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E N T R E E S
ATLANTIC SALMON* 25
Asian Miso Glaze | Caulilini | Wild Rice

GRILLED PORK RIBEYE* 25
Pepper Jam Glaze | Horseradish Mashed

BEEF SHORT RIB 27
Pappardelle Pasta | Wild Mushroom Cream

CHICKEN CORDON BLEU 28
Wild Rice | Alfredo Sauce

SEAFOOD PASTA 28
Lobster Tail | Shrimp | Scallops | Crab | Garlic Cream | Cavatappi

GRILLED SHRIMP BOWL 20
Jumbo Shrimp | Tropical Salsa | Scallions | Avocado
Chipotle Habanero Aioli | Served over Cilantro Lime Rice

FISH & CHIPS 18
Catfish | Cornmeal Breading | Coleslaw | Tartar | French Fries

G O U R M E T  B U R G E R S

WESTERN* 16
Cheddar | Jones Dairy® Smoked Bacon | Onion Ring | Honey Garlic Barbeque

MUSHROOM SWISS* 15
Melted Swiss | Sautéed Mushrooms

CALIFORNIA* 16
Cheddar | Lettuce | Tomato | Pickle | Onion | Avocado | Mayo

HANGOVER* 16
Smoked Gouda | Jones Dairy® Bacon | Over Easy Egg | Sriracha Mayo

PEPPER BACON JAM* 15
Smoked Gouda | Pepper Bacon Jam

OFF SHORE WINGS 18
8 In-house Smoked Wings
Choice of Sauce: Wayno’s Wild Wing Sauce | Bourbon Glaze
Honey Garlic BBQ | Chipotle Habanero | Sweet Thai Chili

LOADED NACHOS 16
Choice of Chicken, Pulled Pork or Beef | Tortilla Chips | Pico De Gallo
Roasted Corn and Black Bean Salsa | Queso | Fresh Guacamole
Sour Cream | Jalapeños

BACON WRAPPED SHRIMP 18
Jones Dairy® Smoked Bacon | Jumbo Shrimp | Sweet Thai Chili Sauce

CHANNEL CURDS 12
White Cheddar Curd | Signature Berry Sauce or Ranch

CHICKEN QUESADILLA 15
Grilled Chicken | Shredded Cheddar Jack | Chipotle Ranch
Jalapeños | Pico de Gallo | Roasted Corn and Black Bean Salsa

TOMATO BRUSCHETTA 12
Focaccia Bread | Basil | Diced Tomato | Red Onion | Balsamic Glaze

JUMBO LOADED PRETZEL 18
Pepperoni | Melted Cheese | Served with Marinara

ONION RINGS 14
Served with Chipotle Ranch

Served with French Fries.

S A L A D S  &  S O U P
CHICKEN CAESAR SALAD 15
Grilled Chicken | Romaine Hearts | Parmesan Cheese | Croutons

SOUTHWEST SALAD 15
Mixed Greens | Roasted Corn and Black Bean Salsa
Blackened Chicken | Chipotle Lime Ranch

WEDGE SALAD 14
Baby Iceberg | Jones Dairy® Bacon Crumbles | Sundried Tomatoes
Shredded Cheddar Jack
Choice of Parmesan Peppercorn Ranch or Bleu Cheese Dressing

HOUSE SALAD 12
Mixed Greens | Cucumber | Cherry Tomato | Croutons | Cheddar Jack
Dressings: Chipotle Lime Ranch | Parmesan Peppercorn Ranch | French
Buttermilk Ranch | 1000 Island | Honey Mustard | Bleu Cheese

FRENCH ONION SOUP
Bowl $8 | Cup $4

CHEDDAR BROCCOLI SOUP
Bowl $8 | Cup $4

S A N D W I C H E S  &  W R A P S  

S I D E S
SIDE SALAD +4
CUP OF SOUP +4

FRENCH DIP 17
Slow Roasted Shaved Prime Rib | Mushrooms | Swiss | Ciabatta Roll

PORK TENDERLOIN 16
White Marble Farms Pork | Lettuce | Tomato | Onion | House Pickle
Chipotle Mayo | Potato Bun

HOT HAM & CHEESE 14
Applewood Smoked Ham | Honey Mustard | Swiss Cheese | Sourdough

REUBEN 15
Corned Beef | Saurkraut | Swiss Cheese | 1000 Island | Marble Rye

WALLEYE SANDWICH 18
Panko Breaded Walleye | Coleslaw | Tartar | Ciabatta Roll

CHICKEN PANINI 15
Grilled Chicken | Spinach | Artichoke | Pesto | Melted Provolone | Focaccia

BEEF PHILLY 17
Angus Beef | Onions | Peppers | Melted Swiss | Ciabatta Roll

CHIPOTLE CHICKEN BACON RANCH WRAP 15
Grilled Chicken | Jones Dairy® Bacon | Avocado | Chipotle Ranch
Sweet Peppadew Peppers | Smoked Gouda Cheese

Served with house made bread.

*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Please inform your server if you have any food allergies or special dietary requirements.

CHEESE CURDS +4
ONION RINGS +4

All burgers are local angus beef  1/2 lb house-made patties.
Served on a Potato Bun with French Fries.

LOADED FRIES +4
TRUFFLE FRIES +3

Upgrade your side with any burger, sandwich or wrap.

D A I LY  F E AT U R E S
THURSDAY  Fried Chicken | Garlic Smashed | Gravy 16

FRIDAY  Fish or Shrimp | French Fries 16

SATURDAY  Prime Rib* | Garlic Smashed | Jumbo Asparagus 32

SUNDAY  Stuffed Burger of the Day | French Fries 16

Ask about our daily lunch specials!



