BURGERS

All burgers are served with lettuce, tomato, onion and fries or substitute
sweet potatoes fries, or waffle fries for 1.50 Substitute bison patty
to any burger for 2 Gluten free buns available for 2

Surly Burger

1/2lb Wagyu beef mixed with bacon, onions and
“cynic ale”topped with crisp bacon and bacon aioli 16

Garlic Bacon Parmesan Burger

Eat. Drink. Enjoy!

Topped with garlic parmesan sauce, bacon
and fresh parmesan 13

Blue Moon

SALADS

Topped with maytag bleu cheese,
sautéed mushrooms and onions 13

Add chicken, shrimp, or steak 4

Bison Burger

Sriracha Chicken Salad

Fresh grilled sriracha chicken breast atop mixed greens,
banana peppers red onions, sun dried tomatoes, fresh cilantro.
Served with a refreshing lime vinaigrette 13

House Salad

Iceberg wedge with carrots, heirloom cherry tomatoes
and red onions 11

Caesar Salad

1/2lb South Dakota bison patty topped with marinated
red onions and provolone cheese 15

Patty Melt

Grilled beef patty topped with sauteed onions,
swiss cheese on toasted wheat bread 13

Californian

Topped with fresh guacamole, salsa and provolone cheese 13

Smoke House

Enjoy this classic salad topped with croutons,
parmesan cheese and fresh tomato 11

Topped with bacon, smoked gouda and house bbq sauce 13

Tre’s Caribbean Shrimp Salad

Surf N Turf

Fresh spinach tossed with sweet poppy seed vinaigrette
then topped with fresh avocado, watermelon, bacon, walnuts
and finished with chilled caribbean cooked shrimp 13

Topped with lobster and melted provolone cheese 13

Classic

Topped with lettuce, tomato, onion and
your choice of cheese 13

Winter Salad

Fresh baby spinach, heirloom tomatoes,
and sliced mushrooms. tossed with a
signature warm bacon dressing 11

SANDWICHES

Honey Crisp Salad

Fresh greens tossed with a cider vinaigrette topped
with fresh honeycrisp apple sticks, candied walnuts
and dried cranberries 13

SOUPS

All burgers are served with lettuce, tomato, onion and fries or substitute
sweet potatoes fries, or waffle fries for 1.50 Substitute bison patty
to any burger for 2 Gluten free buns available for 2

French Dip

Thinly sliced prime rib on a ciabatta roll with au jus.
Add swiss cheese for $1 13

Walleye Sandwich

A beer battered walleye fillet topped with american cheese.
Served on a ciabatta roll with a side of tartar sauce 14

Soup of the Week

Viking

Seafood Bisque

Chicken breast topped with provolone cheese,
pico de gallo, guacamole, lettuce, tomato and onion.
Served on a toasted brioche bun 12

Chicken Tortilla

Add soup to any entree - cup 3.50 Bowl 6

PASTA

Coyote

Seasoned turkey breast, bacon, sliced red onion, jalapeños,
pepper jack cheese and Tre’s own honey chipotle dijon.
Served on toasted wheat bread 12

Add chicken, shrimp, or steak 4

Tre Mac and Cheese

Fresh macaroni tossed in a rich cheese sauce, topped and
baked with fresh tomato, onion, bacon and cheese 14

Tre Alfredo

Cougar

Sliced prime rib with sautéed onions, mushrooms, Tre’s own
honey chipotle dijon. Served on toasted wheat bread 12

Jackrabbit

Delicious fettuccini noodles smothered with an organic
creamy alfredo sauce. choose from classic or spice
it up with house blended cajun 14

Flatbread sandwich with grilled chicken, bacon and mozzarella
cheese. Topped with lettuce, tomato, onion and herb aioli 12

FLATBREAD PIZZA

Fresh portobello mushrooms layered with mozzarella cheese,
basil pesto and marinara on toasted whole wheat bread 12

