
SOUP & SALAD SOUP & SALAD 
French Onion Soup 10 

dark rye bread, roth grand cru

House Salad 8 
fried ciabatta croutons, cherry 

tomatoes, radishes, cucumbers, carrots 
(choice of blue cheese dressing, ranch, 

louis dressing or house vinaigrette)

Classic Wedge 10 
blue cheese dressing, cherry 
tomatoes, crispy bacon bits

Caesar 9 
fried ciabatta croutons, hearts of 

romaine, parmesan cheese

RCI Beef Stroganoff 32 
red wine braised short rib, porcini mushroom cream, house made pasta, herb crème fraiche

House Signature House Signature 

Welcome to Red Circle Inn. Grab a drink and settle in; 
you are about to experience Wisconsin’s oldest Supper Club. 
A lot’s happened since we opened our doors in 1848, and I guess you could say we’ve seen it all. From dirt road to 

plank road to railroad, Red Circle Inn has been serving up good food with good service for generations of people in 

Lake Country. Over the years, we’ve been a stomping ground for traders, trappers, settlers, working class, high class 

and everyone in between. There’s so much history in these walls, you can almost taste it.

It was former owner Captain Fred C. Pabst who gave Red Circle Inn its name and iconic red circle logo, a nod to his 

Pabst Brewing Company. He made the restaurant the place to see and be seen around the lakes, not just for a beer, 

but for high-quality food and warm hospitality.

Over 170 years later, the legacy lives on. As you enjoy your meal and the nostalgia of Red Circle Inn, you’ll learn why 

guests have been returning, generation after generation. Some might call Red Circle Inn a legend…that’s fine by us.

STARTERS STARTERS 
Fried Cheese Curds 13 

buttermilk ranch dipping sauce 
& special sauce 

Haystack Onion Rings 12 
buttermilk marinated, special sauce

Shrimp Cocktail small 15 / large 28 
served with Col. Pabst cocktail sauce, 

louis dressing

Smoked Salmon & Crab Dip 19 
lavash crackers, pickled red peppers

Jumbo Crab Cake 18 
louis dressing, petite greens 

Chicken Liver Toast 12 
blueberry preserves, candied pecans 

Sprecher Root Beer Braised Bacon 18 
braised red cabbage, goat cheese fondue 



STEAK & CHOPSSTEAK & CHOPS
all cuts finished with R.C.I. butter & served with choice of potato and sauce, elevate with enhancements

Potato 
Fried Jo Jo’s        Butter Mashers        Beef Fat French Fries        House Hashbrowns        Baked Potato (loaded + 2)

Sauce
Brandy Peppercorn        R.C.I. Steak Sauce        Béarnaise        Port Demi-Glace  

Pork Tenderloin Tournedos 38 
8oz Maple Creek Farms

Barrel Cut Angus Beef Filet 48 
7oz Black Angus

French Veal Rib Chop 55 
14oz Milk Fed 

Bone-In Tenderlion 57 
10oz Black Angus

Delmonico Ribeye 57 
18oz Black Angus

SIDESSIDES
Fried Brussel Sprouts & Bacon 10        5-Cheese Mac & Cheese 12

Root Vegetable Cole Slaw 8        Braised Red Cabbage with Goat Cheese 8 

Bacon Smothered Mushrooms 12        Green Beans with Red Pepper-Almond Sauce 10

Fried Half Chicken 27 
served with butter mashers 

and house gravy 

Maple Creek Farms Baby Back Ribs 29 
bourbon bbq sauce, butter mashers, green beans

Pan Seared Walleye Picatta 32 
hashbrown, lemon-caper butter sauce, 

green bean almondine

Great Lakes Crispy Perch & Jo Jo’s 33 
potato wedges, root vegetable 

coleslaw, tartar sauce

Lobster & Shrimp Pot Pie 39 
lobster bisque sherry cream, 

butter biscuit crust

Classic Comforts Classic Comforts 

DessertsDesserts
Carrot Cake white chocolate crumble 11   

Cream Puffs vanilla ice cream & chocolate sauce 10

Enhancements 
4oz Lobster Tail 21        Oscar Style 16 (crab butter, asparagus, bearnaise)         Half Pound Garlic Shrimp 14

Fancy Mushrooms 8        Haystack Onion Rings 5         Blue Cheese 5

Au Poivre 5 (white, green, pink, tellicherry & smoked black peppercorns)

Classic Ice Cream Drinks 
Brandy Alexander 13 

Cognac Brandy, Dark Crème De Cacao, 
Vanilla Ice Cream, Nutmeg

Golden Cadillac 13 
Galliano, White Crème De Cocoa, 

Vanilla Ice Cream, Chocolate Shavings

Grasshopper 13 
Crème De Menthe, Crème De Cocoa, Vanilla Ice Cream

Pink Squirrel 13 
Crème De Noyaux, Crème De Cocoa, Vanilla Ice Cream

Contemporary Ice Cream Drinks
The Elvis 13 

Peanut Butter Chocolate Liquor, Giffard Banane Du 
Bresil, White Chocolate Liquor, Vanilla Ice Cream

Chocolate Cherry Nightcap 13 
Crème De Cocoa, Chocolate Liquor, Cassis 

Noir De Bourgogne, Chambord, 
Vanilla Ice Cream

Root Beer Float 13 
Carmel Turtle Liquor, Sprecher 
Root Beer, Vanilla Ice Cream


