
Caesar Starter
Crisp romaine, tomato, black olive, 
garlic-anchovie dressing, herb croutons 
and parmesan cheese garnish   6.49

House
Fresh mixed greens, carrot, cucumber, 
tomato, red onion, herb croutons and your 
choice of dressing   6.49

Mesclun Field Greens
Wild greens mix, red onion, craisins, local 
bleu cheese, candied pecans and a balsamic 
vinaigrette   6.49

Soup du Jour
Cup - 4.79    Bowl - 6.49

Chicken Wild Rice
Cup - 4.79    Bowl - 6.49

Home Style Chili
Cup - 5.99    Bowl - 7.99

Soup & Sandwich
A delicious cup of homemade soup served 
with kettle chips and choice of a 1/2 
Reuben or California Club sandwich  11.79.  
Upgrade to a bowl- 2.29

Soup & Salad
A bowl of our delicious homemade soup 
served with a half Caesar or dinner salad 
and toasted baguette  11.49

We proudly prepare all of our soups in house! Our delicious chef-crafted dressings include: 
French, Thousand Island, Buttermilk Ranch, Bleu Cheese, Caesar, Key Lime Vinaigrette & Aged 
Balsamic Vinaigrette. We also offer these lo-cal dressings: Italian, Ranch and Vinegar & Oil.

•Starters •
Robert’s Wings

Golden fried jumbo seasoned wings tossed in your 
choice of sauce: Buffalo, Asian Plum or Bourbon 
BBQ  12.29  

Brisket Tacos 
Slow roasted, house smoked, hand pulled Angus 
beef, flour tortillas, cilantro lime slaw, corn salsa, 
cheddar jack cheese, green onion, chipotle crème, 
Robert’s salsa 12.99

Ballroom Sliders
Griddled mini Angus chuck burgers, fontina cheese, 
fried onions, Hawaiian sweet buns 11.49

Dry Rub Spare Ribs
Slow roasted, house smoked, flame grilled St. Louis 
pork ribs, maple glaze, sesame slaw, crispy onions 
13.99

Thai Chile Shrimp
Buttermilk marinated, hand breaded, golden fried 
black tiger shrimp, sweet Sriracha mango glaze, 
sesame slaw 15.49 

Tuna Tataki
Togarashi crusted sushi grade Ahi filet seared rare, 
sesame slaw, cucumbers, wasabi, crispy wontons 
14.99

Chipotle-Lime Chicken 
Quesadilla

House-smoked marinated chicken breast, sweet 
BBQ, griddled flour tortilla, cheddar-jack cheese, 
green onions, fiesta salad, sour cream and salsa   
11.99

Bavarian Pretzel Sticks
Buttered, salted, oven toasted artisan bread sticks, 
Furious cheddar cheese sauce 9.79

Chicken Tenders
Flash fried premium breaded chicken tenders, 
bourbon BBQ sauce 11.49

Robert’s Nachos
White corn tortillas, cheddar-jack cheese, fiesta 
salad, green onions, sour cream, salsa. Choice of 
seasoned ground beef or smoked chicken   11.99

Shore Lunch Pan Fish
Buttermilk marinated bluegill filets, lightly seasoned 
flash fried, mesclun greens, lemon vinaigrette, 
remoulade  9.79

Chips & Salsa
Lightly salted white corn tortilla chips & fresh 
Robert’s salsa 6.99

Margherita Flatbread
Fresh basil pesto, crispy cracker crust, sun roasted 
tomatoes, mozzarella and fontina cheese, balsamic 
glaze and parmesan 10.99

BBQ’ed Chicken 
Flatbread

Jack’s cracker crust, bourbon BBQ sauce, house 
smoked chicken, bacon, mozzarella cheese, corn 
salsa, chipotle creme, green onions, parmesan & 
cheddar jack cheese 13.99

medinaentertainment.com

 •Starter Salads &Soups • 

 ROBERT’S SPECIALTY

Gluten Free items by request. 

