
44 W 6th Street,
Oshkosh

920-385-0920

Now Serving Breakfast!
Saturdays and Sundays 10AM – Noon

Bloody Mary Bar!
Buy-One-Get-One Mimosas!

Buy-One-Get-One Screwdrivers!

FALL 2022
MENU
GUIDE

Pick Up, Take-Out or Dine In?



4905 County Highway S

Call 920-233-2511

Westward Ho
Oshkosh, Wi

FRIDAY NIGHT
FISH FRY

SEAFOOD APPETIZERS

Wild Caught Alaska Pollock Wings

Cod Nuggets

DINNERS

(all dinners include half pound or more of fish)

Beer Battered Canadian Perch Plate

Breaded Canadian Perch Plate

Beer Battered Canadian Walleye Pike

Fantail Shrimp

10 Breaded Butterflies

Beer Battered Blue Gill

Frog Legs

Steamed Haddock Loins

Battered Haddock

LIGHTER SIDE

Honey Batter Dip 4 pc Chicken

3 pc Breaded Perch – 6 oz

(Add an extra piece of Perch)

Golden Ale Battered Haddock – 6 oz

Dinners & Lighter Side served with

choice of French fries or potato

salad, coleslaw, and rye bread.

Baked potato available on Friday
RESERVE HALL TODAY

FOR ANY SIZE PARTIES

DESSERT

French Crème Cheesecake

Food Served Daily – 11am to 8 pm

Dine In or Take Out

Check www.winklerswestwardho.com

for complete menu and specials

SOUPS
Clam Chowder

Chicken Tortilla, Tomato Basil

Bean with Ham, Cheesy Broccoli

Beef Noodle, Chicken Noodle

Split Pea, Lasagna

Stuffed Green Pepper

Chili with the Works

small or regular

SANDWICHES
All burgers made with 1/3 lb lean

meat on a fresh bakery bun

Hamburger

Cheeseburger

Bacon Cheeseburger

Mushroom Swiss Burger Swiss

cheese, mushrooms

Patty Melt

1/3 lb lean meat, white & yellow

cheese, fried onions on marble rye

bread

Steak Sandwich

½ lb tenderloin on a

gourmet steak roll. Add fried

onions & mushrooms

Pizza Burger

½ lb pizza burger on a

gourmet steak roll

Hot Beef

8 oz on a hoagie bun. Add

mushrooms, onions & cheese

Chicken Breast

(Grilled or Breaded, Regular or Spicy)

6 oz on a fresh bakery bun

Add lettuce tomato & mayo

Turkey Club

Turkey with Bacon, lettuce, tomato

& mayo on Texas toast

BLT

Bacon, lettuce, tomato & mayo on

Texas toast

Add double bacon

BLT Double

double bacon, lettuce, tomato

& mayo on Texas toast

Breaded Cod Sandwich

with lettuce, cheese, tartar

Reuben

Corned beef, sauerkraut,

Swiss cheese & 1000 Island

on marble rye

BBQ Pulled Pork

on a gourmet steak roll

Grilled Ham & Cheese

on Texas toast

Grilled Cheese

American cheese on Texas toast

Hot Ham & Cheese

ham & American cheese on a fresh

bakery bun

Hot Ham

on a fresh bakery bun

SIDE ORDERS
French fries

Crisscuts

Seasoned or Sweet Potato

Potato Dippers

TaterKegs

Southwest Potato Tantalizers

Gourmet Breaded Onion Rings

Battered Onion Rings

Cheese Curds

Regular or Garlic

Mozzarella Logs

Mac N Cheese Bites

Cheddar Broccoli Bites

Jalapeno Poppers

Pickle Chips

Cauliflower

Mixed Basket

Includes: French fries, onion

rings, cheese curds, mushrooms,

cauli�ower

Chicken Wings (5)

regular or hot

Wings Basket (15)

regular or hot

Chicken Strips

regular or hot

Mini Tacos

Mushrooms

Mini Corn Dogs

Potato Salad • Coleslaw

The Chalice is best known for its hearty meal in a bowl soups and sandwiches, delicious drinks and friendly service.We offer a comfortable atmosphere every
season of the year. Enjoy our cool and inviting veranda in the summertime. During the blizzard months, snuggle up to a warm hearth.

