
Crab, Mango and Avocado Stack*
lump crab, remoulade, mango and avocado with crispy 
sesame wontons - 6.49

Pick Up Sticks
vegetable sticks served with sweet garlic and avocado
ranch sauce - 2.99

Spicy Tuna Nachos*
sushi grade tuna seared rare on sesame won tons with wasabi 
cream, sliced avocado and sweet chile sauce - 5.99

Chicken Chorizo Quesadilla
wood fired chicken and spicy chorizo grilled crisp in a flour 
tortilla with pico de gallo, sour cream and tequila lime glaze - 4.49

Crispy Calamari*
calamari with our classic dipping sauce - 6.99

Black Ironed Tuna*
sushi grade tuna seared rare and with wasabi creme and
chile oil - 4.99

pop pop Shrimp*
shrimp fried and tossed in Thunder Bay’s own spicy sauce - 6.99
or try beer battered shrimp with horseradish cocktail sauce - 5.99 

Tangled Strings
thin Cajun style onion strings with ranch dressing - 3.99

Match Sticks* 
shrimp, wrapped in tortilla and served with tequila creme and sweet
chili sauce - 6.49

Wings
6 wings served with celery, carrot sticks and choice of ranch or 
blue cheese dressing - 6.49

Old Bay Shrimp Cocktail*
shrimp Old Bay style served on ice with fresh horseradish
cocktail sauce - 6.49

Mussels*
mussels from Prince Edwards Island in a smoky tomato
vinaigrette served with crusty bread -5.99

Corn Bread Crab Cake
crab cake with sweet mango salsa and remoulade - 5.99

Our Famous Seafood Fondue*
shrimp and crawfish in a rich sherried mushroom Mornay sauce
served with crusty bread - 9.99

Shrimp Tostada*
shrimp, chipotle cream, corn, pico de gallo, with Mozzarella and
feta cheese - 5.49

Chicken Chorizo Taco
wood fired chicken, chorizo, cilantro, and southwest slaw in a tortilla. 
served with pico de gallo - 2.49

cajun Fish Taco*
crispy fish in a corn tortilla topped with southwest slaw and fresh 
cilantro.  drizzled with remoulade sauce and served with pico de 
gallo - 3.49

Crispy Goat Cheese
pecan crusted goat cheese, with honey balsamic glaze - 4.99

homemade Egg rolls
shrimp and vegetable egg rolls with sweet garlic chili sauce - 5.49

Guacamole and Chips
chunky avocado with tomatoes, cilantro and onions with
homemade corn tortilla chips - 5.99

Quesa Fundido
creamy black bean, chorizo and cheese dip - 5.99

Crab Cake Sliders
two lump crab cakes with remoulade sauce, 
lettuce and tomato - 5.99

Beef Sliders*
two angus beef sliders with bacon, Cheddar, lettuce and tomato - 5.99

Black and Blue Bison Sliders*
two bison sliders with cracked black pepper and 
Maytag blue cheese - 6.99

Blue Devils on Horseback
Maytag blue cheese stuffed Medjool dates wrapped in bacon - 5.99

Red Devils on Horseback
chorizo stuffed Medjool dates wrapped in bacon - 4.99

Smoked Salmon Crostini*
smoked salmon lox and wasabi cream, garnished with radish
and green onion - 4.99

Tuna Crostini*
sushi grade Ahi tuna and wasabi cream garnished with radish and
green onion - 4.99

Steak Skewers*
steak marinated and glazed in bourbon barbeque sauce - 3.99

Caprese Martini
fresh Mozzarella and grape tomatoes tossed with fresh basil,
olive oil and balsamic vinegar served with crusty bread - 3.49

Crab Stuffed Shrimp*
large shrimp stuffed with our crab cake stuffing
with remoulade sauce - 3.99

Shrimp Scampi*
three jumbo shrimp baked in rich garlic Parmesan butter - 3.49

Coconut Shrimp*
shrimp Caribbean style with real coconut with a cool
mango salsa - 5.49

Scallops scampi*
two sea scallops baked with Parmesan garlic butter - 3.99

Seafood scampi plate*
shrimp and scallop combination with fresh balsamic greens - 7.99

Macaroni & Cheese
gourmet cheese, bowtie pasta and crispy prosciutto - 4.99

Crawfish Rangoon*
crawfish, cream cheese and mild Cajun spiced filling. served with 
a sweet n spicy mustard sauce and wasabi crème - 4.49

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, poultry or shellfish reduces the risk of food bourne illness. Individuals with certain health conditions may be at higher risk if these foods are 
consumed raw or undercooked. Consult your physician or public health official for further information.