Gluten free option add 2

Margherita Chicken

Margherita

Fresh tomatoes, mozzarella, pesto and reduction 14

Meat Lover

Pepperoni, bacon, andouille sausage,
angus and mozzarella 14

Pepperoni

Pepperoni and mozzarella cheese 14

Portobello Tort

Grilled chicken breast topped with fresh tomatoes,
mozzarella cheese, pesto and balsamic glaze.
Served on a toasted ciabatta roll 12

Grilled Cheese Prime Rib

Thin sliced prime rib piled high on toasted marble rye with
american and swiss cheese served with a side of au ju 13

Pork Carnita Sliders

Slow roasted pork shoulder piled high atop toasted brioche
slider buns served with a side of seasoned sour cream 14
Please drink responsibly. 1598624
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WEEKLY SPECIALS

Eat. Drink. Enjoy!

Monday

Buy one burger get one free

Tuesday

All you can eat prime rib

Wednesday

PERFECT TO SHARE
APPETIZERS

Ladies night, happy hour all night

Thursday

Buy one pizza get one half off

TRE CLASSICS

Escargot

Classic style, incredible taste 14

All served with potatoes or choice of fries

Spinach and Artichoke Dip

Prime Rib,

Artichoke hearts, spinach, garlic and cream cheese
topped with a cheese blend. Served with
grilled flatbread and ciabatta 13

Twelve ounce available only tuesday-saturday 25

Calamari

twelve ounce 25

Coconut Shrimp

Eight ounce choice beef tender grilled to perfection
sliced thin atop rich demi clace 20

Lightly dusted calamari served with
lemon pepper aioli & marinara 13

Ribeye

Tre Steak

9 Jumbo shrimp encrusted with sweet coconut flakes.
Served with a thai basil dipping sauce 14

Grilled Chicken Nacho

Fresh tortilla chips topped with grilled chicken, bacon,
and mozzarella. Finished with crème fraiche,
salsa and green onions 13

Avocado Platter

Northwood Salmon

Oven baked fresh salmon fillet topped with
maple glaze on bed of sautéed mushrooms and onions 24

Lemon and Parsley Walleye

Fresh walleye fillet lightly seasoned and finished with
fresh lemon parsley butter 24

Crab Walleye

Fresh avocado and roma tomato slices.
Accompanied by boursin cheese and flatbread 14

Fresh walleye fillet wrapped delicately
around a creamy crab filling 26

Hawaiian Poke

Beef Wellington

Marinated Ahi Tuna diced atop avocados. Served with
crispy wonton chips and wasabi aioli 14

Chislic

Six ounce choice filet rolled together with
sautéed mushrooms and maytag bleu cheese
in a delicate puff pastry 30

Lobster Gratin

Twelve ounce choice ribeye dusted with house cajun
and pan seared topped with signature maytag butter 26

Choose cilantro or garlic. Served with
bistro sauce and ketchup 13

The Black & Blue Ribeye

Delicious blend of lobster enhanced by
cream cheese, garlic, and lemon 14

Alaskan Sockeye Salmon

Lightly cold smoked and oven baked
finished with brown sugar and cracked pepper 24

Burnt Ends

Slow roasted pork rib ends. Served with
BBQ sauce and coleslaw 12

Salmon Street Tacos

Fresh sashimi grade salmon lightly marinated and pan seared
served atop warmed corn tortillas, crisp cabbage, and
topped with a dill and herb aioli 13

Pinnacle Wings, Eight Great Styles

Dry rub, dry garlic parmesan, dry memphis bbq, samurai,
garlic parmesan, honey bbq, thai cilantro, cayenne

Traditional
Small 10
Medium 15
Large 20

PROUDLY FEATURING 14 HANDS
AS OUR TRE HOUSE WINE

Chardonnay, Cabernet Sauvignon and Merlot

Boneless

Small 12
Medium 17
Large 22
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