920.233.4400
www.chalicerestaurant.com

Specialty Sandwiches

Roast Beef

Philly Style Roast Beef

Black Forest

Tenderloin Sandwich*

Reuben

Pastrami

Ham & Cheese

Sub Supreme

Denver

Burgers

Chalice*

Pastrami*

Deluxe*

Jacked UP Frisco Burger*

Fish And Poultry

Grilled Fish Fillet*

Chicken Deluxe

Chicken Cordon Bleu

Chicken Philly

Turkey or Chicken

Vegetarian Style

Portabello Mushroom Sandwich

Grilled Cheese

No Meat

Appetizers

Portabello Bites – sautéed

Broccoli Bites – sautéed

Tenderloin Bites*

Chicken Bites

Garlic Bread

Italian Tomato Bread

Garlic Shrimp*

Shrimp Cocktail

American Fries

Abudanza

Wowbudanza

Dinners

Garlic & Butter Haddock*

Haddock Au Gratin*

Open-Face Tenderloin*

Salads

Hot Italian Salad*

Garlic & Butter Shrimp Salad*

Blackened Haddock Salad*

Tenderloin* Chef Salad (cold)



910 N MAIN ST, OSHKOSH

(920) 233-5565

Catering • Special Events

CAFÉ PLATES
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Eden Garden
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Burger of the Week

CAFÉ SALADS

Athens Salad

Caesar Salad

COLECTIVO COFFEECOLECTIVO COFFEE TITO’S CRAFT COCKTAILSTITO’S CRAFT COCKTAILSWINERYWINERY

Fresh Brew
House-Made Nitro coffee
Latte / Cappuccino
Steamer
Chai Latte
Herbal Tea

Cabernet
Prosecco
Mimosas
Spritzers
Sangria

Bloody Mary
Vodka Lemonade
Cranberry Lime
Screwdriver

Hot Cocoa
Mocha Icee
Espresso Shake

Craft Beer on Tap

Tuesday-Saturday 8am to 2pm
CLOSED Sunday & Monday

House-Made Kombucha

LunchBreakfast

Great FoodGreat Food
at Great Pricesat Great Prices

Serving 11am to 8pm

DINE IN
TO GOORDERS

DELIVERY AVAILABLE
THURSDAY – SATURDAY

2126 Algoma Blvd.

920-233-2400
Visit us on Facebook or

Check us out at
NorthsideBarnGrill.com

BurgersBurgers
1/4 or ½ lb Burger

1/4 or 1/2 lb Cheeseburger

Choice of American, Cheddar,

Pepperjack or Swiss Cheese

1/2 lb Cowboy Burger
Cheddar Cheese,

Sliced Bacon, BBQ Sauce

Drizzled over Meat.

Topped with Onion Rings.

1/2 lb Cabana Boy’s Ghostrider
Pepperjack Cheese, Bacon,

Jalapenos, Mild Spicy Sauce,

Ghostpepper Cheese Curds,

Spicy Pickles

SandwichesSandwiches
CBR

Bacon, Cheddar Cheese,

Lettuce, Tomato, Ranch
or Mayo on a Kaiser Bun

Fish

Haddock, American Cheese,

Lettuce, Tartar Sauce

Ribeye

6 oz with Grilled Onions

WrapsWraps
Chicken Bacon Ranch
Breaded Chicken, Bacon, Colby
Jack Cheese, Lettuce, Tomato &
Ranch. Can also add Buffalo Sauce.

BLT
Bacon, Lettuce, Tomato & Mayo

FishFish
Includes: Choice of Potato,
Coleslaw & Tartar

Perch

Pike/Perch

Bluegill

Haddock

Dine in OnlyDine in Only
Daily SpecialsDaily Specials

DRINK PURCHASE REQUIRED
WITH ALL OF OUR SPECIALS.

TUESDAY
Reuben Sandwich
Corned Beef, Sauerkraut, Swiss
Cheese, 1000 Island on Grilled Rye.

