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[: 50 Appetizers cr :I

@ BuLL Bites™ - Our signature blackened tenderloin
tips, served with béarnaise sauce and
horseradish cream sauce - 11

PaBLo’s CocoNuT SHRIMP - Jumbo hand-breaded
shrimp, served with orange marmalade
horseradish sauce - 12.75

Coco-BuLL - The best of both worlds,; Bull Bites™
and Pablo’s Coconut Shrimp - 12.75

AxeL’s Hanp CRAFTED ONION RINGS - A legend in
the making  half order - 6  full - 9.25

CHICKEN BITES - Our signature blackened chicken,
served with béarnaise sauce and horseradish
cream sauce - 10.25

BRUSCHETTA - Garden plum tomatoes mixed with
fresh basil; served with slices of French
baguette - 8.75

MussELs - Steamed with garlic, white wine and
lemon - 10

CALAMARI - Crisp fried calamari with our zesty
citrus-jalapeno aioli - 9.75
@ WALLEYE FINGERS - Hand-breaded and deep-fried
bite-sized pieces of walleye,; served with citrus
tartar sauce - 11

BurraLo WINGs - with blue cheese dressing and
celery - 9.25

Spricy SzecHuaN GREEN BEANS - with toasted
almonds, bacon bits, red peppers - 9.25

@ ARticHOKE CRAB DiP - Piping hot crock of
our signature dip; served with toasted
baguette - 11

EscarcGor - With garlic butter and mushrooms - 9.00

Portaro PEeeLs - Fried potato peel tossed with
buffalo sauce and melted blue cheese w/blue
cheese dressing - 6.50

Potaro Skins - Fried potato skins filled with
melted cheddar cheese and bacon bits with
sour cream - 8.25

|: s> Soups & Salads = :]

Soup oF THE DAy - Made fresh daily
cup - 3.50 bowl - 5.50

CHickeNn NoobLE Soup - A classic loaded with

chicken and vegetables
cup - 3.50 bowl - 5.50

CHICKEN DumMPLING Soup - House-made dumplings
cup - 3.50 bowl - 5.50

FrencH ONIoN GRATIN - Filled with caramelized
sweet yellow onions; topped with a hearty
crouton and melted provolone - bowl - 6.50

CAESAR SALAD* - Fresh-cut romaine, Caesar
dressing, parmesan and house-made
croutons - 10; With grilled chicken - 13

@ Lump CraAB CoBB - Snow crabmeat, avocado, egg,

bleu cheese, plum tomatoes, black olives, bacon,
served with aged balsamic vinaigrette - 15

BLT SALAD - Mixed green tossed with cheddar
cheese roma tomato,applewood bacon tossed in
a smokey tomato drssing - 10

STEAKHOUSE SALAD - Mixed greens, grape tomatoes,
red onion and cucumbers tossed with balsamic
vinaigrette and topped with grilled Ribeye steak
and crumbled bleu cheese - 12.95

E s> Burgers & Sandwiches e :]

Served with french fries, kettle chips, or cottage cheese

@ AXEL’s BURGER - ground chuck topped with

carmalized onions, brie and hickory-smoked
bacon - 9.95

AXEL’s CHICKEN SANDWICH -chicken breast with with

carmalized onions, brie and hickory-smoked
bacon - 9.95

@ WALLEYE SANDWICH - Beer-battered walleye fillet on
a French roll - 12.50

STEAK SANDWICH - Angus medallions with sautéed
mushrooms and onions on a French roll - 13.50

Hot RoAsTeD PRIME SANDWICH - Prime rib sliced
thin and served open-faced with mo taters and
gravy - 11
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Juicy Lucy - a burger stuffed with American
cheese - 8.50

BuFrFaLo CHICKEN SANDWICH - grilled chicken breast
smothered in hot sauce, served with our bleu
cheese dressing - 9.00

FrencH Dip - slow roasted beef piled high and
topped with melted provolone - 10.00

