BAR GRILL
Sun - Thur: Tlam - 10pm Sun: 12pm - 10pm

Fri & Sat: 1lam - lTam Mon & Thur: 4pm - 10pm

Fri: 4pm - 12am
Sat: 12pm - 12am

APPETIZERS

ORION’S CHIPS & SALSA S7

Freshly cooked white corn tortilla chips served
with fire roasted salsa.

ONION PETALS $9

Onion pieces wrapped in a seasoned batter and
fried to a golden brown.

CHEESE CURDS S12
Dill pickle or regular

PARMESAN CRUSTED WALLEYE FINGERS S19

Hand breaded walleye fingers in a parmesan
and thyme crust, lightly breaded, served with
lemon and house made tartar.

Curly Fries $6

GRANDE PLATOS

PAPAS OLE S10

Crispy seasoned potato crowns topped with
white pepper jack queso.
Add taco meat - $3

SPINACH-ARTICHOKE FONDUE S10

Baked in a crock and served with parmesan
garlic toast.

NACHOS SUPREME S12

Orion’s chips topped with taco meat,
white pepper jack queso, shredded lettuce, diced
tomatoes, jalapeiios, black olives and sour cream.

All sliders - Choice of house pickles or coleslaw

BRISKET SLIDERS (3) s16

Tender smoked beef brisket, smoked gouda cheese
and caramelized onions, drizzled with cranberry
chuttney.

CHEESEBURGER SLIDERS (3) S12

Seasoned beef patty with your choice of American,
pepper jack, or Swiss cheese.

POT ROAST SLIDERS (3) SI5

Slow cooked pot roast topped with sautéed onions,
peppers and provolone cheese.
Served with a side of brown gravy.

JALAPENO SLIDERS (3) SI3

Seasoned beef patty topped with fried jalapefos,
pepper jack cheese and jalapefio aioli.

MUSHROOM & SWISS SLIDERS (3) SI3

Seasoned beef patty topped with fresh mushrooms
and Swiss cheese.

SLIDER FLIGHT (5) $20
A sample platter with one of each of our sliders.

PINZA FLATBREADS

Pronounced (peen-za), is an 87x12” light and airy
Italian flatbread made from soy, rice and wheat flour

FRENCH ONION Si4

Pinza crust, white sauce, caramelized onions,
and mozzarella cheese served with
au jus for dipping.

CHEESY GARLIC Si4

Pinza crust, garlicky white sauce, 3-cheese blend
served with zesty marinara.

HOUSE SMOKED WINGS

1/2 DOZEN JUMBO WINGS S18

Whole jumbo wings, apple-wood smoked and
tossed in a Piri Piri buffalo sauce.

Served with chunky blue cheese dressing or ranch.



