
Appet izers
Brandon’s Spicy Bread
Homemade bread brushed with Holly’s Butter, Cajun spices 
smothered in cheese and served with marinara. Great with 
cold beer.  $6.97

Golden Nugget Cheese Curds
White cheddar in a smooth batter coating and deep-fried to 
a golden brown.  $7.97

Chicken Drummies
Ten of the best deep fried drummies we have ever seen.  $9.47

Mozzarella Sticks
Five battered mozzarella sticks deep-fried to a delicious, 
crispy, golden brown. Served with marinara sauce.  $6.77

Cirque Du Rings
Jumbo beer battered onion rings, deep-fried and served 
with our house prepared Cajun dipping sauce.  $8.47

Spinach Dip
A spicy, cheesy dip prepared with spinach, artichoke, red 
peppers, tomatoes, pepper-jack cheese and onions served 
with homemade corn chips.  $8.97

Egg Rolls
Five deep-fried pork egg rolls served with your choice of sweet 
and sour sauce or our homemade honey mustard.  $6.47

Spinach Stuffed Mushrooms
Jumbo mushrooms stuffed with our famous spinach dip 
then topped with mounds of mozzarella cheese and baked 
to a golden brown. Please allow a little extra time for us 
to prepare these just right!  $8.97

Full House Nachos
Your choice of taco meat or chicken fajita strips served on a 
bed of homemade corn chips topped with nacho cheese, 
fresh tomatoes, onion, jalapenos and black olives.  $11.77

Beer Batter Shrimp
Twelve deep-fried shrimp served with cocktail or tartar 
sauce.  $9.97

Lavosh
Flat bread topped with chicken, mushrooms, red onions, 
tomatoes, banana peppers and Havarti dill cheese. Baked 
to a golden brown.  $13.97 

Vegas Strips
Four breaded chicken strips deep-fried to crispy perfection 
and served with honey mustard.  $6.77

New menu i tems!

Gift Cards make a great gift!

Red Pepper Quesadilla
Fajita chicken, cheddar cheese and red pepper salsa meld 
seamlessly inside our grilled tomato tortilla. We serve it up 
with a side of our Cajun ranch.  $8.97
Substitute shrimp - add $3.97

Blazing Sevens Wings
Chicken wings served the way you like. Your choice of 
buffalo or teriyaki served with bleu cheese and celery.  $10.77
Additional sauces include Szechuan, Spicy Plum, Sweet and 
Sour, Bourbon, and Dry Spice. 

Sevens Layer Dip
Seasoned ranch and sour cream are mixed and topped with 
diced red and green peppers, onions, lettuce, tomatoes, 
black olives, cheddar and fresh Parmesan cheese. Served 
with homemade corn chips.  $9.77
Add chicken, beef, refried beans or bacon.  $3.27

The Jackpot
This combination of our spinach dip, egg rolls, mozzarella 
sticks, onion rings, cheese curds, chicken drummies and 
Vegas strips will appeal to everyone’s taste.  $16.97 
No Substitutions

Spicy Boneless Wings
Ten boneless chicken wings marinated in buffalo 
sauce then coated and deep fried. Served with buffalo 
sauce.  $8.97

Mini Jake
For you light eaters, two egg rolls, two mozzarella sticks, 
four onion rings and two Vegas strips.  $9.77
No Substitutions

Mussels
A full pound of steamed mussels sautéed in garlic and white 
wine served with drawn butter.  $8.97

“Three Kings” Crab Cakes
Creamy wine sauce over three of our own delicious, secret 
recipe crab cakes with flavor that’s one-of-a-kind!  $13.97

Steak Quesadilla
Fajita steak, mozzarella cheese, mushrooms, red and green 
peppers meld seamlessly inside a grilled herb tortilla. 
Served with sour cream and salsa on the side.  $8.97
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Crepes  and  Sandwiches 
Chicken Royal Sandwich  
A juicy grilled chicken breast piled high with mushrooms,   
bacon, Swiss and cheddar cheese all between a  
homemade fresh baked bun.  $7.97

Nodak Cheese Steak   
We take our juicy tenderloin (The Ace of Steaks) and put in 
on a hoagie bun, baked fresh daily. Then we top it with 
mushrooms, onions, peppers and cheese sauce for an 
ooh-so-good delight.  $9.97
 
Fish and Chips    
Lightly battered Milwaukee style Haddock pieces fried to a 
golden brown. Don’t forget to ask for malt vinegar.  $8.47 

Reuben    
Grilled corned beef smothered with Swiss cheese and 
tangy sauerkraut, topped with thousand island dressing 
and stuffed between two pieces of marble rye.  $8.97  

Pulled Pork   
Juicy pulled BBQ pork piled on a freshly baked hoagie bun. 
Served with side of coleslaw.  $8.97  