WEDNESDAY
3 Regular Tacos
Meat, Cheese, Lettuce

OR

3 Supreme Tacos
Meat, Cheese, Lettuce, Onions,
Tomato, Black Olives, Jalapenos
Salsa & Sour Cream on the side

THURSDAY

Steak Sandwich
Choice of Potato

FRIDAY
HADDOCK

All You Can Eat
Choice of Potato, Coleslaw, Tartar

SATURDAY

Cabana Boy’s
Ghostrider Burger
Choice of Potato

SUNDAY

1/4 lb Cheeseburger
Choice of Potato, Gun Soda

SPECIALS SUBJECT TOCHANGE

PizzaPizza
Sausage
Pepperoni
Sausage-Pepperoni
Sausage-Mushroom
Garlic-Sausage
Deluxe

All Burgers, Sandwiches &Wraps

Come with French Fries or

SeasonedWedges.

Substitute other appetizers

For an additional charge.



Enjoy a fantastic dinner in
a unique setting. We are
proud to serve only the best to
our valued family.

Dine In

Reservations Accepted

Catering

Private Dining is Available

5776 Main St.
Butte des Morts

Hours of Operation

Bar opens at 4:00 pm;

Dinner Service begins at 5:00 pm

Monday & Tuesday: Closed

Wednesday & Thursday: 4-9pm

Friday & Saturday: 4-10pm

Sunday: 9am-1pm, 4-9pm

Email: chadlafever36@gmail.com

EARLY BIRD SPECIALS available until 6PM

(Not valid with coupons or on holidays)

Liver & Onions

Broiled Haddock

Tenderloin

WEDNESDAY BURGER SPECIALS

THURSDAY STEAK SPECIALS

(Not valid with coupons or on holidays)

FRIDAY SPECIALS

Fresh Lake Perch

Broiled Haddock

Tavern Style Fish

SATURDAY SPECIALS

Prime Rib

16 oz King
12 oz Queen

Roast Duck

Sauerkraut, Wild Rice & Gravy or Cranberry Glaze,
Mixed Vegetables, Wild Rice & Gravy

ADD ONS

Asparagus
Sauteed Mushrooms
Dinner Salad
Bowl or Cup of Soup
Potato Side
Vegetable Side

APPETIZERS

Half-Naked Cheese Curds
Fried Mushrooms
Mussels
Shrimp Cocktail
Crab Cakes
Potato Peels

SANDWICHES

(Served with Choice of French Fries, Baked Potato,

Potato Pancake or Potato Peels)

Tenderloin Steak Sandwich

Side of Au Jus, Lettuce, Tomato & Onion

Half-pound Burgers

Lettuce, Tomato, Onion, Pickle

Chicken Sandwich

Grilled, Fried, Cajun Grilled, Spicy Fried

Perch or Haddock Sandwich

French Dip

Provolone Cheese, Sauteed Onions,

Mushrooms, Peppers on Homemade Bread

SPECIALTY SALADS

Greek Salad

Romaine Lettuce, Feta Cheese, Kalamata

Olives, House Italian Dressing

Chicken Caesar Salad

Romaine Lettuce, tomato, Shaved Parmesan,

Croutons, Grilled Chicken

Chef Salad

Lettuce Blend, Ham, Bacon, Cheddar, Eggs,

Tomato, Cucumber, Croutons, Choice of Dressing

PASTA

Garden Pasta

Vegetable Medley with Pesto, Fettuccine Pasta

Pesto Chicken Pasta

Sun-Dried Tomato, Artichokes, Kalamata Olives in

Pesto with Grilled Chicken

Fettuccine Alfredo

Add Chicken, Shrimp or Scallops

Jalapeno Poppers
Mozzarella Logs
Haystack Onion Rings
French Fry Basket

MEAT ENTREES

Steer Tenderloin
6 oz or 9 oz

Garlic Stuffed Tenderloin
Bacon Wrapped, Garlic Gravy

Sicilian Style Tenderloin
Breaded & Pan Fried, Topped with Sauteed
Peppers, Onions, Mushrooms & Parmesan

Ribeye

New York Strip

Veal Oscar
Thin Sliced; Garnished with Asparagus,
Shrimp & Hollandaise Sauce

Beef Liver & Onions
Crisp Bacon & Au Jus

BBQ Ribs
Smoked Baby Back Pork Ribs
Half or Full Rack

Steak & Lobster
6 oz Tenderloin, 4 oz Lobster Tail
Served with Warm Butter
ADD Shrimp Oscar or Crab Oscar

