
Old Mission Tavern	
  
Welcomes you to enjoy fine food and fine art 

 
	
  

Visit	
  the	
  Bella	
  Galleria	
  adjoining	
  the	
  Tavern	
  featuring	
  	
  
Exclusive	
  originals	
  for	
  sale	
  by	
  many	
  artists	
  

	
  
 

STARTERS, SMALL PLATES, LITE FARE 
	
  

Oysters Rockefeller 
Baked	
  with	
  spinach,	
  bacon,	
  celery,	
  
green	
  onion,	
  and	
  cheese	
  ~8.95	
  

	
  
Crab Cakes* 

Blue	
  lump	
  crab	
  with	
  white	
  wine	
  
Beurre	
  	
  Blanc	
  ~13.95	
  

	
  
Baked Goat Cheese 

With	
  tomato	
  basil	
  sauce	
  and	
  toast	
  
points	
  ~8.95	
  

	
  
Artichoke Dip 

Served	
  with	
  pita	
  bread	
  ~7.95	
  
	
  

Escargot 
Served	
  with	
  a	
  tarragon	
  garlic	
  butter	
  

sauce	
  and	
  garlic	
  bread	
  ~9.95	
  
	
  

Thai Shrimp 
Sauteed	
  with	
  roasted	
  peppers,	
  onion,	
  

pineapple	
  and	
  peanuts.	
  
Tossed	
  in	
  a	
  thai-­‐chili	
  Dijon	
  mustard	
  

sauce	
  ~9.95	
  
	
  

Smoked Whitefish Dip 
Served	
  with	
  Garlic	
  Rounds	
  ~7.95	
  

	
  

Spinach Salad 
Spinach	
  greens,	
  eggs,	
  bacon	
  avocado,	
  
blue	
  cheese	
  crumbles,	
  red	
  onion,	
  and	
  
walnuts	
  with	
  house	
  Italian	
  dressing	
  

~6.95	
  
	
  

Cherry Chicken Salad 
Mixed	
  greens,	
  red	
  onion,	
  dried	
  
cherries,	
  pecans,	
  feta	
  cheese,	
  and	
  
grilled	
  chicken	
  breast	
  served	
  with	
  

raspberry	
  vinaigrette	
  dressing	
  ~13.50	
  
	
  

Chicken Caesar Salad 
Mixed	
  greens,	
  Parmesan	
  cheese,	
  
croutons,	
  and	
  house	
  made	
  Caesar	
  

dressing	
  ~13.50	
  
	
  

Tavern Mission Burger* 
½-­‐pound	
  burger,	
  chips,	
  and	
  slaw	
  

~8.95	
  
With	
  Cheese	
  ~9.95	
  

	
  
Grilled Lamb Chops* 

Two	
  lamb	
  chops	
  served	
  on	
  a	
  bed	
  of	
  
mixed	
  greens	
  with	
  house	
  Italian	
  

dressing	
  ~12.95	
  

Weekly Specials 
 

	
  
Early-Bird Special 

Before	
  6:00	
  
8 oz. Sizzler or Whitefish Provencal*	
  ~9.95	
  

	
  
Pierogie Platter 
Thursday	
  Evening	
  

Farmer’s	
  cheese	
  and	
  a	
  cheddar	
  and	
  potato	
  Pierogie	
  served	
  with	
  mashed	
  potatoes,	
  
polish	
  sausage,	
  sauerkraut	
  and	
  pork.	
  	
  Made	
  by	
  Verna	
  ~14.95	
  

	
  
Sunday Afternoon Dinners 

Available 11:30-3:00 
	
  

Country-Style Chicken Dinner 
½	
  chicken,	
  mashed	
  potatoes,	
  and	
  gravy,	
  biscuit,	
  cranberry	
  sauce	
  and	
  coleslaw	
  

~10.50	
  
Roast Pork Loin 	
  ~10.50	
  

Charbroiled Prime Rib 	
  ~12.95	
  



Old Mission Tavern	
  
Welcomes you to enjoy fine food and fine art 

 

 
Entrees 

Entrees	
  served	
  with	
  house	
  made	
  bread	
  and	
  dinner	
  salad.	
  	
  Upgrade	
  to	
  a	
  Caesar	
  Salad	
  ~2.00	
   	
  
	
  

Add	
  bleu	
  cheese	
  crumbles	
  ~1.00	
  
	
  

Prime Rib*	
  
Seasoned,	
  hand	
  rubbed,	
  and	
  slow	
  
cooked.	
  	