TAPAS

Edamame Chicken Salad
grilled chicken, edamame, peanuts, avocado, peanut sauce, Napa cabbage 
and Romaine with sesame ginger dressing and a crispy wonton - 10.49

Ginger Sesame Ahi Salad*
thin sliced seared tuna, fresh greens, homemade sesame ginger dressing 
topped with shredded carrots and radishes with a crispy wonton - 10.99

Warm Goat Cheese Salad
pecan crusted goat cheese with shredded green apple and carrots on 
a bed of mixed greens with a sprinkling of Maytag blue cheese. served 
with balsamic vinaigrette -11.49 

Southwest Salad
smoked chicken in a crispy tomato basil shell filled with fresh greens and 
topped with black beans, corn relish, tomato, Cheddar cheese, chorizo,  
diced egg and pico de gallo. served with avocado ranch dressing on the 
side - 10.49

Pepper Seared Salmon Salad*
fresh Atlantic salmon atop balsamic greens with Parmesan crostini 
and goat cheese, red onion and tomato - 13.49

Steak Salad*
spiced 6 oz top sirloin on fresh greens tossed with Maytag blue cheese, 
tomatoes, crisp bacon and sweet mustard vinaigrette, topped with red 
onion - 13.49

Caesar Your Way*
crisp Romaine tossed with garlic croutons, Asiago cheese with 
traditional Caesar dressing - 7.99  with grilled chicken breast - 9.99 
with shrimp - 11.99 with salmon - 12.99

Chop Chop Salad
grilled chicken, iceberg lettuce with homemade Italian dressing, bacon, 
Maytag blue cheese, tomato, scallions, avocado and red onion - 10.49

SALADS
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Southwestern Chicken
grilled chicken, cilantro, barbeque sauce, red onion, Mozzarella - 6.29

Kalamata Olive and Feta
with fresh basil and roasted red onion - 6.99

Hot Tomato
Roma tomatoes, fresh basil, garlic, Mozzarella and Asiago - 6.29

Pepperoni 
pepperoni, smoky tomato sauce, Mozzarella and Asiago - 6.29

Chicken Pesto 
grilled chicken, pesto, yellow squash, zucchini, red onion, mushrooms, 
red pepper, Mozzarella and Asiago - 6.99

Flatbreads



Sandwiches
all sandwiches are served with choice of French fries, homemade chips or substitute fresh fruit for 99¢

Black Angus Burger*
Angus steak, fresh ground and seasoned. served on grilled Brioche - 10.49

Big Black Angus Burger*
two Angus patties seasoned and charbroiled, with lettuce, tomato, pickles, Cheddar and Swiss cheese on grilled Brioche 
topped with tangled strings - 12.99

Bison Burger*
bison burger from the Dark Hallow Bison Company seasoned and served on grilled Brioche - 10.99

Grilled Chicken Sandwich*
breast of chicken, portabella mushrooms, Swiss cheese and bacon on grilled Brioche - 9.99

Off the Grill & Other Kitchen Places
each entree includes your choice of tossed or Caesar salad.

Drunken Steak*
top sirloin marinated in Samuel Adams® beer, garlic and fresh herbs, with garlic cream sauce
6 oz -15.49 • 9 oz - 17.99

Beef Tenderloin Filet*
7 oz charbroiled filet - 24.99

Top Sirloin*
top sirloin, the choice center cut - 6 oz - 13.99 • 9 oz - 15.99

New York Strip*
11 oz strip cut from the center of the loin - 23.99

Ribeye*
10 oz Delmonico style - 21.99

Top Sirloin & Shrimp*
top sirloin steak and your choice of coconut, beer breaded shrimp or shrimp scampi - 18.99

SLOW ROASTED PRIME RIB*
Prime rib roasted for eight hours in a special oven to seal in the juices.
8 oz - 18.99 • 12 oz - 21.99 • 16 oz - 24.99

Our Black and Blue Filet*
two filet medallions peppercorn seared and simmered in a blue cheese demi glaze and 
topped with Maytag blue cheese crumbles- 26.99

drunken Sirloin Tips*
grilled sirloin tips, onions, mushrooms and drunken sauce, topped with Provolone cheese and baked. served 
with mashed potatoes. - 13.99

Signature Chicken Tchoupitoulas
chicken breast Cajun spiced and grilled over Cajun potatoes, ham and green onions, with a mild
tarragon Bearnaise sauce, fresh steamed broccoli and corn bread - 12.99

Chicken Jambalaya
grilled chicken breast, mild sausage with tomatoes, green peppers, onions and spices in a hearty rice blend. 
served with corn bread -13.49

Vegetable Linguine
a variety of fresh vegetables sauteed in olive oil, garlic, lemon and white wine with
linguine and Asiago cheese. served with crusty bread - 11.49

Chicken Linguine
grilled chicken breast and fresh vegetables sauteed in olive oil, garlic, lemon and white wine
tossed with linguine and Asiago cheese. served with crusty bread - 12.99