POULTRY

Pecan Crusted chicken
Served over Angel Hair Pasta, with
Pesto Cream Sauce

Chicken Wellington

Chicken, Ham, Swiss Cheese, Asparagus, Wrapped
in Puff Pastry on Honey Mustard Cream Sauce

Chicken Oscar
Tender Chicken Breast with Shrimp &
Asparagus, Topped with Hollandaise Sauce

SEAFOOD

Fresh Lake Perch
Breaded in House-Ground Crumbs, House
Lemon Sauce

Pan Fried Walleye
Lightly Dusted with Seasoned Flour,
House Lemon Sauce

Stuffed Haddock
Filled with Crab Stuffing, Topped with
Shrimp & Hollandaise

Salmon Crowns
Filled with Crab Stuffing, Topped with
Shrimp & Hollaondaise

Broiled Scallops
Baked in Lemon Butter Sauce, Lightly
Seasons with Fish Blend Spices

Broiled Haddock
Seasoned, Cooked in Lemon Butter Sauce
Can b Cajun Grilled or Gratinee
(Topped with Parmesan & Bread Crumbs)

Shrimp
Deep Fried or Broiled, Lemon Butter

Sand Dabs
Lightly Tempura Battered Sole, Pan Fried in
Burnt Butter

Lobster Tail
Single or Twin

Salmon Filet
Grilled, Cajun or Baked, Cucumber Dill Sauce

GERMANFEST

October 26-29th
SAUERKRAUT DUCK

Roasted Duck served with Kraut,

Wild Rice & Gravy

JAEGERSCHNITZEL

Breaded Pork Cutlet in a Light Sour Cream

Gravy, Mushrooms, Green Onions & Carrots

BEEF ROULADEN

Tenderloin Roll with Bacon, Stone

Ground Mustard, Onion & a Pickle.

Served with Gravy.

BEEF GOULASH

Served over Spaetzle

SAUERBRATEN

Marinated Beef

CABBAGE ROLLS

Rice & Beef Wrapped in Cabbage.

PORK ALA OSCAR

Breaded Pork Cutlet with Asparagus,

Mushrooms, Shrimp & Hollandaise Sauce.

Entrees include Soup or Salad, Choice of Two Sid

Spaetzle, Red Cabbage, Potato Pancakes

German Potato Salad, Sauerkraut,

Dumplings, Squash
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BREAKFASTBREAKFAST
SUNDAYS 10:30 amSUNDAYS 10:30 am

EGGS

TRADITIONAL BREAKFAST: 2 eggs / bacon or sausage

/ toast

GOAT CHEESE OMELET: sun-dried tomatoes / spinach /

goat cheese / topped with a balsamic glaze

DENVER OMELET: Canadian bacon / peppers / onions /

cheddar cheese

CRAB CAKE BENEDICT: crab cakes / poached eggs /

dill crème fraiche / scratch hollandaise

GORGONZOLA SAUSAGE BENEDICT: blackened

sausage patties / poached eggs / bacon jam / arugula /

gorgonzola crumbles / Creole hollandaise

POUTINE: straight fries topped with pulled pork / fresh

cheese curds / gravy / fried egg / green onion

AND MORE

DONUTS: berry compote / sweetened lemon

marscapone

FAJITA BURRITO: chorizo / scrambled eggs /

guacamole / pico de gallo /

queso / pepperjack / tortilla chips

CHICKEN & WAFFLES: spicy fried chicken tenders /

sweet waffles / goat cheese / walnuts / Wisconsin’s

own Sippl’s Sap Shack Maple Syrup

FRENCH TOAST: brioche topped with amaretto macerated

berries / Wisconsin’s own Sippl’s Sap Shack Maple Syrup

7098 S US Hwy 45 OSHKOSH
920-688-9047

Reservations recommended
for inside dining.

Patio is first-come, first-served.

Happy Hour
Monday thru

Friday
3-6 pm

$1 off all drinks

a

Bloody Mary or Margarita flight


