A dash of casual. A splash of fun.

..............................................................................................................

JUMBO SHRIMP COCKTAIL 8 NIBI CALAMARI 8
: JUMBO LUMP CRAB COCKTAIL 7
NIBI CRAB CAKE 8 PORK POT STICKERS 7

..............................................................................................................

..............................................................................................................

....................................................................

NIBI SALAD 6 : . CLASSIC LOBSTER BISQUE 8
: WEDGE BLEU CHEESE 8 .

CHOPPED SALAD 7 : : TRADITIONAL FRENCH ONION 6
: TOMATO MOZZARELLA 6 .

CAESAR SALAD 7 : . CORN AND CRAB CHOWDER 7

..............................................................................................................

..............................................................................................................

sighature entrees

SERVED WITH CHEF'S CHOICE OF GARNISH

..............................................................................................................

NIBI RAVIOLI 22
FONTINA HERB ROASTED CHICKEN 22
SEARED SEA SCALLOPS 24

..............................................................................................................

HERB CRUSTED LOCAL WALLEYE 28
SHRIMP SCAMPI 28

..............................................................................................................

L] E "‘—\
S|mp|y seafood : seafood jackpot
CEDAR ROASTED SALMON 22 JUMBO LUMP CRAB, ALASKAN KING CRAB,

10 OZ. LOBSTER TAIL mP MAINE LOBSTER AND JUMBO SHRIMP
ALASKAN KING CRAB mP

SHRIMP AND SCALLOP PASTA 23
PAN SEARED LAKE PERCH 24

..............................................................................................................

..............................................................................................................

14 0z. BONE IN NY 26 5
14 0z. BONE IN RIBEYE 27 ff the : 7 OZ. FILET MIGNON 24

one . 140z. BERKSHIRE PORK CHOP 22 - Bone : 10 OZ. FILET MIGNON 32
: 14 0z. VEAL LOIN CHOP 28 : : 1207 NEW YORK STRIP 24
: 16 0z. PORTERHOUSE 30 - :

..............................................................................................................

..............................................................................................................

sides toppers

veggies : potatoes :@ special PEPPER CRUST 3
..... PR : R : e T e : BLEU CHEESE CRUST 4
SPINACH : FRENCH FRIES : MAC & CHEESE : CARAMELIZED ONIONS 4
BROCCOLI FLORETS  : : :
© SWEETPOTATO FRIES  : EXOTIC MUSHROOM BLEND : CARAMELIZED MUSHROONS 6
GREEN BEANS : COLOSSAL BAKED : LOBSTER RISOTTO :
ASPARAGUS : MASHED : : SUPREME OSCAR STYLE 9
CREAMED CORN : AU GRATIN :
CARROT MELANGE
~~~~~ sauces -+ NIBI STEAK SAUCE | CREAMY HORSERADISH | PEPPERCORN DEMI | BLEU CHEESE | HOLLANDAISE | BEARNAISE ---- Sauces -----

..............................................................................................................

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.






