Basie’s Dinner Menu

Appetizers

Wings $5.25for6 $9.95for12 $14.95 for18
Served with house blue cheese dressing and celery Your Style:
Buffalo, Jamaican Jerk, Honey BBQ, or Asian Sesame

Onion Petal Scoops $4.50
Deep fried fresh onion petals served with our house Bistro sauce
Chilled Shrimp Cocktail $7.95

Five jumbo chilled tiger shrimp, served with tangy cocktail sauce
and fresh lemon

Blackened Chicken Quesadilla  $7.95
Blackened chicken, peppers, onions, tomato and cheddar cheese
served in a grilled flour tortilla with sour cream and salsa

Beer Battered Mushrooms  $4.95
Deep fried battered mushrooms served with mustard
Cheese Curds $7.25

A Wisconsin Tradition! Beer-battered white cheddar deep fried and
served with ranch dressing and marinara dipping sauces

Salad Selections

Cobb Salad $7.95

Fresh greens, blue cheese crumble, red peppers, Kalamata olives,
hard cooked egg, red onion, crispy bacon and guacamole. Served
with your choice of dressing  Add grilled chicken - $2

Chef Salad $7.95

Green salad topped with ham and turkey slices, checddar , Swiss
cheese, boiled egg slices, tomatoes, cucumbers and crispy bacon
served with your choice of dressing

*Caesar Salad $6.95

Crisp romaine lettuce, fresh grated parmesan cheese, tomatoes,
red onion and homemade croutons tossed with creamy “‘Caesar
dressing Add grilled chicken- $2  Add shrimp - $4

Buffalo Chicken Salad $8.95

Romaine lettuce with spicy buffalo chicken, crumbled

blue cheese, cucumbers, tomatoes, croutons and cool

ranch dressing

Basie’s House Salad $4
Seven varieties of greens, blended together with your choice of dressing

Soup Of The Day $3

Sandwiches
All sandwiches include choice of French fries, chips, or fresh fruit cup

*Basie’s Burger $5.95

1/3 pound hamburger on a toasted Kaiser roll with lettuce, tomato,
red onion and pickle.

Add Swiss, Cheddar, American or Bleu Cheese - $0.50

Add Bacon - $1.00

Smoked Turkey Club  $7.95

Smoked turkey, bacon, Swiss and cheddar cheese,

lettuce, tomato and mayo served on a flaky croissant

Grilled Three Cheese $4.95

A spin on the classic grilled cheesel American, cheddar and Swiss
cheese melted on grilled thick wheat bread

Fresh Mozzarella, Tomato and Basil Sandwich $7.50
Fresh mozzarella cheese, ripe tomatoes, and sweet basil
sandwiched between grilled Italian bread

Buffalo Chicken $7.50

Crispy seasoned chicken breast smothered in spicy buffalo sauce,
melted pepper jack cheese, lettuce, tomato & cool ranch dressing.

Tuna Melt

Grilled Chicken Sandwich  $6.95

Grilled chicken breast served on a toasted Kaiser roll with lettuce,
tomatoes, red onion, and honey Dijonaise

Add Swiss, Cheddar, American or Bleu Cheese - $0.50

Add Bacon-$1.00

French Dip $7.95

Shaved slow roasted prime rib nestled in a toasted hoagie roll served
with au-jus and horseradish sauce

*Patty Melt  $6.50

Burger with Swiss cheese and sautéed onions on grilled marble

rye bread

Rueben $7.25
Shaved corned beef, sauerkraut, Swiss cheese, and
1000 island dressing served on grilled rye bread

The “Wally” $12.95
A Wisconsin favoritel Beer-battered walleye served on a toasted
hoagie roll with shredded lettuce, house tartar sauce and lemon

$7.50

Homemade tuna salad served open faced on a grilled
English muffin with melted American cheese and fresh sliced tomato

Entrees
All entrees include soup or salad, and fresh baked bread

Northern Walleye  $16.95

Eight ounce walleye served two ways; pretzel crusted or pan
seared (your choice), with house tartar sauce and fresh lemon.
Served with chef's vegetable and wild rice pilaf

Chicken Parmesan $14.25
Lightly breaded chicken breast with marinara sauce, fresh
mozzarella and parmesan cheese, served over linguine.

Chicken Rosemary $13.95

Lightly breaded chicken breast with a rich and creamy

rosemary sauce served with fresh sautéed vegetable medley and
wild rice pilaf

Tilapia $12.95

Your choice of pan seared or blackened filet of tilapia, served with
fresh sautéed vegetable medley, lemon and wild rice pilaf

Chicken Pot Pie  $10.25
Savory chicken and vegetables in a rich cream sauce
over a flaky bed of puff pastry

Pan Roasted Salmon Filet $16.95

Pan-roasted salmon filet seasoned with Dijon mustard, fresh tarragon
And Grill Mates Seasonings served with chef's vegetable and oven
roasted potatoes.

*Grilled Marinated Flat Iron Steak  $13.95
Flavorful marinated beef with caramelized onions and artisan blue
cheese served with chef's vegetable and oven roasted potatoes

Classic Fettuccini Alfredo  $9.95

Fettuccini tossed in our own Alfredo sauce with fresh
grated parmesan cheese

Add grilled chicken- $2  Add shrimp - $4

*Filet of Tenderloin - 8oz  $24.95
Hand cut filet mignon, grilled to your liking with a cabernet demi sauce
served with chef's vegetable and oven roasted new potatoes

*Grilled Ribeye  $19.95
Twelve ounce seasoned and grilled ribeye. Served with chefs
vegetable and oven roasted new potatoes

*Eggs served over easy, poached, sunny-side up or soft boiled and hamburgers and steaks that are served rare or medium rare
may be undercooked and will only be served upon the customer’s request. Whether dining out or preparing food at home, con-
suming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbhome illness.

Thank you for dining at Basie’s!
(18% gratuity will be automatically added for groups of eight guests or more)
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