamed broccoli – 26

Balsamic Bruschetta Chicken

Scallop pieces, baby shrimp, bell peppers,
sugar snap peas, sriracha cream sauce – 18

Italian seasoned chicken breasts, house bruschetta,
provolone, fresh basil, balsamic glaze reduction,
baby red garlic mashed, sugar snap peas – 17

Pullmans’ Pasta Carbonara

Ahi tuna prepared medium rare, coconut
cream sauce, long-grain wild rice,
sugar snap peas – 19

BY LAND

Served with baked potato, garlic mashed potatoes, French fries, fresh fruit,
coleslaw, steamed broccoli, or sugar snap peas.
Substitute asparagus, side salad,
or loaded potato +1.50

Linguini, bacon, garlic, sugar snap peas, cream
sauce, fried egg, Parmesan cheese – 18

Lobster Ravioli

PASTA

Lobster and three-cheese ravioli, lobster and black pepper cream sauce – 18

Ravioli Chicken Pomodoro

Three-cheese ravioli, diced chicken breast, sun-dried tomato, white wine,
garlic, onion, basil, Parmesan cheese – 16

8 oz. Tenderloin*

Chicken & Shrimp Alfredo

Butcher’s-preferred, center-cut filet: steak butter – 24

Linguini, roasted red pepper Alfredo sauce, sliced chicken breast, baby
shrimp, Parmesan cheese – 16

Surf + Turf*

Shrimp Tortellini

8 oz. tenderloin filet, deep-fried butterflied jumbo shrimp,
steak butter, cocktail sauce – 28

12 oz. New York Strip*

Hand cut and trimmed, center-cut choice strip – 22

Asiago Stuffed Chicken

Twin chicken breasts, Asiago cream cheese, red sauce,
shredded Asiago cheese – 16

Pecan Crusted Chicken

House made pecan crusting, chicken breast filets, pearl couscous
with red grains, honey pineapple sauce – 16

Chicken Cordon Bleu

Seasoned chicken breasts, sliced smoked ham, Swiss cheese,
roasted red pepper Alfredo sauce, seasoned bread crumbs – 16

BY SEA
Crab Cakes

Chicken & Spinach Ravioli

Three-cheese ravioli, fresh sautéed spinach, Alfredo sauce,
grilled asparagus, Parmesan cheese – 16

ITALIAN WOOD
FIRED PIZZAS
Pullmans’ Works

Red sauce, Italian sausage, pepperoni, tomato, red onion, bell peppers,
mushrooms, mozzarella blend - 15

Pizzalad

Pesto, chicken breast, tomato, Caesar salad – 14

Italian

Red sauce, mozzarella blend, Italian sausage, pepperoni – 13

Mixed greens, horseradish remoulade, shredded organic carrots – 18

Haddock

Choose from these preparations: Broiled with drawn butter,
deep-fried with house tartar sauce, or broiled with
Parmesan peppercorn sauce – 16

Salmon

Lemon dill sauce or teriyaki glaze – 18

Cedar Plank Walleye

Parmesan aioli crusting. Baked and served on cedar wood plank – 19

Pullmans’ Seafood Platter

Grilled dill salmon, butterflied deep-fried shrimp, and fried
haddock. Tartar and cocktail sauce – 22

Shrimp Platter

Tri-color, cheese-filled noodles, baby shrimp, garlic butter cream sauce,
seasoned bread crumbs – 17

Choose deep-fried butterflied jumbo with cocktail sauce, or
sweet buttermilk coconut shrimp with mango sauce – 16

BBQ Chicken

Sweet Baby Ray’s BBQ, chicken, bacon, pepperoncini, mozzarella and
cheddar, red onion, fresh cilantro – 14

ALA CARTE
CHOICES
Garlic Mashed Potatoes

Asparagus

Baked Potato
Seasoned French Fries

White Cheddar
Cheese Curds

House Cole Slaw

Steamed Broccoli

Sugar Snap Peas

*Steaks and burgers may be cooked to order. Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness; especially if you have certain medical conditions.

