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  Gluten-free               Vegetarian             Vegan

SILOS WINGS  $14 
Fried chicken wings, tossed in your choice of Buffalo, 
bbq, 13 spice, or mango habanero sauce. Served with 
carrots, celery, and bleu cheese dressing.

CHEESE CURDS $11 
Served with jalapeño raspberry dipping sauce.

WALLEYE CAKES $15 
Three hand-pattied cakes, pan-fried and served 
with mustard aioli.

BAVARIAN PRETZELS  $10 
Oven baked, served with honey mustard and beer 
cheese sauce.

STARTERS  

FARMERS     $11 
Artisan greens, watermelon radish, tomatoes, 
and cucumbers. Served with your choice of dressing.

CAESAR $10 
Romaine, shredded parmesan, and garlic croutons. 
Served with parmesan Caesar dressing.

COBB SALAD   $12 
Romaine, grilled chicken, applewood smoked bacon, 
hard boiled egg, red onions, cucumbers, tomatoes, and 
bleu cheese crumbles. Served with bleu cheese dressing. 

CHICKEN WILD RICE SOUP    $15/$7/$5 
Quart, bowl, or cup available.

SOUPS AND GREENS 

All handhelds served with your choice of French fries or kettle chips. 
Substitute fresh fruit, side salad, onion rings, or sweet potato fries $3. Substitute gluten-free roll $1.

WALLEYE SANDWICH $15 
Shore lunch breaded walleye, bibb lettuce, red onions, 
tomatoes, and garlic aioli on a ciabatta hoagie.

SILOS BLT $14 
Applewood smoked bacon, bibb lettuce, tomatoes, 
and garlic aioli on toasted cranberry wild rice bread.

FRIED CHICKEN SANDWICH $14 
Crispy fried chicken, topped with cabbage slaw, 
house pickles, chipotle aioli, and bourbon bacon 
honey on a brioche bun.

CHICAGO BEEF $15 
Sliced rib-eye, spiced garlic jus, giardiniera, 
and provolone cheese on a ciabatta hoagie.

SMOKED SALMON WRAP $15 
Pulled smoked salmon, herbed cream cheese, 
roasted red peppers, and artisan greens in a 
tomato basil wrap.

HANDHELDS

ENTRÉES
SWEDISH MEATBALLS   $22 
Hand-rolled meatballs pan-roasted and tossed in 
a Swedish cream sauce, served over garlic mashed 
potatoes, seasonal vegetables, and lingonberries.

STROGANOFF   $21 
Red wine braised beef sautéed with wild mushroom 
and caramelized onions in a rich cream sauce over 
egg noodles.

MAPLE BOURBON MEATLOAF   $23 
Slow-roasted with maple bourbon ketchup glaze 
and fried onions. Served with garlic mashed potatoes 
and seasonal vegetables.

ALMOND CRUSTED WALLEYE   $27 
Parmesan almond breading, pan-fried and served with 
wild rice pilaf, seasonal vegetables, and lemon caper aioli.

CHICKEN MARSALA  $24 
Pan-roasted chicken breast with creamy gorgonzola 
mushroom marsala sauce, served with garlic mashed 
potatoes and seasonal vegetables.

PORTOBELLO PARMESAN     $19 
Panko breaded and pan-fried portobello with tomato garlic 
sauce and fresh mozzarella. Served over fettuccine pasta 
and topped with shaved parmesan and fresh basil.

Call 218-336-3430 to place your order.



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please be aware that during normal kitchen operations involving shared cooking and  
preparation areas, the possibility exists for food items to come in contact with other food products. Due to these circumstances, we are unable to guarantee that any menu item can be completely free of allergens. 

  Gluten-free               Vegetarian             Vegan

PIZZA
CLASSIC CHEESE  $14 
Tomato garlic sauce and our four cheese mozzarella blend.

VEGGIE $15 
Pesto sauce, roasted red peppers, artichokes, olives, 
red onions, and our four cheese mozzarella blend.

MEAT LOVERS $17 
Tomato garlic sauce, Italian sausage, pepperoni, 
bacon, and our four cheese mozzarella blend.

PEPPERONI AND TOMATO $15 
Tomato garlic sauce, pepperoni, fresh tomatoes, 
and our four cheese mozzarella blend.

WOOD-FIRED BURGERS
A half-pound burger served on a toasted brioche bun. Served with your choice of French fries or kettle chips. Substitute fresh fruit, 

side salad, onion rings, or sweet potato fries $3. Chicken breast or Impossible Burger patty $1. Substitute gluten free bun $1.

SILOS SIGNATURE  $14 
Applewood smoked bacon, oven-roasted tomatoes, 
house pickles, bibb lettuce, and white cheddar.

BACON CHEESEBURGER  $14 
Applewood smoked bacon, fried onions, bibb lettuce, 
tomatoes, chipotle aioli, and pepper jack cheese.

MUSHROOM SWISS  $14 
Grilled mushrooms, caramelized onions, garlic 
and chive sour cream, and Swiss and gruyere cheese.

BLACK AND BLEU  $14 
Blackened seasoning, candied Cajun bacon, garlic aioli, 
arugula, and crumbled bleu cheese.

Cooked over a wood fire using local mesquite, hickory, and apple wood.

FAMILY STYLE TO-GO
Family style orders must be placed by 5 p.m. the day of.

Feeds 4-6 people. Includes choice of salad or soup.

WALLEYE DINNER $55 
Almond breaded and served with wild rice pilaf, 
lemon caper aioli, and seasonal vegetables.

TUESDAY

GRANDMA’S MEATLOAF $43 
Served with maple bourbon glaze, garlic mashed 
potatoes, and seasonal vegetables.

MONDAY

FRIED CHICKEN $46 
Served with garlic mashed potatoes, country gravy, 
and seasonal vegetables.

SUNDAY

SWEDISH MEATBALLS $44 
Tossed in Swedish cream sauce and served with garlic 
mashed potatoes, lingonberries, and seasonal vegetables.

WEDNESDAY

TATER TOT HOTDISH $36 
Ground beef mixed with peas and carrots, baked in a rich 
gravy, and topped with crispy tater tots and cheddar cheese.

THURSDAY

CHICKEN OR PORTOBELLO PARMESAN $42 
Panko breaded and fried crispy with tomato garlic sauce and fresh 
mozzarella. Served over fettuccine pasta with garlic breadsticks. 

FRIDAY

BRAISED SHORT-RIB $52 
Red wine braised and served with garlic mashed 
potatoes, red wine demi glace, and seasonal vegetables.

SATURDAY


