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WE SEASON ALL OF OUR MEAT. IFYOUDO NOT WANT SEASONING PLEASE ADVISE YOUR SERVER.
$10 split plate charge, comes with : Dinner Salad, Spaghetti Or Green Beans, Choice Of Potatoes and Hot Bread.
Split plate with no sides is $5 a plate.

U.S.D.A. CHOICE STEAKS

Served with Coleslaw or Lettuce Salad, Choice of Potatoes,
Hot Bread (freshly baked), Spaghetti or Vegetable.
4 oz Extra cut $8 Sub small Caesar salad for $2.50

@10 | oA R A el LY = 2198 *Choice Porterhouse Steak ......... 4098
Cut of prime sirloin, 10 oz. Farmer's favorite. 24 oz.
b ] o I et R A e 3498 *Tenderloin Beef En Brochette .... 2998
Top choice grade. 8 oz. Cuts of Tenderloin, Vegetable rice.
(Bacon wrapped $1.50 extra.) ]

W “Ma Brown's Steak 70z. ... 1798
W <pPetite Filet. ... . 3098 Delicious prime steak
Top choice. 6 oz. ;

Tender Country Fried Steak......... 17.98
*New York Strip ....................... 3598  With Mushroom Sauce.
(Boneless.) 14 oz. : 3

Chicken Fried Steak ................... 1798
*Rib Eye - Boneless.................... 3598 Breaded & Grilled, With Home Style White Gravy
Always tender and well marbled. 14 oz. ¥

*Chopped Steak........................... 17

Bacon wrapped, Mushroom Sauce.
STEAK ENHANCEMENTS: GARLIC BLUE CHEESEBUTTER..................... )
OSCAR STYLE creamy béarnaise sauce, STEAKHOUSEBUTTER ..........ccc..ooooonnvie 5
jumbo lump crab meat, asparagus...................... 15 BOURBON PEPPERCORNSAUCE.......... )

CHOICE PRIME RIB OF BEEF AU JUS

Extra Cut +40z, add $8 | End Cut + 40z, add $8

D AT P e T A 2 R T Tl s vy g 3498
*Farmer’s CULt 220z (FOr the hearty @ater) . .........ooe e 38.98
*Hired Hand Cut 380z (Maximum Meat). . ... ....o v 4998
Country Style Pork Back Ribs....... . 2B S H AT S TR T iy Vo § SVmoioo e TEas i 19
Lean and meaty, our own smoke sauce. Boneless with Pineapple Ring

Pork oSS A s o e 19 Chicken Fried Pork Tenderloin ....... 17
2 Boneless Chops Served with Applesauce With Home Style White Gravy

1 RS A DT AT e T T e e e T T i 18

Breast, wing, thigh, and leg. Substitutions: $1 per piece.

2 Pieces (@I oMiirire DA AR bt LT 8 LS b= LBt o b b JUE= ooV L . =i et el L S gl = i et 13
Breast and wing OR thigh and leg. Substitutions: $1 per piece.

Grilled:\Ghicken' Livers: fr=, Sk o= Vi e = (vt i ad v VIR S iy e 17
Lightly floured. Sauteed in butter

*WARNING: Eating raw or undercooked food may increase your risk of food-borne iliness.




APPETIZERS

Coconut Shrimp......... 11 Breaded Mozzarella Dinosaur Eggs ........... 7
With Pifna Colada Sauce STIGIESE Py vt Bl v ] 7 Cream Cheese Jalapenos

b . Perfectly fried Mozzarella Sticks
Shrimp Cocktail ... .. 11 Combo Plate ............. 13
Ice Cold with Cocktail Sauce Shredded Prime Rib Pot Mozzeralla Sticks, Cauliflower

x and Mushrooms served with
Shrimp Plate .......... . 19 W Roast EggRolls .. 1099  Cheese & Mustard Sauce
Twice as much as the cocktail Tender shredded prime rib

. : carrots celery onions served Pickle Spears ............. 7

Chicken Livers ........... 1

Lightly Floured and Grilled

with brown gravy dipping sauce

Cauliflower Hearts .. ... 7

Lightly Breaded, Hint of Dill

Battered Green Beans . 7

gnlon Rln%i ¥ d ORI -+ Fried, Cheese or Mustard Served with Ranch Dip
ur own great breading!
Sauce A
L W™ Walleye Bites ... 16
Garlic Cheese Bread s.5

Grilled Golden Brown

Mushrooms.............. 7
Fried, Cheese or Mustard Sauce

House Breaded Walleye pieces
served with fries

SANDWICHES

Served with French Fries. Extra Charge for Substitutions.
Sub Hash Browns, Garlic Mashed Potatoes, Waffle Fries or a Side Salad $1.50