•Sides •
Seasoned Tater Barrels  7.49

Shoestring French Fries  7.49

Waffle Fries & 
Seasoned Sour Cream  10.99

Garlic Green Beans  5.99

Broccoli & Cheese  6.99

Baked Mac & Cheese  9.49

 •Entree Salads •
Hawaiian Chicken 

A Robert’s favorite! Grilled teriyaki 
marinated chicken breast, pineapple, red 
peppers, Mandarin oranges, cashews, mixed 
greens, homemade sweet & sour dressing 
13.99

Grilled Chicken Cobb
Tender grilled chicken breast, mixed greens, 
hard boiled egg, black olives, diced tomato, 
bacon, onion, bleu cheese, fresh avocado, 
choice of dressing 14.99

Red Rock Chopped
Chile seasoned grilled chicken, hard boiled 
egg, tomatoes, scallions, smokehouse 
bacon, local bleu cheese, avocado, corn & 
black bean salsa, mesclun greens, key lime 
vinaigrette, white corn tortilla wedges 14.99

Grilled Chicken Caesar      
Herb chicken breast, crisp romaine, garlic-
anchovy dressing, diced tomatoes, black 
olives, ranch croutons, parmesan cheese 
13.99

Mandarin Ahi Tuna      
Iron seared rare sushi grade Ahi tuna filet, 
red cabbage blend, craisins, cucumbers, 
oranges, avocado, sesame-ginger vinaigrette, 
wontons 16.99

Flat Iron Steak      
Steakhouse seasoned, charbroiled Angus 
blade steak, crisp romaine, roasted 
tomatoes, grilled asparagus, red peppers, 
local bleu cheese, haystack onions, balsamic 
vinaigrette 17.99

Maple Salmon     
Local glazed, charbroiled Scottish filet, 
mesclun greens, craisens, mandarin oranges, 
roasted tomatoes, red onion, bleu cheese, 
red peppers, wontons, candied pecans, 
balsamic vinaigrette 16.99



Cajun Chicken
Charbroiled, Cajun seasoned boneless chicken 
breast, cayenne pepper sauce, habanero-jack 
cheese, lettuce, tomato, grilled ciabatta roll, 
bleu cheese dressing  13.49

Shoreside Walleye 
Hand battered fresh water filet, golden fried, 
lettuce, tomato, grilled ciabatta roll, fresh 
lemon, remoulade  15.99

Summit Ave Reuben
Local ale brined, slow roasted Certified Angus 
beef brisket, sauerkraut, 1000 island dressing, 
Swiss cheese, grilled marbled rye  12.79

Carolina Pulled Pork
House smoked, dry rubbed, slow roasted local 
pork, bourbon BBQ sauce, coleslaw, haystack 
onions, sesame seed bun 11.79 

California Club
All natural Applewood smoked turkey, 
smokehouse bacon, fontina cheese, lettuce, 
tomato, avocado, roasted garlic aioli, grilled 
ciabatta roll  12.99

French Dip
Thin sliced, slow roasted Angus beef, 
caramelized onions, Swiss cheese, roasted 
garlic aioli, butter toasted baguette, rosemary 
au jus 14.29

Ranchers Chicken
Herb marinated charbroiled boneless chicken 
breast, smokehouse bacon, cheddar cheese, 
bourbon BBQ, shredded lettuce, tomato, 
buttermilk ranch dressing, grilled ciabatta roll 
13.99 

Brisket Melt
Dry rubbed, slow roasted, house smoked 
Angus beef, caramelized onions, fontina 
cheese, roasted garlic aioli, grilled marble rye 
12.99

•Handhelds •
Served with kettle chips, French fries, tater barrels, Robert’s mashed potatoes or coleslaw. 
Substitute pre-packaged gluten free white bun for 1.99. 
Upgrade to fruit, broccoli or waffle fries for 2.79.

House Sirloin
Charbroiled hand cut 8 oz. Certified Angus 
Beef top sirloin, house butter, mashed potatoes, 
green beans 22.99

Whiskey Grilled Salmon
Peppercorn crusted charbroiled Scottish filet, 
local maple bourbon glaze, wild rice pilaf, 
grilled asparagus, haystack onions  22.99

Robert’s Meatloaf
Seasoned scratch made Certified Angus Beef 
ground chuck, slow roasted, grill finished, 
cabernet mushroom demi, haystack onions, 
mashed potatoes, grilled baguette 16.49

“Skinny” Chicken 
Herb grilled boneless chicken breast, olive oil 
seared vegetables, roasted tomatoes, honey 
balsamic drizzle 15.49

Fish & Chips
Golden fried beer battered cod, waffle fries, 
coleslaw, tartar sauce, lemon wedge, malt 
vinegar 15.49

Dry Rubbed Pork Ribeye
Charbroiled premium Hatfield boneless chop, 
honey mustard glaze, apple chutney, mashed 
potatoes, green beans  18.49

