
    Appetizers
Fried Wisconsin  
Cheese Curds
You’re in Wisconsin, these need no 
explanation. Served with ranch for dunking.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14

Seasoned Wisconsin
Cheese Curds
Take a traditional Wisconsin cheese curd 
and choose from these unique flavors — dill, 
jalapeno, Cajun or our house recipe BBQ dry rub
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15

Chicken Wings 
8 wings fried golden brown and crispy, 
tossed in your choice of sauce or house  
BBQ rub – choose from bison, ranch, garlic  
parmesan, maple mustard, or BBQ. 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14

Mini Pretzel Bites 
Milwaukee made pretzels baked 
soft and fluffy tossed with coarse 
chunked salt. Served with 
maple mustard or cheese sauce.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14

French Fry Basket
Basket of french fried taters, so fresh 
you’ll think they just came from a field in 
Sugar Camp yesterday. Load them up with 
cheese sauce and locally sourced thick 
sliced bacon chunks.
. . . . . . . . . . . . . . . . . . . 8  /  14 loaded

Tot Basket
Crispy golden-brown potato bites, lightly 
seasoned with sea salt and fried to a 
perfect crunch. Who doesn't like a potato
that resembles a beer keg? Load them up 
with cheese sauce and locally sourced 
thick sliced bacon chunks.
. . . . . . . . . . . . . . . . . . . 8  /  14 loaded

Chicken Tenders
When one can’t be bothered with eating 
around bones, crispy fried white meat  
chicken tenders. Served with bison, ranch, 
garlic parmesan, maple mustard or BBQ 
dipping sauce.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 for 12
. . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 for 16

      Sandwiches
Served on an 8-inch hoagie with a side 
of chips and a giant pickle spear.

BLT & Double BLT
Generous amount of genuine 
Northwoods sourced thick cut pork 
belly bacon stacked with fresh lettuce, 
tomatoes and mayo on a toasted bun. 
Double it up for no mistakin’ bacon lovin’.
. . . . . . . . . . . 18  /  23 Double bacon

Philly
Seared roasted beef, sauteed bell peppers 
and onions tossed together and draped in 
white American stuffed in a steamed bun. 
Level up, add giardiniera 3
. . . . . . . . . . . . . . . . . . . . . . . . . . . 20

Beef & Cheddar 
Seared and steamed beef slathered 
in golden cheddar sauce. Kick it up, 
add giardiniera 3
. . . . . . . . . . . . . . . . . . . . . . . . . . . . 17

Sconnie Brat 
A locally sourced bratwurst boiled
in local Wisconsin beer, seared 
crispy and stuffed in a bun.
. . . . . . . . . . . . . . . . . . . . . . . . . . .  13

Sconnie Dog 
Locally sourced dog grilled to 
perfection and gently placed in  
a poppy seed bun.
. . . . . . . . . . . . . . . . . . . . . . . . . . .  12

Giardiniera Dog
Locally sourced dog topped 
with mild giardiniera veggies 
in a poppy seed bun.
. . . . . . . . . . . . . . . . . . . . . . . . . . .  14

The Flying L Dog
Topped with white american 
cheese sauce and raw onions. 
May I suggest a mint, afterward?
. . . . . . . . . . . . . . . . . . . . . . . . . . .  14

    BURGERS
All Opi’s burgers are 1/3 pound patties 
made fresh with locally raised organic 
beef from Medow Farms in nearby Wabeno, 
Wisconsin. Served on a sesame seed bun  
with chips and a giant pickle spear.

– Level up with extra patties 5, bacon 3

– Add Munster, American, Cheddar, 
    Pepperjack or Swiss 2

– Swap fries or tots 3, curds 6

Classic Burger
A hamburger served plain. Add lettuce, 
tomato, onion or mayo at no cost. 
. . . . . . . . . . . . . . . . . . . . . . . . . . . .14

PBR Burger 
A burger topped with Wisconsin raised 
organic smoked pork belly (PB) bacon, 
dill pickles (more P) and smothered 
in ranch (R). PBR me, ASAP.
. . . . . . . . . . . . . . . . . . . . . . . . . . .  21

The Wrigleyville
Inspired by our friends south of the 
border, a burger piled with mild giardiniera
and slathered in maple mustard.
. . . . . . . . . . . . . . . . . . . . . . . . . . . .19

RoOted in Wisconsin:

Opi’s Signature 1925 Burger
Smoked bacon sourced fresh from Wisconsin’s 
Northwoods stacked on our signature patty topped with 
Munster cheese and maple aioli.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  21

ALL ORGANIC BEEF

Cocktails
& More

on the Back

We believe great food starts at the source. Partnering 

directly with local farms and growers requires a greater 

financial commitment. Supporting our neighborhood 

families is simply the right thing to do. By sourcing close 

to home whenever possible, we invest in our community 

and deliver local quality directly to your plate.

Sorry, no separate checks. Automatic 20% gratuity added to tables of 8 or more. Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. Food Allergy Notice: Our kitchen handles ingredients that may contain allergens (gluten, milk, eggs, fish, crustacean 

shellfish, tree nuts, peanuts, wheat, soy, and sesame). While we take steps to minimize the risk of cross-contamination, we cannot guarantee that any of our dishes are free of allergens.

    This is Northern Wisconsin, we’re far too stubborn 

 to name our signature wing sauce after a city in

   New York that thinks it handles winter better 

      than us. We rebranded because we like 

          our heat Midwestern, like a bison.