*Hamburger Deluxe 1298 Steak Sandwich ... 1549 Chicken Sandwich .. 11.49
1/2 pound Steak Hamburger 7 oz. Sirloin on Toasted Bread Boneless Grilled Breast on a
Served on a Large Sesame s : Bun. Get it Fried for a $1 extra
ne Fish Sandwich ....... 13.49

Roughy, Breaded, on a Bun Grilled Cheese ........... 7
*Cheeseburger ... 13.98 : Classic American Sandwich
1/2 pound Steak Hamburger PorkTenderS?'ndMCh 22,98 “ *Qh d Pri
Served on a Large Sesame Bun Tender and Delicious _ave rime

+ 5 | Sandwich ... . 18.95

*Bacon Cheeseburger 14.98 ! { Pl:lme Rib Shaved Prime Rib, Caramelized

Sandwich............. 19.98

1/2 pound Steak Hamburger
Two Slices of Bacon!

Served Open Face. Salad
and Choice of Potato

onions, Swiss cheese on a Ciabatta
bun. Served with Au jus and
creamy Horseradish

SALADS

Salad Dressings: French | Oil & Vinegar | Thousand Island | Ranch | Low Fat Ranch and Italian

Grilled Salmon Salad . ...
Our Chef’s Salad with 8 oz. Grilled Salmon Filet

Blue Cheese Crumbles $1.00 | Bacon Chips $1.00 | Caesar dressing $1.00 | Creamy Roquefort $1.00

Chef’sSaladBowl......................... 9

Choice of Dressing, Iceberg Lettuce, American

Cheese, Tomato & Egg Wedges

Caesarsalad ... o ped 17 pdg e Ll aaRT il =1 S T omd O 5 Extra
Fresh Romaine Lettuce, parmesancheeseand  EHICKEN.........................covo... 7 Extra
our Chef Caesar Dressing. ADD CHICKEN 7 SHRIMP A ar S = WA I e diews 1) 8 Extra
SMALL CAESARSALAD..&6 SAUTEED ONIONS ........ 3 HOMEMADE GARLIC
SPAGHETTI & SAUCE .....5 SAUTEED MUSHROOMS ..3 MASHEDPOTATOES. ....3.50
COLESLAW ................ 3 BAKEDPOTATO........... 4 SAUTEED ASPARAGUS
DOUBLE SALAD ... ... ... 6 WITHICHEESE N e At 50 )15 AT (I 1 A iordm et At 4.25
DINNER SALAD .. .. ... .. 3 makeloaded: s =y s =1v=. 2350 (serves 1)

[o]de (=00 Tqs [=) Ant R i bm=srivmert &y 8 8.50
COTTAGE CHEESE . . 3 HASHBROWNS ............ 4 (se?ves 2)

SEASONED WHITERICE. . . .5

*WARNING: Eating raw or undercooked food may increase your risk of food-borne iliness.




SEAFOOD

Served with Coleslaw or Lettuce Salad. Choice of Potatoes. Hot Bread (freshly baked),
Spaghetti or Vegetable. Sub a small caesar salad for $2.50.

Alaskan King Crab (Legs & Claws) ... 89.99
Over a pound served with drawn butter

1/ 26 GhAID: C GRS OIS Ty e e e 1o Sl e o 59.99
Broiled Lobster (2 8-oz. tails) ............ 105
Drawn butter and lemon wedges

(1'81QZ=tall) . tnr A vt 1 hTan e e O S g 52
Y (o e =) A st Rl Y 91
(COMBINATION) 6 OZ. Petite Filet & Crab Legs
2R OD ST, (A - (rod 8 L Ve (i 80
(COMBINATION) 6 OZ. Petite Filet & Lobster Tail
*Prime-Tail: v e 83
(COMBINATION) Daughter Cut and Lobster Tail
*Prime-Crab

Daughter cut and 1/2lb crab legs 82

*Steak & Shrimp.......................... 41
(COMBINATION) 60OZ. Petite Filet

& 2 fried Jumbo Shrimp

1/2. Ib Crab Legs o (¢ ate | oy Miim=aliin | b= 50

Jumbo Shrimp............................ 23
Our own kitchen breading, hot sauce
Shrimp Mediterranean ............... 20

Freshly Broiled. Light eating (4 Large Shrimp)

OrangeRoughy .......................... 23
Pearly white from the deep waters of New Zealand

LS} Pyg o) e ) A e el AEAR A 23
From the icy northern waters - grilled or baked

Sea Scallops or Sea Scallops & Shrimp . 23

Breaded with tartar and hot sauce

Individual Farm Raised Catfish .. .. . 19

Approximately 16 oz., fresh water

The Seafood Net ......................... 24
Breaded Shrimp, Scallops & Roughy

el ey R R s S e it 22

Two House Breaded Walleye filets

PASTA

Served with Tossed Salad & Hot Bread | Add 2 rolls $1.00

Spaghetti with Meat Sauce ............ 12
Add extra side spaghetti sauce $1

BEVERAGES

Spaghetti with Meat Balls.............. 15
Add extra meat ball $3
Add extra side spaghetti sauce $1

BREAKFAST

Free Refills!

