LUNCH SPECIALS

Served after 11 a.m. Monday-Saturday
and after 12 noon on Sunday, thanks!

APPETIZERS
Sassy Sliders Four Hawaiian Rolls stuffed with our famous pulled pork, topped with fried jalapeño, onion
straws, and AMERICAN cheese. These babies have a little kick that will make you want more!

$7.99

Sweet Potato Fries Heaping basket of southern sweet fries and a honey mustard dipping sauce
Monster Fries Our signature fries topped with Chef Juan’s Secret Green Chili Queso then hit again with

$4.99

shredded cheddar-Jack, hickory bacon, fried onion and jalapeño straws, and finished with chives and a side of
homemade ranch. This may be illegal in the near future. Eat it NOW with a cold BEER!

$8.99

PigWings Yep pigs fly! Dry rubbed mini pork shanks seared to perfection and served with a savory BBQ sauce
$7.99
Titanic Tots Golden tot’s smothered with melted Cheddar-Jack cheese, Chef Juan’s Secret Green Chili Queso,
topped with chopped green onion and a side of homemade dipping ranch! - These are dynamite!-Your going to want to put
these in your mouth not your pockets!
$8.99

Hand breaded Wisconsin white chedder cheese curds lightly fried with a side of Homemade
dipping Ranch, GOD BLESS “CHEESE-HEADS”!
$6.99

Carl's Curds

Already Famous Calamari Fried in a Island tradition! Fresh lemon and marinara
$12.99
Macho Nachos Homemade tortilla chips layered thick with Cheddar-Jack, seasoned ground beef, more

cheese, diced tomatoes, Jalapeños, black olives, green onion, topped with Chef Juan’s Secret Green Chili Queso.
Sided with salsa and sour cream.
$9.99

ENTREES
Amy’s Coconut Encrusted Pan Seared Mahi Salad Topped with Plum Sauce - over our

pilled high baby greens salad, with you choice of dressing.

$15.99

Crunchy Grouper Tacos Our famous crunchy grouper packed in two grilled tortillas with lettuce,
tomatoes, cheddar-jack cheese and sided with black beans and rice, salsa and sour cream. Local Favorite! $15.99
The “Yeti” Burger”1/2 lb. burger your way piled with lettuce, tomato, hickory smoked bacon, fried pickles
(Frickles) then topped with tator tots and Chef Juan’s Secret Green Chili Queso- The Legend is REAL!
$12.99
Grilled Veggie N Goat Cheese Salad An Island Cow original served over baby greens

with Island Vinaigrette.
Add Fried Calamari $4.00

$12.99

sour kraut, tasty 10,000 Island dressing and melted Swiss - On grilled sourdough bread.

$11.99

Amy,s Corned Beef Reuben This says it all! Two fister stack of piquant corned beef smothered with
Cranky Carl,s Fried Catfish Reuben Tender fried Catfish, topped with Tropical Slaw,

10,000 Island Dressing & savory melted cheeses - This sea worthy twist on a classic sandwich is served on grilled
sourdough bread - Wow!
$14.99

