
 

 

originals 
 

all entrees include chef’s  
seasonal vegetable and bakery basket 

 

 
 

Chicken "Rüdesheim"  24 

wild mushrooms, riesling cream, spätzle  

 

Pan Roasted Pheasant Breast 28 

from macfarlane farms, house pork stuffing, 

rosemary lemon sauce, asparagus 

 

Jumbo Sea Scallops  32 

pancetta wrapped, brown butter,  

fettuccini with white wine sauce 

 

Coconut Crusted Shrimp   29 

caramelized plantains, 

mango-papaya salsa, jasmine rice 

 

Grilled Ahi Tuna   26 

sweet & spicy chili glaze, napa cabbage, 

jasmine rice, toasted sesame seeds 

 

North Atlantic Salmon   28 

farm-raised, chemical free, pan-seared, 

creamy leeks & spinach, jasmine rice 

 

Wisconsin Roast Duck  29 

mandarin orange honey marmalade, 

braised red cabbage, jasmine rice  

 

Wiener Schnitzel  28 

tender veal, lightly breaded, spätzle, 

braised red cabbage 

add two sunnyside eggs 3 

 

New Zealand Lamb Loin 32  
  

rosemary lemon potatoes, 

chimichurri sauce, asparagus 

 

 

 

 

favorites 
 
 

 
New York Strip  36 
16 oz, bone in 

 

Tenderloin Filet  37 
8 oz,  the finest cut  

 
Rib Eye Steak  44 
18 oz, hand cut 

 
Roast Prime Rib 
12 oz  34         16 oz  39 
 

Kansas City Veal Chop  42 
14 oz, bone in, rosemary lemon butter 
 

Seven Seas Porterhouse  51 
24 oz, roasted shitake mushroom butter 
 

all served with sautéed asparagus, au jus  
choice of garlic parmesan steak fries  

or baked potato 
 

~ Make any steak a duet ~ 
three garlic buttered or fried shrimp  10 

6 oz south african lobster tail  25 
sautéed mushrooms   3 

 

South African Lobster Tails  40/60 

one or two cold water tails, drawn butter, parmesan 

steak fries, asparagus 

 

Portabella “Cutlets” 22 

panko breaded, topped with lemon-herb goat cheese, 

roasted vegetable marinara, linguini, parmesan 

 

Barbeque Pork Ribs  

iowa pork, sweet & tangy sauce, 

garlic parmesan steak fries  

full rack  29  half rack  23 

 

 

 

 

 

 

 

 

 

 

Seven Seas sources the highest quality, 
natural & certified humanely treated beef 

from the USA 

 

*The Wisconsin Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially the elderly, young 
children under age 4, pregnant women and other highly susceptible individuals with compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness.  

 

 

We appreciate your patronage and hope you  

and your friends will return often.   
 