    This is Northern Wisconsin, we’re far too stubborn 
    This is Northern Wisconsin, we’re far too stubborn 
    This is Northern Wisconsin, we’re far too stubborn 
    This is Northern Wisconsin, we’re far too stubborn 
    This is Northern Wisconsin, we’re far too stubborn 

     Bison
Sauce Sorry, Darling,    No Separate

        Checks.



Kids & Smaller
     Appetites
Keep the littles happy with these classics. 
Or your smaller appetite, we don’t judge. 
All served with fries.

Hamburger 
1/4 pound plain hamburger with 
no yucky vegetable toppings. 
Add white American cheese 1.50
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Corn Dog 
State fair dog wrapped in fluffy 
corn bread and fried.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

Chicken Tenders 
Three crispy fried white meat 
chicken tenders.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

    16" OpI'zza
Fresh baked, medium thickness crust pizzas 
topped with oregano and brushed with a 
garlic parmesan butter.

- toppings
sausage, pepperoni . . . . . . . . . . . . . . .6 each

bell peppers, onion, mushroom, 
tomatoes, extra cheese . . . . . . . . . . . .3 each

Cheese . . . . . . . . . . . . . . . . . . . .  21
Four blended cheeses

Pepperoni . . . . . . . . . . . . 27
Piled with Northwoods sourced 
pepperoni.

Sausage  . . . . . . . . . . . . . . 27
Loaded with Northwoods sourced 
Italian pork sausage.

Veggie  . . . . . . . . . . . . . . . . . . .24
Topped with fresh bell pepper, tomato, 
mushroom and onion.

The OPI’zza  . . . . . . . . . . . . . . 31
All the toppings – pepperoni, sausage, 
peppers, onions, mushroom and tomato.

8-inch Personal OPI’zzas 
cheese . . . . . . . . . . . . . . . . . . . . . . . . . 13
pepperoni  . . . . . . . . . . . . . . . . . . . . . . 18
sausage . . . . . . . . . . . . . . . . . . . . . . . . 18

Wisconsin
All of our fish dinners are breaded in house batter, 
fried to golden perfection, served classic supper club 
style with coleslaw, tarter sauce, and fries or tots.

            Cod  From the ocean, not Medicine  
                      Lake, no cod there  . . . . . . . . . . 22

                     Walleye  Size limits and 
                             slots are a hassle, let us 
                              cook it for you . . . . . . . . . . 26

                            Bluegill  Like you caught 
                             off the dock, without having to 
                                 clean ‘em . . . . . . . . . .  24

Sorry, no separate checks. Automatic 20% gratuity added to tables of 8 or more. Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. Food Allergy Notice: Our kitchen handles ingredients that may contain allergens (gluten, milk, eggs, fish, crustacean 

shellfish, tree nuts, peanuts, wheat, soy, and sesame). While we take steps to minimize the risk of cross-contamination, we cannot guarantee that any of our dishes are free of allergens.

       Beer
Drafts . . . . . . . . . . . . . . . 7
 - Spotted Cow
 - Leinenkugel’s Seasonal

Craft Drafts . . . . . . . . 8
Three rotating craft beers from 
Wisconsin breweries. Ask your 
server for current selections.

Cans . . . . . . . . . . . . . . . . . 4
Lights
 - Miller Lite
 - Busch Lite
 - Coors Lite
 - Bud Light
 - Michelob Ultra

non-Lights
 - Miller High Life
 - PBR
 - Yuengling
 - Hamm’s

non-alcohol
 - Point Great Outdoors NA
 - Michelob Ultra Zero

 Beerternatives
Carbliss - lemon lime, 
cranberry, black cherry, 
black raspberry
. . . . . . . . . . . . . . . . . . . . . . . .6

high noon - blood orange 
tequila, prickly pear, mango, tea
. . . . . . . . . . . . . . . . . . . . . . . .6

   Specialty
   Cocktails
All Cocktails  . . . . . . . 9

Pine Isle Punch - Blends light 
and dark rums with sweet banana and 
blackberry liqueurs, crisp pineapple 
juice, and a splash of grenadine.

Prickly Pear - Crisp premium 
gin meets the juicy sweetness of 
ripe orchard pear and vanilla bean, 
finished with a refreshing fizz. 

just Peachy - A bubbly lakeside 
spritzer, this sipper marries sweet 
white Zinfandel and peach schnapps 
in a pineapple juice press.

Long Island Iced Tea - A twist 
on the notorious Long Island Iced  
Tea classic, this blueberry-infused 
cocktail blends five spirits with tart 
lemon and a splash of cola.

Medicine Lake Mule - It’s a 
Moscow Mule, minus the Soviet city 
name - vodka, ginger beer and lime.  

Cabin Tea - This dockside sipper 
blends bourbon with the peach tea, 
lemon, and a touch of sweet honey.

bob's Spicy margarita -  
A fiery and refreshing twist on a  
classic margarita, pairing the bold 
kick of fresh jalapeno and tequila with 
tart lime and a crisp, bubbly finish.

Sodas & Drinks . . . . . . 3
 - Pepsi
 - Pepsi Zero
 - Mountain Dew
 - Starry
 - Starry Zero
 - Mug Root Beer
 - Lemonade
 - Unsweetened Iced Tea
 - Orange Juice
 - Cranberry Juice
 - Milk
 - Chocolate Milk

    Wine
 . . . . . . . . . . . . . . 9

   - Pinot Noir
   - Cabernet Sauvignon
   - White Zinfandel

you are 
here Fish,

'Cause It's




