
 
 

Appetizers 
Pork Belly Confit  

GF 

 

Slow-cooked in duck fat. Served with kimchi and tamarind plum glaze  10 

Pogy’s Home-made Bacon  

Thick slice of bacon served with spicy peanut sauce and sweet roasted red grapes.  

Served with grilled toast points  10 
Thai Chicken Flatbread  

Toasted flatbread topped with chicken, shredded carrots, peanuts, red onion, mozzarella cheese, cilantro, 

 sesame seeds, and finished with Thai peanut sauce  12 

FondueGF 

Warm fondue made of white cheddar and gruyere cheese. Served with  cauliflower, green apple, red potatoes,  

 focaccia bread, and cherry tomatoes 16 

Risotto Fritters 

Spinach and artichoke risotto rolled and fried to order. Served with Parmesan cream sauce 11 

Baked Shrimp Dip 

Cream cheese dip made with fresh shrimp, bell pepper, Old Bay seasoning and baked to order .  

 Served with focaccia bread  12 

White Meat  
Goat Cheese & Pistachio Chicken GF  

Pistachio and goat cheese encrusted baked chicken.  Plated with sweet roasted red grapes and Parmesan risotto.  

Served alongside Chef’s seasonal vegetable  27 

 Duck Breast GF 

Pan basted duck breast ,topped with house-made apricot, harissa, and apple chutney.  

Served with garlic mashed potatoes and Chef’s seasonal vegetable   28 

Salads 
Entrées  are served with a small mixed  green salad or soup of the day 

Substitute one of the following salads for an additional $3  

Traditional Caesar  
Heart of romaine, “1924” dressing, croutons, hard boiled egg, and shredded Parmesan cheese  

Bacon Basil Ranch Salad  

Romaine lettuce plated with red onions, roma tomatoes, specialty crouton, and house-made chipotle bacon.  

Tossed in basil ranch dressing   
(CONTAINS NUTS) 

Pogreba’s Stacked Beet & Goat Cheese Salad GF  

Roasted beets stacked with goat cheese and green apple.  

Served with mixed greens tossed in honey Dijon vinaigrette 

Soup of the Day 

Bowl   6 

Bacon-wrapped Wisconsin Cheese Curds 
 

White cheddar cheese hand battered and served with jalapeño cream cheese  12 

Feel free to ask your server about vegetarian, or vegan options .GF: Items are gluten free   

*Consuming raw or  undercooked meats, eggs, or seafood may increase your risk of foodborne illness* 

 



Red Meat 
All of our steaks are hand-cut, liberally seasoned and authentically grilled over live charcoal  

~All steaks can be made gluten free upon request ~ 
 

 
 
 

Sustainable Seafood 
All of our fresh fish and shellfish  are harvested responsibly from the most sustainable sources 

~ All items may be prepared with just a squeeze of fresh lemon ~ 

Grilled Salmon* 

Atlantic salmon  grilled to medium, served with linguine pasta, asparagus tips, capers, fresh dill, 

and spinach tossed in Dijon cream sauce  29 
 

Seafood Red Curry *GF
 

Shrimp, mussels ,and salmon simmered in coconut milk with Thai spices,  mushrooms, tomatoes,  and rice noodles  28 
 

Shrimp & Scallops GF 

Pan seared jumbo scallops and shrimp plated with cauliflower puree, golden raisins, pomegranate seeds, 

 and pine nuts.  Served alongside Chef’s seasonal vegetable 29 

 
 

Alaskan Red King CrabGF  
  We serve only  the highest quality Red King Crab, harvested from specific fleets in the 
 the Bering Sea.  Alaskan King Crab is the only sustainably-managed king crab fishery  

on the planet. Sold  by the cluster (½ of a crab).  
Alaskan Red King Crab from the F/V “Pinnacle”      

Served steamed, with melted butter, lemon, and two sides (2¼ POUNDS ) MP 

Sides  
Garlic  Mashed  PotatoesGF,  Parmesan  RisottoGF, Chef’s Seasonal Vegetables,  

Cauliflower PureeGF,  Rice NoodlesGF,  Bacon Cheese Cavatappi,   

or Garlic Basil Pesto FriesGF  CONTAINS NUTS 
 

Boneless Ribeye Steak*  

Well-marbled and served with garlic basil pesto fries 
and Chef’s seasonal vegetable   
CONTAINS NUTS 
SIXTEEN OUNCES                                                                                                                                             32 
 

Filet Mignon**  
Char-grilled to order, served with garlic mashed 
potatoes and Chef’s seasonal vegetable  

EIGHT  OUNCES                                                                                                                                                 33 

Pogy’s Famous London Broil* 
 

New York striploin, char-crusted and grilled to order.  
Sliced and served with peppercorn demi, mashed potatoes   

and Chef’s seasonal vegetable   TWELVE  OUNCES     30 

Feel free to ask your server about vegetarian or vegan options .GF: Items are gluten free   

*Consuming raw or  undercooked meats, eggs, or seafood may increase your risk of foodborne illness* 

 

Custom Steak Accessories 
Grilled onions and/or sautéed mushrooms                 3 

Gorgonzola Cheese                                                           3  

Grilled jumbo shrimp                                                                                    THREE  9 

“Dianne Style” —jumbo bacon-wrapped  

       sea scallops                                                           TWO  10  

Horseradish Cream Sauce                                             2  
Beef Wellington*   

Puff pasty filled with beef tenderloin, spinach,  

mushrooms, Boursin cheese, and shallots. Baked to 
order. Served with garlic mashed potatoes and Chef’s 
seasonal vegetable  (UNAVAILABLE AS GLUTEN FREE) 

FIVE  OUNCES                                                                                                                                                  31 