REUBEN - corned beef, sauerkraut, thousand
island dressing and swiss cheese, grilled and

served on dark rye bread - 9.00

BLT - applewood bacon, lettuce and tomato
served on Texas toast - 8.25
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E s Charcoal Grilled Steaks = :]

A True CouNnTtRy FILET - Melts in your mouth,
60z-29.50; 12 0z - 42

NEew York STRIP — 16 oz bone-in of pure
heaven - 28

RAY’s SIRLOIN — center cut; 8 oz - 21; 16 oz - 29

RIBEYE — 14 oz of mouth-watering ribeye - 29.95

Enjoy any of our steaks with our Axel's steak butter.
Accent your steak with a side of button mushrooms, caramelized onions or béarnaise sauce - $3.
All entrées served with choice of soup (French onion add $1) or Caesar salad and
choice of loaded baked potato, alfredo potatoes, fries or mo taters.

Brack AND BLUE SIRLOIN - 8oz sirloin with black-
ened seasonings and melted bleu cheese and
topped with balsamic glaze - 22

Liver STEAK - A grilled liver steak served with
fried onions and bacon - 18.50

ST1eAK OSCAR - Twin Angus medallions with crab
cakes and béarnaise - 25.50
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Served with choice of soup (French Onion add $1) or Caesar salad.
Choice of potato (loaded baked, alfredo potatoes, fries, mo taters)
Accent your steaks with a side of mushrooms, carmelized onions or Béarnaise sauce for $3

@

AXEeL’s FAmous WALLEYE - Our best seller; pan-fried
and topped with toasted almonds - 21.50

BBQ RiBs - Pork back-ribs, hickory smoked, choice
@  Of regular or cherry cola; half - 18, full - 26

CRAB AND ScALLoP RiIsoTTO* - Seared colossal sea

scallops served over jumbo lump crab risotto,
finished with basil-infused olive oil - 25

SouTHWESTERN STEAK MEEDALLIONS - Twin 40z me-
dallions served over mo potatoes with sauteed
spinach and tomato - 21

Pork PORTER - 12 oz center cut chop, cajun or with
Axel s butter - 16.50

CHARLIE’s HERB CRuUSTED PRIME RiB -Slow and low
is the way to go...cooked for hours to ensure per-
fection. Served with a wonderful jus and horse-
radish cream sauce, limited availability -
12 oz slow roasted - 23; 18 oz “Kings Cut” - 28

LAND AND LAKE - 8 oz sirloin with walleye - 25,
6 oz filet with walleye - 33

GRiLLED GROUPER MILANESE* - served on mashed
potatoes topped with tomato and basil -21.50

Bacon-WRarPED JumBO SEA ScALLOPS - Topped
with a five pepper glaze - 24

PaBLo’s CoconuT SHRIMP - Hand-breaded; served
with orange marmalade horseradish sauce - 22

SALMON - Atlantic salmon grilled over hickory coals
and topped with maple-pecan butter -21

ALaskaN KING CRAB LEGs - 1 [b served with drawn
butter and lemon - market price

CoLp WATER LoBSTER TAILS - steamed and served
with drawn butter and lemon - market price

[: s> Pasta coa:]

All pastas served with choice of soup or Caesar salad and bread

Spricy CHICKEN PENNE - Sautéed chicken, roma to-
mato, sundried tomato, garlic and fresh basil - 18

CHCKEN PiIccATA - sauteed chicken
breast,mushrooms,artichoke hearts tossed in a
white wine and coper sauce, served over angel
hair pasta - 17
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FetTucciNe ALFREDO* - Homemade sauce tossed
with fettuccine - 14; With grilled chicken or
sautéed shrimp - 17

Tomaro BasiL CHICKEN PENNE - Sautéed
chicken,roma and sundried tomatoes with fresh

garlic, basil ,olive oil and tossed with penne
pasta - 16.00
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