Meltdown     
Our six ounce hand-pattied fresh USDA Choice ground 
beef burger topped with Swiss and cheddar cheese and 
fried onions. Served on grilled whole wheat bread.  $7.97

Dakota Cruiser Burger     
A six ounce hand-pattied fresh USDA Choice ground beef 
burger charbroiled to perfection. Please allow our cooks 
extra time to prepare you the perfect burger!  $6.97 
Make our excellent burger your own by adding: 
Cheese $0.67      Bacon $1.97 
Sautéed Mushrooms & Onions $1.57 (each) 
Extra Beef Patty $2.97   

Western Burger   
Our six ounce hand-pattied fresh USDA Choice ground 
beef, topped with BBQ sauce, fried onion rings, and 
cheddar on daily fresh baked bun.  $8.97  

Holly’s Butter Burger      
Our six ounce hand-pattied fresh USDA Choice ground beef 
burger topped with melted pepper jack cheese, mushrooms 
and onions, sautéed in our delicious Holly’s butter. Served 
on a homemade bun that is also toasted with...yep...you 
guessed it. In fact there’s so much Holly’s goodness you’ll 
probably have to eat this one with a fork!  $8.47

Seafood Crepe 
Four silky crepes with shrimp, onions, white wine, parsley 
flakes and crab meat come to rest under our creamy, 
Alfredo sauce.  $14.77   

Chicken Spinach Crepe
Our famous zesty spinach dip marries seamlessly with 
plump chicken breast before being rolled in crepes and 
smothered with a spinach alfredo sauce!  $10.97 
 
Mexican Fajita Crepe
Go south of the border with our Alfredo sauce, salsa, fajita 
chicken strips, diced red and green peppers and onions. Add 
a little Cajun seasoning and roll into four crepes for a 
mouth-watering goodness.  $10.97 

Excalibur
Thin slices of roast beef stacked on a grilled homemade  
hoagie bun served au jus.  $7.97 

Vegas Club 
A traditional club sandwich. Slices of ham and turkey with 
lettuce, tomato, and mayonnaise on a triple decker of 
white toast.  $7.97

Prime Rib Sandwich 
A thick eight ounce slice of grilled prime rib on a hoagie  
bun with sautéed onions and Swiss cheese. Served 
au jus.  $11.77

Roast Beef Stacker  
Fresh sliced roast beef topped with onions, pepperjack  
cheese and Murphy’s house-prepared mayo give this 
sandwich an irresistible bite!  $8.97

Salmon Filet   
Start with a meaty filet of salmon broiled to perfection, add 
melted Swiss and our tangy lemon-ginger mayo. Bring 
them all together on one of our fresh baked buns and 
you’ve got the best fish sandwich ever. ENJOY!  $7.97 

Gobbler Burger
We have found an excellent turkey burger that we top with 
provolone cheese and serve with our sweet chili ranch 
dressing. $6.97

Meatball Sandwich
We take our daily fresh baked hoagie bun, stuff it with 
meatballs and smother it in marinara suace. All topped with 
peppers and mozzarella cheese.  $8.97 
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Sandwiches and crepes are served with your choice of French fries, baby baked potatoes, or coleslaw.  Substitute JUMBO baked 
potato, steamed vegetables, or cheddar ranch potatoes for $2.07.  Lettuce, onions and pickle slices garnish all of our sandwiches.   
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Elegant  Entrees

“The Ace” of Steaks 
It doesn’t get any better than this! Our 10 ounce tenderloin is 
hand-cut daily and is perfectly charbroiled to your liking.   
This is absolutely the best filet in town.  $23.97 
Make it ‘Mignon’ add Bacon $1.97
Top with Mushroom Merlot Sauce $2.97
Blue Cheese Crumbles $1.97
2 Jumbo Shrimp $6.97 
Folie a Deux Menage a Trois Red 

Holly’s Butter Filet    
Our famous hand-cut tenderloin is seared in a spiced, garlic 
butter, sealing in the natural flavors and juices of the meat. 
It is then slowly cooked to perfection & topped with our 
seasoned Holly’s garlic butter.  $24.97 
Lindemans Shiraz

Prime Rib 
Choice 14 ounce prime rib slow roasted to bring out all the 
juicy flavor and texture of this popular cut of beef.  $22.77 
Add extra ounces for $2.97/ounce   
Folie a Deux Menage a Trois Red 

Chicken Pomadora
Two grilled chicken breasts in a velvety cream sauce with 
tomatoes, onions and garlic.  $17.77 
Conquista Malbec

Live Maine Lobster  
Flown in fresh from the cold waters of Maine and New 
Foundland; prepared to heavenly perfection by our chef. 
Have fun cracking into the fresh New England delicacy 
yourself, or ask us to crack it for you.   Market Price
Martini & Rossi Asti Singles

Hold’em Halibut  
Tender, flaky white meat broiled with lemon pepper.  $20.97 
Starling Castle Riesling

Pecan Encrusted Norwegian Salmon
Norwegian Fjord Salmon encrusted in pecans and roasted 
garlic seasoning, and then broiled. Served with a light 
Chardonnay wine sauce. “Heyu Betcha!”  $20.77 
Ask about our blackened salmon with Cajun spice.
Folie a Deux Menage a Trois Red 
 
“Three Kings” Crab Cakes
Creamy wine sauce over three of our own delicious, secret 
recipe crab cakes with flavor that’s one-of-a-kind!  $19.97
Black Oak Chardonnay

Two Pair Shrimp
Four shrimp dredged in our beer batter then deep-fried 
and served with cocktail or tartar sauce.    
Also available broiled with lemon pepper and butter or 
scampi with our tasty Holly’s butter.  $20.97 
Voga Pinot Grigio

Pine Nut Encrusted Walleye  
Chopped pine nuts and breadcrumbs encrusted on a 
walleye filet and pan fried; accompanied with a plum 
wine sauce.  $20.77 
Black Oak Chardonnay

Canadian Walleye EH! 
This Canadian fresh water filet can be broiled with a touch 
of lemon pepper or lightly deep-fried. $18.97   
Walleye Wednesday include walleye almondine and 
Cajun walleye.  $2.00 off  
Fetzer Gewurztraminer

Add a Grilled Shrimp Skewer to any entree for $5.77.

Your side choices are French fries, JUMBO baked potato, 
cheddar ranch potatoes, baby baked potatoes, or steamed 
vegetables.
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Check our specials online @
 www.sevensonthego.com
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Cajun Chicken Linguini  
A creamy Alfredo sauce with Cajun spices added for extra 
bite, poured over linguini and topped with a sliced grilled  
chicken breast.  $11.97
Add Shrimp  $3.97
Lindemans Shiraz 

Italian Sausage-fest
We take our marinara sauce, mushrooms, Andouille, Italian, 
and Chorizo sausages, all a top linguine pasta.  $11.97 
Folie a Deux Menage a Trois Red

Southwestern Seafood   
We combine zesty salsa, crab, large broiled shrimp and our 
creamy Alfredo sauce then pour it all over piping hot 
fettuccini noodles.  $16.97  
Conquista Malbec
 
Three Sausage Tortellini    
Tender, cheese-filled tortellini are combined with Italian, 
Andouille and Chorizo sausage then tossed with our  
creamy, homemade Alfredo sauce.  $13.97
Black Oak Chardonnay

Danni’s Sweet Heaven
Sinfully delicious red peppers, artichokes, grilled chicken 
and spinach on penne pasta with honey-mustard Alfredo 
and a touch of garlic.  $12.97
Folie a Deux Menage a Trois Red

Alfredo Deluxe   
Fettuccini tossed with creamy Alfredo sauce, sliced grilled 
chicken breast, broccoli and fresh mushrooms.  $12.97  
Fetzer Gewurztraminer

Déijà’s Vegetable Melody
Almost too hearty to be vegetarian pasta, we take jumbo 
mushrooms, cherry tomatoes, peppers, and a vegetable 
melody, combined with Chardonnay, Holly’s butter, and 
spicy spinach sauce.  $13.97 
Candoni Pinot Noir  

Cajun Tortellini     
We combine our creamy Alfredo sauce with fresh 
mushrooms and sliced grilled chicken breast, toss in some 
cheese-filled tortellini and kick it up with some Cajun 
seasonings. Watch out!  $14.77 
Add Shrimp  $3.97
Voga Pinot Grigio

Creamy Bacon Tortellini   
Crispy bacon combined with cheese-filled tortellini, peas 
and onions, smothered in a white cream sauce.  $13.97
Candoni Pinot Noir
 
Devon’s Delight
You have your choice of tuna or blackened salmon, on a 
bed of fettuccini noodles, mixed vegetables, and tomatoes 
with our sweet and spicy Alfredo sauce.  $12.97
Coastal Vines Merlot 

Seven Leagues Under the Sea
Try our seafood pasta, with crab, sauteed garlic mussels, 
onions, and a shrimp skewer. With a touch of Italian 
seasoning, smothered in a creamy white wine sauce served 
over our fettuccine noodles.  $21.77 
Black Oak Chardonnay
 

Oven Lovin’ Pastas   
Try our four newest creations. We take our already 
mouth-watering pastas and bake them for that just out of 
the oven goodness!  

