
  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

SMALL PLATES 

                                                                              

 Grilled Kabobs  
Grilled skewers of beef, chicken & wild caught  

shrimp. Served with a duo of sauces. 
$12 

 

Mediterranean plate 
Tabbouleh, hummus, feta cheese  

& kalamata olives served with  

warm corn & flour tortilla chips & tzaziki. 

$11  

 

Crab Cakes 
Lump crab cakes with 

chardonnay mustard. 
$12 

 

Artisan Cheese Platter 
Roth Kase & Carr Valley artisan cheeses served  

with assorted crackers & fresh fruit. 
$12.50 

 

Calamari 
Lightly breaded calamari seasoned with smoked 

Spanish paprika & served with tomato sauce.  

$8 

 

Bang Bang Shrimp 
Lightly battered wild caught shrimp tossed in  

zesty coconut & chili sauce.  

Served with Hook’s gorgonzola. 

$10 

 

Fruit Kabobs 
Skewers of fresh fruit lightly grilled & paired with  

white & dark chocolate sauces. 

$6 

 

Sweet Potato Fries 
Served with creamy citrus mustard sauce. 

$6 

 

Mac & Cheese 
A blend of Wisconsin cheeses & bread crumb crust.  

$7 

Variations on the classic  

Goat Cheese &  Crab Meat $3 .00 

Baked Ham &  Fresh Peas $2.00  

Applewood Smoked Bacon &  Scallions $2.00  

 

 

 

 

 

SOUPS 

 

Soup du Jour 
Ask about today’s selection. 

$3 / $6 
 

SALADS 

 

Balsamic ♦ Bleu Cheese ♦ House Dressing 

Ranch ♦ French ♦ Caesar 

Sesame Ginger(fat free)  

Champagne Vinaigrette 

 
Add Chicken Breast $3.00  

Add Grilled Salmon $4.00  

Add Grilled  Wild Caught  Shrimp  $4.00  

 

608 Caesar 
Romaine hearts, creamy dressing, shaved Pecorino 

Romano, fried pancetta bits, tomatoes,  

herbed croutons & crisp pepitas. 

$4 / $7 

 

Spinach Salad 
Fresh baby spinach tossed with spiced citrus 

dressing & toasted almonds. 

$8 

 

Asian Chicken  
Sesame vinaigrette tossed with Romaine & baby greens. 

 Grilled chicken, mandarin oranges, carrots,  

cucumbers, almonds & fried won-tons top it off. 

$9 

 

Grilled Salmon 
Grilled salmon served over  

mixed greens tossed with bleu cheese,  

pecans, dried cranberries & creamy tarragon dressing. 

$12 

 

PIZZAS 

 

Creamy Artichoke 
White pizza with garlic, fresh sliced tomatoes 

artichoke hearts, provolone & cream cheese. 

$8 

 

Pear & Gorgonzola 
Sweet pears, gorgonzola, baby arugula, 

roasted walnuts & shaved parmesan. 

$8 
 

Margherita 
Fresh mozzarella, tomato & basil. 

$8 

 

 Pepperoni 
$8 

 



  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

BISTRO BURGERS 

 

Served with your choice of  beer battered onion rings,  

 french fries  or mixed greens salad.  

 
Chicken Breast ♦ Black Angus Burger ♦ Black Bean Burger 

             $8                              $8                                    $7 

Served on a toasted sesame roll  

with baby greens, tomato & red onion. 

 
Additional toppings -  add $1.50  

 

Black & Bleu 

Mushroom & Swiss 

BBQ, Bacon & Cheddar 

Guacamole, Sour Cream & Pico de Gallo 

Caramelized Onions & Herbed Goat Cheese 

 

 

 

ENTREES 

 

Stuffed Chicken Breast 
Chicken breast stuffed with a blend of feta, roasted 

red peppers, kalamata olives & lemon zest. 

 Served with lemon rosemary roasted potatoes  

& fresh seasonal vegetables. 

$16 

 

Mahi Mahi Tacos 
Marinated Mahi Mahi & seasoned black beans & rice 

inside corn tortillas with fresh greens, sour cream 

& pineapple salsa.  

$10 

 

Grilled Flank Steak 
Marinated flank steak grilled to order 

with cilantro lime chutney.   

Served with garlic roasted  

potatoes & fresh seasonal vegetables 

$16 
 

Aglio e Olio Pasta 
Spaghettini & sauteed vegetables tossed  with  

pure extra virgin olive oil, fresh  

garlic & a touch of red chili.  

$12 
 

Add Grilled Chicken $3.00  

Add Grilled Salmon $4.00  

Add Grilled  Wild Caught  Shrimp $4.00  

 
 

 

 

SANDWICHES & PANINIS 

 

Served with your choice of  beer battered onion rings,                              

 french fries  or mixed greens salad.  

 

Open Face Crab Melt 
Lump crab meat, scallions, red bell peppers,  

tomato & Gruyere piled on a baguette & toasted. 

$10 

 

Bistro Club Panini 
Smoked turkey, ham & bacon grilled with  

cheddar, tomato & onion grilled on  

herbed focaccia. 

$9 

 

Pesto Chicken & Bacon Panini  
Grilled chicken breast, smoked bacon & provolone 

with pesto sauce. Grilled on 

herbed focaccia. 

$9 

 

Poõ Boy 
Cornmeal crusted lump crab & wild caught gulf shrimp  

with tarter sauce, shredded cabbage 

& shaved radish.  

$12 

 

Portabella Panini 
Sauteed Portabella with sliced tomatoes, spinach 

& fresh mozzarella. Grilled on herbed focaccia. 

$8 
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

 

DESSERT 

 

Bread & Butter Pudding  
In Kentucky Hard Sauce. 

$5 

 

Door County Cherry Pie 
Served with Chocolate Shoppe vanilla bean ice cream. 

$5 

 

Key lime Pie Martini 
Key lime custard atop a graham cracker 

crust & topped with sweet whipped cream 

$5 

 

Fruit Kabobs 
Skewers of fresh fruit lightly grilled & paired with  

white & dark chocolate sauces 

$6 

 

 Whole Stein Brownies 
A thick, decadent brownie made with Viking Brewery’s 

Whole Stein Porter. Topped off with Chocolate Shoppe  

vanilla bean ice cream. 

$6.50 

 

Banana Chocolate Chip Cake 
Creamy custard & fresh sweet bananas layered in dense  

banana cake stuffed with dark chocolate chips.  
$6 

 

Salted Caramel Cheesecake 
Cheese cake topped with 

caramel & coarse sea salt. 

$6.50 
 

AFTER DINNER COFFEE 
Keoke Coffee 

Kahlua, Brandy & Peet’s Coffee 

$6 

 

Irish Coffee 
Jameson & Peet’s Coffee  

$6 

 

Peppermint Pattie 
Green Crème de Menthe, White Crème de Cacao & Peet’s Coffee                                                       

$6 

 

BFK 
Baily’s, Frangelico, Kahlua & Peet’s Coffee 

$6 

          

Coffee 608 
Grand Marnier, Godiva Liqueur, Tia Maria & Peet’s Coffee 

$7 
 


