
Breakfast Burrito                             10.95
Smoked, shredded pork, two scrambled eggs, fresh avocado, Monterey jack cheese, 
and choice of spicy or mild salsa in a flour tortilla, served with hash browns and fresh 
seasonal fruit.

Bacon, Ham, & Cheese Omelet                  9.95
Three egg omelet filled with ham, bacon and cheddar cheese, served with side of hash 
browns, fresh seasonal fruit and sourdough toast.

Troy Burne Breakfast                  9.95
Two eggs, served with your choice of bacon or sausage, side of hash browns and fresh 
seasonal fruit.

Thick-Cut 
Honey-Cured Bacon           2.00

Sausage Patty            2.00

Smoked, Pulled Pork           2.00

Salsa (mild or spicy)             .75

Hash Browns            2.00
Add:  Cheese  .50

Sourdough Toast           1.50

*Note– All breakfast items are available in kids sized portion for 2.00 less per meal

AVA I L A B L E  U N T I L  1 1 : 3 0  A M

When dining in or eating out, consuming less than fully cooked meat, seafood, poultry or eggs increases the risk of food bourne illness.

B R E A K FA S T  M E N U

B R E A K FA S T  S I D E S



Birdie Wings                              11.95
Ten dry-rubbed wings tossed in your choice of sauce:  Sriracha BBQ, Honey BBQ or 
Buffalo.  Served with House-made Pickles.

Braised Chicken Quesadillas                           12.95
Grilled and braised shredded chicken, peppers, onions, avocado, and pepper jack cheese, 
served with seasoned sour cream and a side of mild or spicy salsa.

Burne Nachos                             10.95
Your choice of:  Smoked Pulled Pork or Braised Shredded Chicken, with black olives, sliced 
jalapeños, shredded 3-cheese blend atop a bed of tortilla chips, drizzled with chipotle 
ranch and a side of mild or spicy salsa.

Cheese Curds                                        8.50
Breaded Ellsworth Creamery cheese curds served with your choice of dipping sauce: 
Sriracha BBQ, Chipotle Ranch or Ranch.

Street Tacos                                       12.95
Three flour tortillas filled with your choice of:  Crispy Cajun Walleye, Smoked Pulled Pork, 
or Braised Shredded Chicken, with cilantro lime slaw, fresh avocado and a side of mild or 
spicy salsa.

Caesar       side 5.50  |  large 10.95
Crisp Romaine lettuce, tossed in Caesar 
dressing, topped with Kalamata olives, 
hard boiled egg and shredded Parmesan 
cheese.                Add Grilled Chicken  2.00

Cobb Salad      side 6.50  |  large 12.50
Mixed spring greens, grilled chicken, 
honey-cured bacon, fresh avocado, 
crumbled bleu cheese, hard-boiled egg, 
and tomatoes tossed in house balsamic 
vinaigrette dressing.

House Salad   side 5.50  |  large 10.95
Mixed spring greens, candied walnuts, 
dried cherries, and bleu cheese crumbles 
tossed in house balsamic vinaigrette 
dressing.             Add Grilled Chicken  2.00

Grilled Tenderloin Steak Salad   12.95
Mixed spring greens, rosemary garlic 
fries, slivered red onions, cherry 
tomatoes, hardboiled eggs, bleu cheese 
crumbles and choice of bleu cheese 
dressing or a house made vinaigrette.

A P P E T I Z E R S

O N  T H E  G R E E N S

Additional dressing options:  Bleu Cheese, House Made Balsamic Vinaigrette, 
Caesar, Garlic-Chili-Soy Sauce, Ranch, and Thousand Island.

When dining in or eating out, consuming less than fully cooked meat, seafood, poultry or eggs increases the risk of food bourne illness.



Walleye Po’Boy                                        12.95
Crispy Cajun walleye topped with cilantro lime slaw and served on a Ciabatta bun 
with mayo.

Cubano                               11.95
Smoked pulled pork, ham, Swiss cheese, pommery mustard sauce and house made 
pickles, served on a Ciabatta bun.

Golf Club                             11.50
Thick-cut honey-cured bacon, smoked turkey, ham, lettuce, tomatoes and garlic aioli 
served on toasted sourdough bread.

Smoked BBQ Pork Sandwich                          11.95
Smoked, shredded pork tossed in sriracha BBQ sauce topped with house made pickles 
and served on a soft egg bun.

BLT                                          10.95
Thick-cut honey-cured bacon, lettuce, tomatoes, lettuce and garlic aioli served on toasted 
sourdough bread.

Grilled California Chicken Sandwich                        12.95
Grilled chicken breast, thick-cut honey-cured bacon, fresh avocado, garlic aioli and 
pepper jack cheese served on a soft egg bun.

The Albatross                                       12.95
Braised beef short ribs topped with thousand island dressing, sauerkraut and gruyere 
cheese served on toasted sourdough bread.

You may substitute a side Caesar salad or a side house salad for an additional 2.00.

Sandwiches are served with your choice of:  Kettle Chips or Rosemary Garlic 
Seasoned French fries.

When dining in or eating out, consuming less than fully cooked meat, seafood, poultry or eggs increases the risk of food bourne illness.

S A N DW E D G E S



Cowboy Burger                                        11.95
Hand-pattied Black Angus burger topped with thick-cut honey-cured bacon, cheddar 
cheese, caramelized onions and BBQ sauce served on an egg bun.

Burne Burger                              11.95
Hand-pattied Black Angus burger topped with jack cheese, jalapeños, caramelized 
onions, chipotle ranch and green chili salsa served on an egg bun.

Beef Brisket Burger                          12.95
Hand-pattied Black Angus/beef brisket blend burger topped with smoky tasso ham, spicy 
harissa cream cheese, and gruyere cheese served on an egg bun.

Breakfast Burger                                      10.95
Hand-pattied Black Angus burger topped with a fried egg, ham, bacon and cheddar 
cheese served on an egg bun.

Thick-Cut Honey-Cured Bacon     2.00

Smoked Pulled Pork              2.00

Fried Egg                1.00

Cheese                     .50
(cheddar, pepper jack, Swiss, gruyere or 
bleu cheese)

Caramelized Onions                .50

Salsa                          .75
(mild or spicy)

Sauce                       .50
(ranch, chipotle ranch, sriracha BBQ, 
garlic aioli, pommery mustard, buffalo 
or BBQ)

You may substitute a side Caesar salad or a side house salad for an additional 2.00.

All burgers are ½ lb. hand crafted, made with locally sourced USDA Choice Black Angus beef. 
Served with your choice of kettle chips or rosemary garlic seasoned French fries.

When dining in or eating out, consuming less than fully cooked meat, seafood, poultry or eggs increases the risk of food bourne illness.

H A N D  C R A F T E D  B U RG E R S

Additional Toppings:

Hole-in-One Burger                        7.95
Keep our ½ lb. hand-pattied Black Angus burger simple or mix it up with your own 
combination of additional toppings:


