APPETIZERS
Chicken Dumpling Soup or Soup Of The Day Cup 2.95 / Bowl 3.95
Lakeview Nachos - Crispy nachos are topped with queso cheese sauce with smoky chipotle peppers
and fresh cilantro, roasted chicken, pico de gallo, sour cream, black olives and house pickled jalapeño
peppers 9.95
Turtle Bay Quesadillas - Garlic-herb flour tortilla filled with Monterey Jack cheese, roasted chicken, and
ale-braised onions. Served with fresh pico de gallo and sour cream 9.95
Spicy Buttermilk Onion Rings - Thinly sliced sweet onions soaked in buttermilk then lightly floured and
flash fried. Seasoned with Vulcan’s fire salt and served with homemade ranch dressing 7.95
Crab Cakes - Maryland lump crab cakes pan-seared, with spicy red pepper aïoli and pickled
cucumber salad 10.95
Crispy Calamari - Flash fried, served with spicy garlic-herb dipping sauce and lemons 9.95
Fried Wisconsin Cheese Curds - White cheddar cheese, battered and fried, served with homemade
buttermilk ranch dressing 8.95
Chicken Wings - Breaded chicken wings served with celery and blue cheese dressing, and choice
of sweet chipotle glaze, mild, spicy, or porter barbeque sauce 9.95
Otto’s Sampler Platter - Buttermilk onion rings, Wisconsin cheese curds and chicken wings with choice of
sweet chipotle glaze, mild, spicy, or porter barbeque sauce; served with blue cheese dressing and celery
sticks, crispy nachos topped with our queso cheese sauce and pico de gallo 17.95

SALADS
Garden Salad - Tender greens with tomatoes, cucumber, carrots, herb croutons and choice of
homemade salad dressing 5.95
Grilled Chicken and Parmesan Salad - Crisp hearts of romaine tossed with creamy Parmesan dressing,
herb croutons, grape tomatoes and slices of herb-marinated grilled chicken breast 9.95
Paradise Blue Spinach Salad - Baby spinach dressed with roasted apple bourbon vinaigrette, slices of
Pink Lady Apple, bourbon-soaked cherries, crumbled Paradise Blue cheese and salted pecans 8.95
Grilled Atlantic Salmon Salad - Tender greens dressed with citrus-thyme vinaigrette, chèvre cheese,
asparagus, orange supremes and toasted almonds 10.95
Red Chili Glazed Shrimp Salad - Glazed & grilled shrimp with crunchy romaine salad, Mexican red chili
vinaigrette, black beans, pickled red onions, tomatoes, avocado and queso fresco cheese topped with
crispy corn tortilla strips 10.95
Grilled Chicken and Sun-Dried Cherries - Tender greens tossed with yogurt poppy seed dressing,
sun-dried cherries, tart apples, spiced walnuts and herb-marinated grilled chicken breast 8.95
Grilled Chicken Cobb - Crispy romaine lettuce with green goddess dressing, topped with smoked
bacon, avocado, tomato, hard-boiled egg, Paradise Blue cheese and herb-marinated grilled chicken
breast 10.95

OTTO’S SIGNATURE BURGERS
Our burgers are ground daily on site, from fresh Angus beef chuck and beef brisket; seasoned with our
signature steak seasoning blend, served on a toasted challah bun with tender lettuce, sliced tomato
and red onion, served with a choice of French fries, homemade chips or seasonal fruit.

1886 Burger*
Half-pound char-grilled Angus beef burger
topped with Wisconsin cheddar, served on
locally made hard roll 9.95
Paradise Blue Burger
Cajun-spiced, half-pound char-grilled Angus
beef burger, topped with Paradise Blue cheese
9.95
Steak House Burger
Half-pound char-grilled Angus beef burger,
horseradish havarti cheese and ale-braised
onions 10.95

Otto’s Burger
Half-pound char-grilled Angus beef burger
topped with smoked cheddar, homemade
porter barbeque sauce and spicy fried onion
rings 10.95
Wellington Burger
Half-pound char-grilled Angus beef burger,
topped with mélange of sautéed mushrooms
with shallot, fresh thyme and white wine,
topped with baby Swiss cheese 10.95

*Not served on a challah bun

Split plate charge $2 • An 18% gratuity is automatically added to parties of 8 or more.

SANDWICHES
Served with a choice of French fries, homemade chips or fruit cup

Slow-Roasted Angus Prime Rib Sandwich - Ale-braised onions, horseradish havarti, served on house-made
sesame semolina roll 10.95
Grilled Chicken & Spinach Sandwich - Topped with garlic sautéed baby spinach, portabella mushroom
and fontina cheese, with basil pesto mayonnaise, served on toasted house-made sesame semolina roll 9.95
Reuben Sandwich - Thin slices of slow-cooked corned beef with sauerkraut, Swiss cheese and Thousand
Island dressing, served on a thick-cut marble rye 8.95
Grilled Johnsonville Double Bratwurst - Served on a Sheboygan hard roll with sauerkraut, raw onions and
whole-grain mustard 8.95
Bavarian Beer Braised Pork Sandwich - Braised with caramelized onions, tart apples, Düsseldorf mustard
and Wisconsin’s very own Sprecher Hefe Weiss Beer, served on a toasted pretzel bun 8.95
Grilled Salmon Club - Fresh Atlantic salmon marinated with fresh citrus and olive oil, grilled, served on
toasted ciabatta bun with applewood-smoked bacon, tender lettuce, vine-ripened tomato, avocado and
cilantro-lime mayonnaise 10.95
Elkhart Grilled Cheese - Wisconsin-made Muenster, Gouda and white cheddar with vine-ripened tomato,
avocado served on locally made country-style bread 8.95
Smoked Turkey & Avocado Wrap - Smoked turkey breast, aged white cheddar, tomato, pickled red onion,
avocado and marinated greens wrapped in garlic-herb tortilla with roasted garlic mayonnaise 8.95

ENTRÉES
Garlic Crusted Walleye - Seasoned with garlic-herb panko breadcrumbs and pan-seared, served with
rice pilaf, broccolini and topped with lemon-herb beurre blanc 21.95
Pretzel Crusted Chicken - Herb-marinated chicken breast coated in crushed salted pretzels and panseared, served with roasted garlic mashed potatoes, broccolini and Bavarian beer cheese sauce 18.95
Mac and Cheese - Homemade Wisconsin aged white cheddar and roasted garlic tossed with macaroni
and topped with herb breadcrumbs and baked
Classic - Applewood-smoked bacon and crispy onions 14.95
Florentine - Garlic sautéed baby spinach, grilled breast of chicken finished with fresh basil pesto 17.95
Scampi - Garlic sautéed shrimp with grape tomatoes and finish splash of fresh lemon and herbs 19.95
BBQ Baby Back Ribs - Rubbed with our own special spice rub, slow-roasted and glazed with our
homemade porter barbeque sauce. Served with creamy coleslaw and your choice of baked potato or
French fries Half 17.00 / Whole 22.00
Grilled Angus New York Strip - Grilled Angus New York Strip served with roasted garlic mashed potatoes,
broccolini and natural jus 25.95

PIZZA
Hand-tossed, thin crust pizza, 8" or 16", topped with tomato sauce and Grande mozzarella & provolone

Wisconsin Three Cheese - Mozzarella, provolone and Parmesan 9.95 / 17.95
Classic - Wisconsin three cheeses topped with fresh sliced tomato and basil 10.95 / 18.95
Supreme - Pepperoni, sausage, peppers, onions, mushrooms, tomatoes, kalamata olives 12.95 / 21.95
Sausage & Peppers - Italian sausage, roasted red peppers, red pepper flakes 10.95 / 20.95
Hawaiian Pizza - Canadian bacon, red onions, pineapple 10.95 / 20.95
Build Your Own - Choose up to three toppings; onions, peppers, mushrooms, tomatoes, spinach, kalamata
olives, bacon, roasted chicken, ham, pepperoni and sausage 10.95 / 20.95 / Each additional topping 1.50

SPECIALTY PIZZA
Hand-tossed, thin crust, 8" or 16"

Buffalo Chicken - Frank’s Red Hot, chicken, Paradise Blue cheese and scallions 10.95 / 20.95
Grilled Portabella Mushroom & Baby Spinach - Sun-dried tomato pesto, balsamic marinated and grilled
portabella mushrooms, baby spinach and Grande mozzarella and provolone 10.95 / 20.95
BBQ Chicken - Porter barbeque sauce, roasted chicken, bacon, onions, Wisconsin cheddar 10.95 / 20.95
Split plate charge $2 • An 18% gratuity is automatically added to parties of 8 or more.

