
S T A R T E R S
7.95Renards Cheese Curds | Fried cheese curds featuring

gooey melted cheese with a light crisp breaded crust.
5.95Mixed Green Salad | Topped with watermelon radishes,

grape tomatoes, cucumbers, shredded carrots and almonds.
Royal Scot Signature Salad

| Fresh arugula, shaved asparagus, green apple, fried garbanzo beans, served with a side of walnut dressing.   |
| Topped with choice of grilled chicken breast, seared ahi tuna steak or wild caught sockeye salmon. |

19.95

C L E A N  E A T I N G  O P T I O N S
gf - gluten free friendly | df - dairy free friendly | pf - paleo friendly | kf - keto friendly

19.95Tuna Vermicelli - gf | df | Pan seared marinated Ahi Tuna steak, served over a Thai Vermicelli salad, topped with toasted nuts.

22.95Northern Pike - gf | df | pf | Baked Northern Pike served over roasted vegetable quinoa and topped with slow roasted tomatoes and
peppers.

18.95Wild Caught Pacific Coast Sockeye Salmon Filet - gf | df | pf | kf | Salmon with roasted sweet potato puree, roasted brussel
sprouts, onions, squash and a touch of diced cold smoked applewood bacon.  Topped with fried sage and a toasted almond gremolata.

16.95Southwest Quinoa Bowl - gf | df | pf | Roasted vegetable quinoa, black bean corn salsa, avocado, topped with slow roasted tomatoes,
peppers, and toasted pumpkin seeds.

H A N D  H E L D S
12.95Fish Tacos | Three flour tortillas filled with fried cod, pico de gallo, queso fresco, sriracha aioli and fresh cilantro.  Served with a side of Blue

Corn Tortilla Chips (Choice of side not included.)

10.95All Natural Beef Burger | 6 oz. Grass Fed Angus Beef Burger served on a lightly toasted gourmet brioche bun with choice of lettuce,>

tomato, pickles, raw onion or fried onion.
Add Cheddar, Swiss, American, Pepper Jack $.75

10.95Perch Sandwich | Butterfly fillet on lightly toasted rye bread with choice of lettuce, sliced tomato, pickles, raw onion or fried onion. 
Served with house made tarter.

S I D E  D I S H E S
seasonal vegetable ~ roasted vegetable quinoa - gf | df | pf

oven brown potatoes ~ baked potato ~ french fries ~ potato salad
sweet potato served with savory dark brown sugar and cinnamon butter

| Add $2.00 |
Royal Scot's signature twice baked potato

| Add $2.00 |
mixed green salad topped with watermelon radishes, grape tomatoes, cucumbers, shredded carrots and almonds

| Add $4.00 |
Dressings

| Creamy Ranch, Fat-Free Ranch, French, Fat-Free French, Honey Mustard, Balsamic Vinaigrette, Walnut Vinaigrette, Vinegar & Oil  |
Add crumbled blue cheese $1.00

These items are served raw or undercooked, or may contain raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.>



| Entrées include house made coleslaw, locally baked rye bread basket & choice of one side dish (excluding clean eating options). |

T H E  R O Y A L  C O M B O
16.95Choice of Two Seafood Options

| COD - Baked with brown butter or beer battered.
| LAKE PERCH - Japanese Panko breading or beer battered.
| DEEP FRIED BREADED SHRIMP - Served with cocktail sauce.

10.95Add 6 oz. House Cut Tenderloin | Char-Grilled to your liking and topped with herbed butter.>

Add sautéed wild mushroom blend $2.00
Add caramelized onions $2.00

E N T R É E S
18.958 oz Tenderloin - gf | pf | House cut tenderloin char-grilled to your liking, topped with herbed butter

Add sautéed wild mushroom blend $2.00

Add caramelized onions $2.00

20.95A Royal Scot Favorite ~ Stuffed Icelandic Cod | 12 oz. Lightly Seasoned Cod
Stuffed with a savory blend of fresh chopped spinach, shredded Colby Jack cheese, sautéed onions, sautéed mushrooms, seasoned bread crumbs & imitation crab then topped with Swiss
cheese & asparagus spears

18.95Pan Fried Walleye - One 8-10 oz. Hearty Canadian Walleye Filet
Lightly breaded with our special seasoning, then pan fried in olive oil to perfection or prepared with choice of Japanese Panko Breading or Cajun seasoning.

29.95Pan Fried Walleye - Two 8-10 oz. Hearty Canadian Walleye Fillets - pf
Lightly breaded with our special seasoning, then pan fried in olive oil to perfection or prepared with choice of Japanese Panko Breading, Cajun Seasoning GF Option Available (Half & Half
available with Large Walleye)

18.50Blackened Wild Caught 8 oz. Sockeye Salmon Filet
15.95Lightly Seasoned Brown Butter Baked Cod | Baked cod, lightly seasoned, and basted with brown butter or beer battered.

Lake Perch | Individually hand breaded with Japanese Panko bread crumbs and served with house made tartar sauce
Market Price |   SMALL - 2 Butterflies
Market Price |   REGULAR - 3 Butterflies
Market Price |   LARGE - 5 Butterflies

W E E K LY  D E S S E R T  S E L E C T I O N S
7.00Creamy Ice Cream Drinks | Grasshopper, Golden Cadillac, Pink Squirrel, Brandy Alexander and more...

Topped with whipped cream and specialty toppings.

5.50Carrot Cake | Two layers of carrot cake topped with a cream cheese icing.

5.50Chocolate Cake | Chocolate cake with a rich chocolate buttercream frosting.
Make it a'la mode - Add $2.00

5.50Tuxedo Cake | Three layers of creamy chocolate.

5.50Brownie - Gluten Free Friendly | Fudgy Peruvian chocolate brownie.
Make it a' la mode - Add $2.00

5.50Seasonal Sundae | Creamy vanilla ice cream served with seasonal choice of toppings.

5.50Seasonal Pie | Seasonally fresh slice of pie.
Make it a'la mode - Add $2.00

These items are served raw or undercooked, or may contain raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.>