S I G N AT U R E  C O C K TA I L S
BLACKBERRY MULE 8
Tito's Vodka | Ginger Beer | Blackberry Purée | Blackberries
CARAMEL WHITE RUSSIAN 9
Caramel Vodka | Kahlua | Half & Half
BURNT ORANGE OLD FASHIONED 9
Bulleit Bourbon | White Soda | Orange Bitters | Orange | Cherry
SPICY MANGO MARGARITA 9
Cabo Wabo Tequila | Triple Sec | Mango Purée
Jalapeños | Tajin Rim
SEASONAL LONG ISLAND 10
Cranberry | Blackberry | Peach | Apple Pie
SEASONAL SANGRIA 9
Ask your server for current flavor!
PEANUT BUTTER S'MORES MARTINI 10
Whipped Cream Vodka | Crème de Cocoa | PB Powder
Graham Cracker Rim| Toasted Marshmallow
ESPRESSO MARTINI 9
Espresso | Baileys Irish Cream | Kahlua | Cream
KEY LIME PIE MARTINI 9
Whipped Vodka | Blue Chair Key Lime Rum | Cream
Graham Cracker Rim
THE SHORE MARY 10
Tito's Vodka | House-made Mix | Beef Stick | Olive | Pickle

C A N

F R O Z E N  C O C K TA I L S
GRASSHOPPER 9
Crème de Cocoa | Crème de Menthe | Ice Cream
SNICKERS MUDSLIDE 9
Whipped Vodka | Crème de Cocoa | Ice Cream | Chocolate
CARAMEL SWIRL 9
Caramel Vodka | Crème de Cocoa | Ice Cream | Caramel

S T O N E  D E C K  P I Z Z A
FULL THROTTLE 24
Red Sauce | Italian Sausage | Pepperoncini | Hot Capicola
Red Onion | Garlic | Jalapeño

WRIGHT STUFF 24
Alfredo | White Truffle | Sausage | Mushroom | Sea Salt

REUBEN 25
Corned Beef | Saurkraut | Swiss Cheese | 1000 Island

CRAB RANGOON 24
Crab | Cream Cheese | Soy | Sweet Thai Chili | Wonton Chips

TACO 25
Seasoned Ground Beef | Salsa | Tomato | Black Olive | Sour Cream
Cheese | Lettuce | Chips

CARNIVORE 24
Italian Sausage | Pepperoni | Jones Dairy® Smoked Bacon
Canadian Bacon | Mozzarella

SUPREME 24
Italian Sausage | Pepperoni | Canadian Bacon | Green Peppers
Onion | Black Olive | Green Olive | 3 Cheese Blend

MARGHERITA 23
Pesto | Fresh Mozzarella | Tomato | Basil | Balsamic

B-Y-O PIZZA 21
Choice of Marinara, Alfredo, Buffalo or BBQ Sauce
Includes 2 toppings | Additional toppings $1.50 each
Pepperoni | Italian Sausage | Canadian Bacon | Shredded Chicken
Jones Dairy® Bacon | Mushrooms | Green Peppers | Onion | Tomatoes
Green or Black Olives | Sauerkraut | Bleu Cheese | Jalapeños | Pineapple

D R I N K S
FOUNTAIN 2.75
Pepsi | Diet Pepsi | Mountain Dew | Diet Mountain Dew
Starry | Root Beer | Lemonade | Iced Tea

MILK | CHOCOLATE MILK 2.50

JUICE 2.50
Orange | Apple | Cranberry

W I N E
CABERNET SAUVIGNON  Z. Alexander 10 | 30

MERLOT  Murphy-Goode 9 | 25

RED BLEND  Cline Farmhouse 8 | 25

CHARDONNAY  Robert Mondavi 8 | 25

RIESLING  Schmitt Söhne 8 | 25

MOSCATO  Allegro Cellars 8 | 25

D E S S E R T S

F O R  T H E  K I D S

O N  TA P
EASY EDDY  Hazy IPA | Big Grove | Iowa City, IA 
PSEUDO SUE  Pale Ale | Toppling Goliath | Decorah, IA 
DEAD GUY ALE  Maibock | Rogue Brewing | Newport, OR 
BENT RIVER BREWING SEASONAL  Quad Cities, IA 
BACKPOCKET BREWING SEASONAL  Iowa City, IA 
BLUE MOON   
BUSCH LIGHT   
BUD LIGHT   

$7.50 each | Includes Fries, Cottage Cheese or Fresh Fruit and a Kids Drink.

CHICKEN PLANKS
CHEESEBURGER
MAC & CHEESE
CHEESE PIZZA

MISSISSIPPI MUD PIE 8
Coffee Ice Cream | Chocolate Ice Cream | Hot Fudge | Oreo Crust

LAVA CAKE 8

TURTLE CHEESECAKE 8

FRIED OREOS 8

VANILLA BEAN ICE CREAM SCOOP 6

B O T T L E
Corona | Stella | Heineken | Angry Orchard

Busch Light | Michelob Ultra | Bud Light | Coors Light
Miller Lite | Budweiser | Bud Select 55 | Bud Light Next
Twisted Tea | White Claw | High Noon | Carbliss | Nutrl | Press
Busch NA | Sam Adams Just the Haze NA

4115 N Riverview St. Bellevue, IA 52031
563-872-5000 | www.offshoreresort.net