Buttermilk Fried Shrimp
Marinated, hand breaded, flash fried jumbo 
shrimp, shoestring fries, slaw, lemon wedge, 
cocktail sauce 17.49

St. Louis Ribs
6-bone special, dry rubbed, slow roasted, 
house smoked, grill finished premium pork 
ribs, bourbon BBQ, shoestring fries, slaw 
18.49

Mahi Mahi Tacos 
Cilantro-lime marinated charbroiled filet, flour 
tortillas, red cabbage slaw, corn salsa, cheddar-
jack cheese, chipotle crème, salsa, wild rice 
pilaf 16.29

Teriyaki Chicken Bowl
Marinated grilled boneless chicken breast, stir 
fried vegetables, sweet Asian plum sauce, wild 
rice pilaf, crispy wontons, green onions  15.49

Focaccia Crusted Walleye
Garlic butter bread crumb crust, oven roasted, 
wild rice pilaf, green beans, lemon-chardonnay 
butter sauce  18.99

Shrimp Tacos
Lightly seasoned flash fried split shrimp, sweet 
chile glaze, flour tortillas, red cabbage slaw, 
cheddar-jack cheese, corn salsa, chipotle crème, 
wild rice pilaf 15.99

Rosemary-Dijon Chicken 
Pan seared boneless chicken breasts, mashed 
potatoes, golden roasted garlic jus, grilled 
asparagus, red peppers  14.99

Flat Iron Steak & Fries
Certified Angus Beef blade steak, hand 
seasoned, charbroiled, whiskey glazed, house 
butter, baguette, shoestring fries  17.99

Cajun Chicken 
Fettuccine  

Marinated, grilled chicken breast, fresh 
sautéed mushrooms, imported pasta, Cajun 
cream sauce, parmesan & cheddar-Monterey 
cheese, green onions, butter griddled baguette 
17.29

Shrimp Scampi Fettuccine  
Sautéed split tailless black tiger shrimp, 
asparagus, sundried tomatoes, imported pasta, 
garlic-lemon butter sauce, parmesan, butter 
griddled baguette 18.99

•Entrees • 
Add a cup of soup or house salad 3.29

 •Backyard Burgers •

 ROBERT’S SPECIALTY
Gluten Free items by request. 
Consuming raw or undercooked food may increase your risk of foodborne illness.

•Craft Burgers •

We proudly serve a 1/2 lb. fresh Certified 
Angus Beef® chuck patty charbroiled to 
medium. Served with your choice of kettle 
chips, french fries, tater barrels, or coleslaw. 
Substitute pre-packaged gluten free white bun 
for 1.99. Upgrade your burger side to fruit, 
broccoli or waffle fries for 2.79

Cowboy Burger 
Our famous house seasoned burger topped 
with melted cheddar cheese, smokehouse 
bacon, haystack onions and bourbon BBQ 
sauce on a toasted sesame seed bun   13.99

Bacon Cheeseburger
Smokehouse bacon, Wisconsin cheddar,  
toasted sesame seed bun  12.79

California
Lettuce, tomato, mayo,  
toasted sesame seed bun 11.29
Add for 59¢ea:  Swiss, American, cheddar, 
habenero-jack, Ama bleu, fontina cheese

Naked Burger
Charbroiled Angus ground chuck patty,  
grilled asparagus, caramelized onions,  
red peppers, sherried baby bellas,  
fontina cheese, roasted garlic au jus, 
tomato marmalade 14.49    

Our craft burgers are 1/3rd lb. fresh Certified 
Angus Beef chuck patty charbroiled to medium 
and served on a toasted egg bun with your choice 
of kettle chips, French fries, tater barrels,  
Robert’s mashed potatoes, or coleslaw. 
Substitute pre-packaged gluten free white bun 
for 1.99. Upgrade your burger to fruit, broccoli, 
waffle fries 2.79

Double Cheese
Swiss, American, fried onions, shredded 
lettuce, 1000 island dressing   10.79

Roasted Wild Mushroom
Rosemary roasted wild mushrooms, Swiss 
cheese, garlic aioli, balsamic mesclun greens   
10.79

Smokehaus
Angus smoked brisket, caramelized onion, 
fontina cheese, garlic aioli  11.49

Maple Peppercorn
Hand seasoned, habanero-jack cheese, smoke 
house bacon, local glaze, garlic aioli   11.49
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