
Or build your own 
 12” starting at  11.95  |  16” starting at  14.95
 Sauce
Red Sauce
Alfredo Sauce
Extra Virgin Olive Oil
Barbecue Sauce
Caribbean Sauce
Enchilada Sauce
Pesto 

Surfside Fresh Tomato Bruschetta
Farm fresh tomatoes, fresh basil, onion and garlic 
served with fresh slices of mozzarella cheese on 
crostini with a balsamic reduction.  8.95

Pipe Island Artichoke Dip
Artichokes, spinach, cream cheese, parmesan and 
roasted garlic, served with sliced baguette.  9.95

House Made Soup   Cup  3.95  |  Bowl  4.95
Ask your server for today’s selection. 
House Dinner Salad
A blend of chopped iceberg lettuce and romaine 
topped with red onion, tomato, pepperocini,  
croutons & your choice of “classic” dressing. 3.95 

Caesar Salad
A bowl full of fresh romaine coated with our 
house Caesar dressing, tossed with parmesan and 
croutons. Make it a meal, add a grilled chicken 
breast for only $3 more.  7.95 

Tuscan Chicken Salad
Mixed greens, grilled chicken, crisp bacon, tomato 
compote and fresh mozzarella, with roasted garlic 
vinaigrette.  9.95 

South Shore Taco Salad
Crisp iceberg lettuce, seasoned ground beef, ched-
dar cheese, tomatoes, black olives, jalapeños, 
green onions, sour cream and guacamole... all 
served in a taco shell with Catalina dressing.  10.95

Cajun-Spiced Grilled Black Bean Burger
A third-pound patty is grilled and topped with  
roasted peppers and cheddar cheese, served on a 
roasted onion pub bun.  9.95 

BeachFire Half-Pound Beef Burgers
Fresh ground, hand-pattied burgers are charbroiled to 
perfection and served on a roasted onion pub bun.

Cheeseburger  7.95   |   Bacon Cheeseburger  8.95    
Mushroom & Swiss  8.95  |  Bruschetta Burger  10.95    

Cajun Sausage & Blue Cheese Burger  10.95 
Chicken Pesto Panini
Grilled chicken breast, fresh pesto and sliced tomato 
grilled on ciabatta.  8.95

Cuban Sandwich  
Sliced ham, whole grain mustard, pickles and provolone 
cheese grilled on ciabatta.  9.95  
BeachFire Wrapala   A BeachFire Grille specialty! 

A roasted tomato tortilla stuffed with beer-battered 
freshwater walleye, sweet cabbage, avocado, tomato 
relish & shredded cheddar cheese.  11.95 

Jerk Chicken Wrap 
Grilled chicken, romaine lettuce, fried plantains all 
blended with a tangy Caribbean sauce, rolled in a 
roasted tomato tortilla.  9.95 

Mediterranean Vegetable Wrap 
Mixed greens, cucumber, tomatoes, red onion and fresh 
mozzarella cheese glazed with a balsamic reduction and 
rolled up in a roasted tomato tortilla.   8.95

Try one of our specialty pizzas or create your own. 
Hand-tossed pizzas available in 12” (serves 2-3) and 16” (serves 3-5). All pizzas are made with our house-blend of  
four cheeses: mozzarella, provolone, pecorino romano, and parmesan.

Triple P 
Pepperoni, pepperocini and provolone with savory tomato sauce.  15.95/19.95  

Bruschetta Pizza
Farm fresh tomatoes, chopped red onion, garlic, fresh basil, fresh mozzarella cheese, extra virgin olive oil 
and a balsamic reduction.  17.95/21.95
 
Trapper’s Landing South Shore Southwestern
Seasoned ground beef, black olives, green onions, tomatoes, jalapeños, cheddar cheese, lettuce and  
sour cream with enchilada sauce.  16.95/20.95
 
The Reef
Pepperoni, sausage, black olives, mushrooms, roasted peppers and red sauce topped off with our  
four-cheese blend. 16.95/20.95 

Margherita
A classic with savory tomato sauce, fresh mozzarella and basil.  12.95/15.95
 
Chicken Alfredo
Grilled chicken breast, red onions and fresh tomatoes are  
oven-baked in our rich and creamy Alfredo sauce.  16.95/20.95

 steak & seafood  ·
Shore Lunch Walleye
Freshwater walleye breaded in the one and only Shore Lunch breading.  21.95

Coconut Shrimp 
Coconut breaded shrimp served with a sweet and tangy Caribbean sauce.  
18.95

Slow Roasted Barbecue Chicken 
A half-chicken, rubbed with fresh herbs and slow roasted, we finish it by  
basting it with Kentucky bourbon barbecue sauce.  15.95

Starters .  .  .  .  . Soups/Salad.  .  .  .  .  

Pizza .  .  .  .  .  .  .  . 

$1.50 toppings
Pepperocini 
Green Onion 
Fresh Basil 
Roasted Garlic Cloves
Jalapenos  
Black Olives 

 

Pepperoni
Andoullie Sausage
Italian Sausage
Ground Beef
Bacon
Ham

Chicken
Bruschetta Mix
Fresh Mozzarella

$.75 toppings
Red Onions 
Roasted Peppers
Fresh Tomato 
Mushrooms
Cheddar
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Entrees   
pasta  ·                       Served with your choice of soup or salad and grilled garlic & herb bread.
 

Baked Lasagna 
Rolled lasagna baked golden brown with a savory meat sauce and our four cheese blend.  
Vegetarian preparations available upon request.  14.95
 

Five Cheese Tortellini  
A colorful array of pasta stuffed with aged parmesan, fontina, pecorino romano, grana padano  
& ricotta served with a rich Alfredo sauce and a roasted tomato drizzle baked until bubbly.  16.95
 

Chicken and Spinach Cannelloni 
A blend of roasted chicken and spinach blended with roasted garlic, ricotta, mozzarella and fresh  
basil rolled in a thin pasta sheet, baked with rich Alfredo sauce.  18.95

Baby Back Ribs 
Tender back ribs slow-cooked until they are fall-off-the-bone tender  
and brought to you in a generous portion, served with Kentucky  
bourbon barbecue sauce.  17.95  
 
Pork Osso Bucco
A 24 ounce pork shank slow-roasted for 6 hours with fresh thyme  
and garlic.  18.95 

Whiskey Glazed Flat Iron Steak
A tender 10-ounce flat iron steak grilled to perfection and basted  
with our house-made whiskey glaze.   20.95

Served with your choice of soup or salad and fresh baguette, and your choice of sour cream & chive mashed 
potatoes, our premium wild rice pilaf or  fresh hand-cut French fries and fresh vegetables.  Available after 4PM

Hobo Garlic Cheese Bites
French bread topped with roasted garlic butter 
and our four-cheese blend, toasted and served 
with red sauce.  7.95

Beer Battered Onion Rings
A heaping pile of thick-cut onion rings coated in a 
dark beer batter... served hot and crispy.  8.95

Pan Roasted Canadian Walleye Cakes
Our own coldwater walleye cake recipe served 
with lemon dill mayonnaise and balsamic  
dressed greens.  9.95