Chicken Alfredo
grilled chicken breast simmered in our homemade Alfredo sauce and tossed with linguine.
served with crusty bread -12.99

Chipotle Chicken
chicken, bacon and bow tie pasta, with southwestern vegetables in a light chipotle cream sauce - 13.99

Wood fired
Wood fired Chicken*
wood fired chicken with Yukon Gold mashed potatoes - 12.99

baby back Ribs*
baby back ribs with tangy barbeque sauce. with French fries.
full rack - 22.99 • half rack - 16.99

Harvest Pork Chop*
bone in chop hardwood smoked, topped with garden vegetable demi-glaze. 
with Yukon Gold mashed potatoes - 14.49

Dijon Pork Chop*
bone in chop, hardwood smoked, apricot dijon sauce 
with Yukon Gold mashed potatoes -14.49

Chicken and Ribs*
1/4 of a woodfired chicken and 1/3 of a rack of baby back ribs. served with French fries - 16.49

Our steaks are premium,
USDA Choice hand 

selected and aged 21 days. 

All steaks
accompanied with your 
choice of today’s fresh 

vegetable, potato or 
Chieftain® wild rice.

load your 
potato - 1.99

Steak 
Toppers

Grilled Onions - 99¢
Sauteed Mushrooms - 1.99

Parmesan Butter
Crust - 1.99

Alaskan Style - 3.99
Smothered - 3.99

Pan Blackened - n/c

RARE
Red, cool center

MEDIUM RARE
Red, warm center

MEDIUM
Pink center

MEDIUM-WELL
Slightly pink center

WELL
Cooked throughout

ala 
carte
Sides

Loaded Baked Potato - 3.99

Loaded Mashed Potato - 3.99

Loaded Mashed Sweet 
Potato - 3.99

Grilled Vegetable - 2.99

Macaroni & Cheese - 4.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, poultry or shellfish reduces the risk of food borne illness. Individuals with certain health 
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information. T
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Seafood
each entree includes your choice of tossed or Caesar salad.

Fresh Atlantic Salmon*
salmon fillet, seasoned and charbroiled topped with Chardonnay dill sauce with
Chieftain® wild rice blend and steamed broccoli - 16.99

Fresh Cedar Planked Salmon*
Atlantic salmon seasoned with mild barbeque spice, brushed with our special glaze and
baked on a real cedar plank for extraordinary flavor. served with Chieftain® wild rice blend
and steamed broccoli - 17.99

Sunburned Ahi Tuna*
tuna pan blackened and served with pico de gallo, tequila creme and jambalaya rice - 16.49

Signature Seafood Jambalaya*
large shrimp, mild sausage, tomatoes, green peppers, onions and spices in a hearty
rice blend - 15.49

Killer Bouillabaisse*
(boo-ya-base) don’t be scared off by the name! its just French for fishermen’s stew.
big shrimp, scallops, clams, whitefish, mussels and vegetables all stewed together with the flavor
of the French Quarter - 16.99

Shrimp - Three Ways*
a combination of coconut, breaded and shrimp scampi. served with steamed broccoli - 18.49

walleye*
your choice of blackened, pan seared or deep fried. Served with red potatoes and steamed broccoli - 18.99

Pecan Crusted Walleye*
Walleye topped with a pecan crust and cinnamon butter sauce. 
with Chieftain® wild rice blend and broccoli - 18.99

Shrimp Alfredo*
large shrimp simmered in homemade Alfredo sauce and tossed with linguine.
served with crusty bread - 14.49

Shrimp Linguine*
shrimp and fresh vegetables sauteed in olive oil, garlic, lemon and white wine tossed with
linguine and Asiago cheese. served with crusty bread - 14.49

Smoked Tuna Oscar*
marinated yellowfin tuna steak, grilled asparagus, topped with lump crab meat
and our smoky tomato vinaigrette - 17.49

Oolong Halibut*
halibut marinated and baked served atop sauteed baby corn and spinach, served with Asian
vegetables. you’ll say Oooolong! - 23.99

Thai Sesame Mahi Mahi*
mahi mahi spiced with sesame and chili, steamed and served over stir fry vegetables - 16.99

ask about our fresh fish features. we may or may not have some depending on the current
availability and quality of fresh water and sea fish. our chefs make the call,
but honestly they love creating new features.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, poultry or shellfish reduces the risk of food borne illness. Individuals with certain health 
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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We Cater
Thunder Bay caters from relatively simple functions to the very elegant.

let our chefs strut their stuff to make your event memorable.

Banquets
we love hosting your special event. let’s plan something together soon.

Private Dining
Thunder Bay offers private dining areas, from curtained areas to completely private 

rooms. to ensure availability please reserve ahead.

Soups
made from scratch • cup - 3.99 or bowl - 4.99

available everyday
French Onion • Baked Potato • Chicken Tortilla


