Fine Dining and Cocktails ~ Serving 7 nights a week

MONDAY-FRIDAY: Bar Opens @ 4:30pm | Serving Dinner @ 4:30pm
SATURDAY: Bar Opens @11:00am | Serving Lunch @ Noon (in the bar) | Serving Dinner @ 4:30pm
SUNDAY: Bar Opens @11:00am ‘ Serving Lunch/Dinner @ Noon (Full Menu)

For Reservations Call: 715-757-3411

CWelcome to Q{gnc's

Rene’s has been a family owned and operated restaurant in the Twin Bridge area since 1961.

When Gene ¢ Lorraine (Rene) Brunette first purchased the business from the Popp family,
it was a one stop shop, with a restaurant, grocery store and bar.

Throughout the years our family has transformed
this establishment into
one of the area’s premier supper clubs.

We offer a full menu, specializing in our delicious,
sizzling tenderloin dinners.
All of our dinners include a garden-fresh side salad,
a cheese & cracker plate, and a cup of one of our
very own homemade soups.
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Whether this is your first visit or have been enjoying
our hospitality for years,
we want you to feel welcome and right at home!

Enjoy and please come back again!
Thank You,

Rick & Renee and our Staff
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Six Chicken Wings %7

Onion Rings %6
Mushrooms ( Deep Fried) $6
French Fries %4
Mozzarella Sticks %6
Cheese Curds %6
Three Chicken Tenders $7
Grilled Shrimp (4 Shrimp) %7
Bowl of Soup $§
Side Salad $§

(Salad Dressings: Ranch, French, 1000 Island, Italian, Honey Mustard, Bleu Cheese, Ceasar, Bleu Cheese Crumbles)

SANDWICHES

6 oz Tenderloin™ (Served with Toast on the side & Onion Rings) $16
Broiled Chicken Breast Sandwich (Served with Lettuce & Mayo) $8
13 Pound Hamburger™ $§
13 Pound Cheeseburger™ $5.50
Grilled Cheese Sandwich %4
15 Pound Mushroom & Swiss Burger®™ $6.50

FRIDAY SPECIALS

Friday Specials Include: Cole Slaw & Rye Bread
Choice of: Baked Potato, Hash browns, French Fries, Rice, or Broccoli/Cauliflower

Add A Side Salad, Cheese & Crackers, & Choice of A Bowl of Soup or Tomato Juice for $2.50

Walleye (Deep Fried) %16
Haddock (Deep Fried or Baked with Citrus Grill Seasoning) $16

BEVERAGES

Coftee (Regular or Decaf) %2

Iced Tea $2.7S§
Juices (Orange, Cranberry & Tomato) $2.78

Fountain Soda: $2.2§
Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Mist Twist, Diet Mist Twist, Sour, Tonic, Seltzer

Bottle of Baumeister Root Beer $3

~ * Consuming Raw or undercooked foods from animal origin may pose increased risk of foodborne dlness
' ~There will be a 3% service charge applied to all Credit Transactwus- .




DINNER MENU

All Dinners On This Page Include: A Side Salad, Cheese & Crackers,
(Salad Dressings: Ranch, French, 1000 Island, Italian, Honey Mustard, Bleu Cheese, Ceasar, Bleu Cheese Crumbles)

Choice of : A Bowl of Soup or Tomato Juice
Choice of: Baked Potato, Hash browns, French Fries, Rice, or Broccoli/Cauliflower

Add Sautéed Mushrooms for $3.75

TENDERLOIN SPECIAL
6oz %19 ~ 100z $23 ~ 16o0z* $27

DINNER ENTREES

20 oz Porterhouse™ $27
14 oz New York Strip™ $28§
13 oz Ribeye® $25§
Shish Kabob™ $22

10 oz Beef tenderloin served with green peppers, mushrooms, and onions

Baby Back Pork Ribs $22
Prepared with Sweet Baby Ray’s Sauce

Pork'Chops $21

Half a Chicken 916
Add 1 for all white meat

14 Chicken and 2 Rack of Ribs $20
Two Broiled Chicken Breasts %16
Sherift’s Special $17

Two broiled chicken breasts served over rice and topped with Hollandaise sauce
~no additional potato choice with this item~

Shrlmp (Deep Fried, Stuffed or Grilled Skewers) $18
SC&HOPS (Deep Fried or Sautéed) $24
~ Walleye (Deep Fried) $19
Baked Cod (with Broccoli/Cauliflower and Hollandaise Sauce) $18
Baked Salmon (with Citrus Grill Seasoning) $18
Hamburger Steak™ $16

10 Ounces of ground chuck served with fried onions
Frog Legs (Deep Fried) $18
7-8 oz Lobster $3§
14-16 oz Lobster $54

* Consuming Raw or undercooked foods from animal origin may pose increased risk of foodborne illness.
~There will be a 3% service charge applied to all Credit Transactions~
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DINNER MENU

All Dinners On This Page Im:lude A Sxde Salad, Cheese & Crackers,
(Salad Dressings: Ranch, French, 1000 Island, Italian, Honey Mustard, Bleu Cheese, Ceasar, Bleu Cheese Crumbles)

Choice of : A Bowl of Soup or Tomato Juice
Choice of: Baked Potato, Hash browns, French Fries, Rice, or Broccoli/Cauliflower

Add Sautéed Mushrooms for $3.75

COMBINATION DINNERS

6 oz Tenderloin™ with Shrimp $24
(Your choice of deep fried shrimp, stuffed shrimp, or grilled shrimp)

6 oz Tenderloin™ with Frog Legs (Deep Fried) $24
6 oz Tenderloin® with Walleye (Deep Fried) $24
6 oz Tenderloin™ with Baked Salmon (With Citrus Grill Seasoning) $27

6 oz Tenderloin™ with SC&HOPS (Deep Fried or Sautéed) $29
6 oz Tenderloin™ with 7-8 Ounce Lobster $46 _

Substitute a 10 oz Tenderloin on Any of the Combination Dinners for $4 More

SENIOR'S & CHILDREN’S DINNERS

Seniors: 62 and older - Children: 12 and under
6 oz Tenderloin™ ¢$18

1/, Rack Baby Back Pork Ribs $17
Prepared with Sweet Baby Ray's Sauce

Pork Chop $17
One Quarter Chicken $12
Broiled Chicken Breast $12
Three Chicken Tenders $12
Sherift’s Special $13

Broiled chicken breast with rice & Hollandaise sauce. No additional potato choice with this item
Shrimp (Deep Fried, Stuffed or Grilled Skewer) %14
Scallops (Deep Fried or Sautéed) $19
Walleye (Deep Fried) $18
Baked Cod (with Broccoli/Cauliflower and Hollandaise Sauce) $14
Baked Salmon (With Citrus Grill Seasoning) $17
Frog Legs (Deep Fried) %14
7-8 oz Lobster $34

o Consummg Raw or undercooked foods from animal origin may pose increased risk of foodborne illness.
~fﬂ1ere will be a 3% service charge appl:ed to all Credit Transactions~
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