Tenderloin    
Our famous tenderloin tips with red and green peppers 
mixed with tortellini noodles, then smothered in Alfredo 
sauce and dusted with mozzarella cheese and roasted 
garlic.  $11.97 

Bacon & Shroom     
Smoked bacon strips and chicken breast teamed with 
mushrooms and tortellini noodles, smothered in Alfredo 
sauce and dusted with mozzarella cheese.  $11.97

Amelia’s Pizza Pasta Supreme
We take pepperoni, Italian sausage, ham, mozzarella, 
peppers and cheddar cheese, topped with a creamy 
marinara sauce, baked with penne pasta. You’ll never 
have to cheat on your diet again.  $11.97

Oven Baked Meatballs and Sauce
Juicy meatballs, rolled with spices, baked slowly to 
perfection, topped with a hearty tomato herb marinara 
and mozzarella cheese. Served on a bed of spaghetti, 
al dente. Buon appetito!  $11.97

Our pastas, served with a fresh garlic breadstick, are second 
to none. Our homemade Alfredo sauce is made daily.   
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ADD SALAD BAR AND SOUP TO YOUR MEAL FOR ONLY $4.97.
DINNER SIZE SALAD BAR AND TWO HOMEMADE SOUPS $9.97.
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Sensat ional  Sa lads

Spinach with Blackened Tuna
Fresh spinach, sliced mushrooms, bacon, eggs, baked 
croutons and blackened tuna, served with a sweet onion 
vinaigrette.  $7.97 / $9.97

Crunchy Green Bean Salad
Luscious fresh greens tossed with sunflower seeds, 
cucumbers, celery, red onions, pepperjack, and a grilled 
chicken breast all topped off with our crunchy deep-fried 
green beans. Served with Hidden Valley Ranch 
dressing.  $7.97 / $8.97

Pecan Chicken
Sliced chicken breast, mandarin oranges, dried cranberries, 
red pepper slices, and caramelized pecans 
on a mound of fresh greens. Served with tangerine 
balsamic vinaigrette dressing.  $7.97 / $9.97

Wrap i t  Up

Salmon Salad
Crisp mixed greens seasoned with Herbs de Provence and 
topped with toasted pine nuts, banana pepper rings, 
avocado slices, crushed multi-colored tortilla chips, and a 
wild caught salmon filet. Served with raspberry vinaigrette 
dressing.  $9.77 / $10.97

Sadie’s Mustard Vinaigrette Salad
This Norwegian mustard vinaigrette adorns a bed of 
mixed mustard greens, with crisp peppers, onions, 
mandarin oranges and parmesan cheese, with two jumbo 
prawn shrimp on top.  $13.97

Ripened Red Veggie Wrap
This wrap will have you seeing red! We take fresh cherry 
tomatoes, sweet red onions, delicious dried cranberries, 
crisp red peppers and red raspberry vinaigrette all rolled 
into a red tomato wrap. Oh yeah, there are also almond 
slices for crunch. Soft avocado and fresh mixed greens add 
a different color; don’t blame us, we couldn't find red 
avocados!  $8.97  

Mindy Mae Chicken Wrap
Grilled chicken, ranch, cheddar cheese, mozzarella cheese, 
bacon, pickles, and black olives in an herb wrap.  $8.47

Mexican Wrap
This BIG burrito has taco meat, onions, tomatoes, olives, 
cheddar cheese, and a dollop of sour cream.  $8.47

Diablo Wrap
If you like spicy food, this is your pick. Our spicy boneless 
wings, red hot sauce, pepper jack cheese, fried jalapeños, 
bacon, tomatoes, and ranch will have you sweating bullets. 
Not hot enough? Ask for habanera sauce.  $8.97

SALADS ARE SERVED WITH A HOT GARLIC BREADSTICK. 
PRICES: LUNCH / DINNER

 

ADD SALAD BAR AND SOUP TO YOUR MEAL FOR ONLY $4.97.
ALL YOU CAN EAT SALAD BAR AND TWO HOMEMADE SOUPS 

FOR YOUR DINNER ENTRÉE $9.97.

Bacon Tomato Wrap
We take bacon, blue cheese, avocados, cherry tomatoes, 
spinach and ranch, and wrap it in our delicious tomato 
wrap.  $8.97

All wraps are served with your choice of French fries,
baby baked potatoes, or coleslaw.
Substitute JUMBO baked potato, steamed vegetables or 
cheddar ranch potatoes for $2.07.
Lettuce, onions and pickle slices garnish all of our wraps. 

We proudly serve Coke products:
Coke, Diet Coke, Sprite, Fanta Orange, Pibb Xtra, 
Barq’s Root Beer, Unsweetened Nestea Iced Tea, 
and Minute Maid Lemonade. 

For a little extra, don’t forget to ask about our 
flavored tea and lemonade!  
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