  Served	
  with	
  potato	
  and	
  
vegetable	
  
10	
  oz.	
  ~18.95	
  /12oz.	
  ~20.95/	
  
16	
  oz.	
  ~23.95	
  
	
  
New York Strip* 
12	
  oz.	
  Seasoned	
  and	
  served	
  with	
  
shiitake	
  mushrooms,	
  potato,	
  and	
  
vegetable	
  ~24.95	
  
	
  
Rack of Lamb* 
Served	
  with	
  port	
  wine	
  and	
  shiitake	
  
mushroom	
  sauce	
  or	
  house-­‐made	
  mint	
  
sauce,	
  potato,	
  and	
  vegetable	
  ~27.95	
  
	
  
Lamb Chops* 
Three	
  grilled	
  lamb	
  chops	
  served	
  with	
  
our	
  house-­‐made	
  mint	
  sauce,	
  potato,	
  
and	
  vegetable	
  ~20.95	
  
	
  
Liver And Onions* 
Thin	
  sliced	
  and	
  sautéed,	
  topped	
  with	
  
onions	
  and	
  bacon,	
  served	
  with	
  potato	
  
and	
  vegetable	
  ~13.95	
  
	
  
Roasted Duckling 
Served	
  with	
  a	
  cherry	
  sauce,	
  garden	
  
blend	
  rice,	
  and	
  vegetable	
  ~23.95	
  
	
  
Chicken Artichoke ~Signature 
Dish 
Chicken	
  breasts	
  served	
  on	
  a	
  bed	
  of	
  
rice,	
  topped	
  with	
  shiitake	
  mushrooms,	
  
scallions,	
  and	
  artichoke	
  hearts	
  in	
  a	
  
garlic	
  cream	
  sauce.	
  	
  	
  Served	
  with	
  
vegetable	
  ~19.95	
  
	
  
Linguini Puttanesca* 
Pasta	
  tossed	
  with	
  Kalamata	
  olives,	
  
capers,	
  tomatoes,	
  and	
  garlic	
  oil	
  
~13.95	
  	
   Add	
  Chicken	
  ~17.95	
  
	
  
Wild Mushroom Pasta*	
  
A	
  selection	
  of	
  seasonal	
  wild	
  
mushrooms,	
  garlic,	
  and	
  fresh	
  herbs	
  
served	
  over	
  linguini	
  in	
  a	
  mushroom	
  
cream	
  sauce	
  ~17.95	
   	
  
Add	
  Chicken	
  ~19.95	
  

	
  
Seafood Linguini* 
Sauteed	
  shrimp,	
  scallops,	
  and	
  
crabmeat	
  tossed	
  with	
  linguini	
  in	
  an	
  
Alfredo	
  cream	
  sauce	
  ~	
  23.95	
  
	
  
Giant Sea Scallops* 
Pan	
  seared	
  and	
  served	
  with	
  a	
  garlic,	
  
parsley	
  wine	
  sauce,	
  garden	
  blend	
  rice	
  
and	
  vegetable	
  ~26.95	
  
	
  
Walleye* 
Pan-­‐fried,	
  served	
  with	
  dried	
  cherry	
  
compound	
  butter,	
  vegetable,	
  and	
  
garden	
  blend	
  rice	
  ~21.95	
  
	
  
Whitefish Provencal* 
Herb	
  dusted	
  and	
  pan	
  fried,	
  served	
  
with	
  vegetable	
  and	
  garden	
  blend	
  rice	
  
~18.95	
  
	
  
Almond Crusted Whitefish* 
Pan-­‐fried,	
  topped	
  with	
  a	
  Frangelico	
  
butter	
  sauce	
  and	
  cherry	
  puree,	
  served	
  
with	
  garden	
  blend	
  rice	
  and	
  vegetable	
  
~19.95	
  
	
  
Whitefish Parmesan 
Parmesan	
  crusted,	
  topped	
  with	
  sliced	
  
tomato	
  and	
  a	
  butter	
  sauce	
  served	
  with	
  
vegetable	
  and	
  garden	
  blend	
  rice	
  
~19.95	
  
	
  
Jumbo Shrimp* 
Steamed,	
  shell-­‐on	
  served	
  with	
  garden	
  
blend	
  rice	
  and	
  vegetable	
  ~19.95	
  
	
  
Crab Cakes 
Three	
  blue	
  lump	
  crab	
  cakes	
  with	
  
white	
  wine	
  Beurre	
  Blanc,	
  served	
  with	
  
vegetable	
  and	
  rice	
  ~25.95	
  
	
  
Alaskan King Crab Legs 
One	
  pound	
  of	
  window	
  cut	
  legs	
  served	
  
with	
  drawn	
  butter,	
  vegetable	
  and	
  
potato	
  ~28.95	
  
	
  
*CAN	
  BE	
  COOKED	
  TO	
  ORDER.	
  	
  Consuming	
  raw	
  or	
  
undercooked	
  meats,	
  poultry,	
  seafood	
  or	
  eggs	
  may	
  
increase	
  your	
  risk	
  of	
  foodborne	
  illness.	
  
	
  