Served with Two Eggs, Hashbrowns and Toast

PoporIcedTea ............................. 3
CoffeeorHotTea .......................... 2

DESSERTS

Cheesecake
Homemade with a touch of orange

Chocolate Cake
Dark and Decadent

Country Style Ice Cream

Carrot Cake

Thick-Cut Hamor Bacon ............... 14

70z Ma Brown’s Steak ......... .. .. . 18.99

Homemade Caramel
Apple Bread Pudding

Vanilla ice cream and homemade caramel sauce

Chocolate or Strawberry
Ice Cream Sundae

Creme de Menthe Sundae

TO RESERVE THE PARTY ROOM EMAIL FARMERBROWNSWATERLOONE@GMAIL.COM

*WARNING: Eating raw or undercooked food may increase your risk of food-borne iliness.




HOUSE WINES

GLASS 8 | HALF 14 | FULL 28

90z Pour for all Glasses | Corking Fee per Bottle $20

LINDEMAN - Chardonnay, California YAGO - Sangria, Spain

LINDEMAN - Cabernet, California RIUNITE - Lambrusco, Italy

SALMON CREEK - Merlot, California SUTTER HOME - Rose California

BERINGER - White Zinfandel, California MONDAVI - Moscato, C,olifornio
CHARDONNAY GLASS BOTTLE
Bonterta®rganiG CAlfOFNIGinsr. mear sk |y y s prsmr 10 F1524 Bl TLl Iy e oy 10 ¥y 39
Kenddll'Jacks onk: Califohmni QLY e o ke sy e B sy ey foe ok 545 5 98 kS s 10, oyt 4075 Japans 39
CakebreQd:iINAPO VEUI SN/ /ot w p ety s s P s o rof s a e s s Vo W o b B, P 1o S e S P91, | Q0
CABERNET SAUVIGNON

MIU[g ol i EXerele (ER(Ea ] litolAn] (ol ALlata bhe slbd w2 a4 | S5 m) Shmgime S L LLLE 1o W =bim e U TR 39
I S N M R S O ) O R = e R e e AL L s ey 153 d T 1 46
BUEKhOIMDECOY:SONOMMGIFTE.". =5 iy o dit ety e [ 4 v e i =iy sy e 1Sk 2 1A A Lk 54
AUSTINHODEEP ASOIR OB C'S1 hoss rr etk 1.4 E s PR AT Lome ol Rt S 84 3 SE S8 TW) 1 e s Yo §. 70
MERLOT

Bl ES A E@IRE (0| lfch ((0] (1Fo] AnIlo b Al v o ey dpt dentr R el e e = s LR Ao e 4, Hl2 s 39
B Ekh O N G G/ Gl S e e B L N e e R E L 70
SAUVIGNON BLANC

MatuazNewrZealanaay iy e mw s [y sgises Yhmine s gy (e e e 105y 38
RAGUFPAOSOROD]ESrribas. st S S raes (5 535,608 10,0500, 81080,53 8 e, o8 8T8 T8 mmas) £330 b et s - slln.s s s 6 3 | 42
RED BLEND

CoRUMAGENNSE CUiRO T Gl e oy e ate {4 5% v er iyt Gt TR E I £: | Lo Yt s, wyra oo Al 39
Pessimistz@aliformioy N rE s Sa v gy (e Ay =t O i IR Oy S R PO P 1G5 by g 7 e 46
Kenwood Jack London: AlexanderValley ............. . 55
PINOT NOIR

CarmaliReAd: CAlifOrNIE Ly Ta¥ie Jrny s sass 55 Sy F0y Fru8 SR st ey, o v oy s {3 Adyerps £ 39
B O U O e T O e oyt b b oy | |Shohd s b 52
Y N LS O O T G R T 1 Y S T i o el SR L TL LS o 65
PINOT GRIGIO

CavaliereiP'@roiGabbiane:ltaly s sremisrr=sre gy ereyrersrre i memss Foaer iee TFil A b e 39
MOSCATO

