
appetizers
CAPRESE AVOCADO 
Fresh avocado stuffed with fresh mozzarella, tomatoes, basil and drizzled  
with balsamic glaze. $11

SCOTCH EGGS 
Hard boiled eggs wrapped in seasoned pork sausage, lightly breaded and deep-fried.  
Served with 151 maple mustard and Sriracha mayo. $9

CALAMARI 
Lightly breaded and deep fried, served with our marinara and Sriracha mayo. $10

BASIL PESTO BRUSCHETTA 
House-made crostini and served with a fresh bruschetta and basil pesto herb spread. $10

YELLOW FIN SUSHI TUNA APPETIZER 
Served with pickled ginger, wasabi and soy sauce for dipping. $14

Senior and junior menus available on request.
*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

BAKED FRENCH ONION 
Our soups are made fresh in house. 
Cup  $5   |   Bowl  $7

SHRIMP SALAD 
Fresh mixed greens topped with  
sautéed jumbo shrimp, cucumber, 
tomato, sliced red onion, julienne carrot 
and drizzled with a blood orange  
shallot vinaigrette.  $15

MAPLE BACON SALAD 
Fresh mixed greens topped with sliced 
egg, tomato, sliced red onion, cucumber, 
served with a sweet and tangy maple 
bacon vinaigrette. $14 
Add chicken 3  •  Add shrimp 6

soups & salads
All of our soups and salad dressings are made in house

MEDITTERANEAN SALMON SALAD 
Spring greens, grilled salmon, feta cheese, 
kalamata olive, avocado, cucumber, 
red onion and served with a balsamic 
vinaigrette.  $18

APPLE HARVEST SALAD 
Crisp and colorful mixed greens, sliced green 
apple, dried cranberries, toasted pecans, 
Gorgonzola cheese crumbles and served 
with a chocolate raspberry vinaigrette.  $14 
Add chicken 3  •  Add shrimp 6

151 lighter side
151 BURGER 
Hand pattied ground beef with  
onion, garlic, sundried tomato,  
dijon mustard and Cajun seasoning. 
Served with fries. $13

LETTUCE WRAPS 
Crisp lettuce crowns filled with grilled fish, 
pineapple slaw, avocado and drizzled with 
cilantro lime sauce.  $14

CHICKEN CAPRESE SANDWICH 
Grilled chicken breast with fresh mozzarella, 
tomato, basil, balsamic glaze on a grilled 
Italian roll. Served with fries.  $12



entrées
Entrées served with warm bread, choice of soup or salad, and your choice of potato, vegetable du jour,  
wild rice blend of the day, pesto pasta or creamy garlic pasta (pasta dishes do not come with a side)  
Blacken anything on the menu for $1.
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14 OZ RIBEYE* ($27) or 8 OZ FILET MIGNON*
 ($29) 

Prepared in your choice of :

• Traditional (seasoned and drizzled with olive oil)

• 151 Style Topped with Gorgonzola, drizzled with balsamic reduction. Add $3

• Blackened Cajun seasoned and seared. Add $1

• Sautéed Mushrooms and Onions add $4
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BOURBON 
STREET 
GRILLED  
PORK* 
Tender grilled pork 
glazed with a cranberry 
bourbon barbecue 
sauce, served over 
charred red onions. $17p
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SHERRY CHICKEN 
Sautéed chicken with fresh tomato, spinach, and mushrooms in a 
sherry cream sauce. Topped with almonds. $16

ROAST HALF OF DUCK 
A crispy half duck seasoned with herbs and served with a cranberry 
orange Grand Marnier sauce. $25

CHICKEN ARTICHOKE PICCATA 
Flour dusted and sautéed with artichoke hearts in a lemon, caper, 
white wine and parsley butter sauce. (Gluten free option available) $16

 Senior and junior menus available on request.
*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
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SPAGHETTI AND MEATBALLS 
Large house-made meatballs in our own 151 marinara 
served over pasta with a bread stick on the side. $14

MUSHROOM FOREST RAVIOLI 
Wild mushroom ravioli, tossed in a mushroom and fresh 
thyme sherry cream sauce, over sautéed mushrooms, 
spinach, and roasted red pepper. $17 
(Add Chicken $3  Add Shrimp $6). 

ZUCCHINI PASTA 
Zucchini sautéed in olive oil, basil, thyme,  
cherry tomatoes and scallions.  $15  
(Add Chicken $3   Add Shrimp $6).

SHRIMP, CHICKEN, PRIMAVERA, or 
TRADITIONAL ALFREDO FETTUCCINI 
Our three cheese Alfredo sauce tossed with hot fettuccine ($13). 
You may choose to add Shrimp ($6), Chicken ($3) or Vegetable  
Primavera ($2).  Try it Cajun style if you like it spicy.

MANICOTTI DUO 
One manicotti pasta shell filled with Italian spiced sausage and  
Italian cheeses with a marinara topping, paired with a manicotti filled 
with Italian sausage, sweet potato, Italian cheeses and topped with a 
walnut cream sauce. $18

BUTTERNUT SQUASH RAVIOLI 
Sweet Butternut squash filled pasta with a touch of amaretti and 
Italian cheese, tossed in a rosemary brown butter and sprinkled with 
toasted pecans, sautéed green apple, and dried Wisconsin cranberries. 
Garnished with fresh orange. $17   (Add Chicken $3  Add Shrimp $6) 
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d SMOKED HERB ENCRUSTED SALMON 

A unique dish, featuring a salmon fillet, encrusted in 
smoked salmon and herbs and garnished with fresh 
lemon and dill. $24

SHANGHAI SHRIMP 
Shrimp sautéed in a plum wine and ginger reduction, 
curry and a touch of cream.  Served over fresh spinach 
and lightly sautéed pea pods. $19

WOK CHAR SALMON 
Delicious salmon encrusted with our house-made Wok char seasoning.  
Garnished with fresh lemon and edible mild chile threads. $23

YELLOW FIN SUSHI TUNA 
Any way you'd like it and set atop our Asian slaw. $25

CANADIAN WALLEYE 
A Northwoods favorite. Your choice of broiled, pan fried or deep fried. $25

MEAT TRIO 
Our house-made marinara sauce and Italian sausage, 
bacon and pepperoni. $15

WISCONSIN CHEESE 
A wonderful blend of cheddar, asiago and mozzarella. $12

CHICKEN SPINACH ARTICHOKE 
Chicken breast pieces, artichoke hearts, fresh spinach and 
our three cheese Alfredo, topped with mozzarella. $16

THREE TOPPING 
Your choice of 1 meat and 2 other toppings or any three toppings 
(excluding meat). $14

PHILLY CHEESE STEAK 
Shaved prime rib, onion, green pepper and our three cheese Alfredo 
sauce.  Topped with Swiss cheese and a sprinkle of mozzarella. $15

VEGETABLE 
A light red sauce topped with fresh garlic, Italian seasoning, 
mushrooms, tomatoes, green pepper, onion, broccoli and spinach. $15

BUILD YOUR OWN BRICK OVEN PIZZA Start with our red marinara or three cheese Alfredo sauce. $11+

Add any of the following items for $2 each. 
Sausage - Pepperoni - Chicken Breast - Bacon - Ham - Pesto

Add any of the following items for  $1 each 
Extra Cheese - Mushroom - Onion - Green Peppers - Green Olives - Black Olives 
Tomato - Spinach - Artichoke - Sun Dried Tomatoes - Pineapple - Jalapeños

brick oven pizza   Gluten Free or Cauliflower Crust available for an addition  $3