StellasResa=Stella:-Peach:lEaly cssry ves <ad vy'd s evey (reacyvlds feasse=y pul s ASE Sl rrv yrray s s wer 39
RIESLING

RE| X G MO 325 w13 & s oibe )8 F REAT R (N B PSS T L1 3 2 L] 57 Lo Aty v s g 1O == 38
ZINFANDEL

SEYRESIORS GO Gl Wi s AWy e .y =i et o 0 g gt | W g i 01 e gy (il D W e, s ; 54
SHIRAZ

1O CrimE SAUSEHCIICIE L= Nser. o gy Ak e Ty st i Mt o i el s e O/ 5oy 38
MALBEC

CasillbeaB E\DIQBIO=CNIl Slenw= % i s it R T ol Wz 1wyl . oy ot il 10y, e s 38
CHAMPAGNE/SPARKLING

M (e [ARIMS RIS EyAG Al IAARE Uia bt 132 RIS L= Lo bio asl el =gl Ll Wb D =i 00 i ML 11 8.5
CLe] of0) o] (e [Od B He = ale( okl Ne |\ Aun Wuide s samih b klmma s B350 T hn an® v T34 me i v i wnimmn bl 7 L o a e i 32
Nicelas FetillatterReserveiB s v avmr=h sy il 1o 3 ) i ey St e yE = Wit e Aot e f 60
SHERRY

FHeanrvey BriStO CreCIM 1.5 s 1y tryssned porss sy s | 8ty y oy b 60z glass 8.00




BEER LIST

DOMESTICS

Budwesier

Bud Light
Busch Light
Coors Light
Miller Lite
Miller High Life
Miller Ultra
O’Douls N/A
Blue Moon

CRAFT / IMPORTS
Boulevard

Lucky Bucket Lager

Sam Adams Boston Lager
Corona

New Castle Brown Ale
Deschutes Fresh Squeezed IPA
Goose Island IPA

Kros Strain Fairy Nectar IPA
Zip Line Copper Ale

Stella Artois
Seltzer
White Claw: Black Cherry
High Noon: Peach
Infusion Vanilla Bean Ale
Guinness
Deschutes Black Butte Porter

LOUNGE DRINKS

Chocolate Martini .... 105
Stoli Vanila Vodka, White Creme
De Cacao, Chocolate Cream

Lemon Drop Martini 105
Deep Eddy Lemon Vodka,
Triple Sec, Splash Sour

Red’s Maker’s Mark

Old Fashioned .......... 10
Sugar, Bitters, Soda, Cherry
and Orange

Joann’s Margartia ... 8.5
Tequila,Triple Sec, Rose’s Lime,
Splash Sour, Splash Sierra Mist

Manhattan .............. 8.5
Bourbon, Sweet Vermouth, Cherry

Farmer Tom Collins .. 85
Gin, Sugar, Splash Sour, Splash
Sierra Mist, Cherry

Apple Pie Whiskey ..... 10
Crown Apple Whiskey,
Sparkling Apple Juice, Cherry

IrishMule ........... .. 95

Jameson, Ginger Beer
and Limes

Dark ‘n Stormy Mule . 95
Myers Dark Rum, Ginger Beer
and Limes

Other Flavored Mules:
Stoli Cucumber, Stoli Blueberi,
Stoli Strasberi, Stoli Raszberi

ICE CREAM DRINKS ...

Grasshopper
Creme de Menthe,
White Creme de Cocoa

Kahlua Supreme
Kahlua & Instant Coffee

Haymaker
Disaronno Amaretto,
Dark Creme de Cocoa

Pink Squirrel
Creme de Almond,
White Creme de Cocoa

Golden Cadillac

Galliano, White Creme de Cocoa

Brandy Alexander
Brandy , White Creme De Cocoa

Banshee
Creme de Bananaq,
White Creme de Cocoa

Peanut Butter Supreme
Skrewball Whiskey,
White Creme de Cocoa

AFTER DINNER DRINKS

Irish Coffee ............ . 10

Jameson Irish Whiskey, Sugarr,
Coffee, Fresh Whipped Cream

Bailey’s Coffee .......... 10
Bailey's Irish Cream, Sugar,
Coffee, Fresh Whipped Cream

Calypso Coffee .......... 10
Tia-Maria Liqueur, Sugar, Coffee,
Fresh Whipped Cream

Sambuca Coffee ...... .. 10
Sambuca, Sugar, Coffee,
Fresh Whipped Cream

Hot Whiskey............. 10
Power’s Irish Whiskey, Sugar,
Boiling Water, Lemon and Cloves
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