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Build Your Own Breakfast
Your choice of two eggs. cooked any style, bacon, sausage links or patties, and
your choice of hash browns or country fried potatoes and a side of toast | 9.95

Build Your Own Omelet
Three egg omelet the way you like it and your choice of toast or hash browns | 10.95
Choice of any three toppings: F .
Cheese; Swiss / Cheddar / American
Meat: Ham / Bacon / Sausage
Vegetables: Red or Green Bell Peppers / Mushrooms / Spinach / Onions / Tomatoes

' Steak & Eggs
! 6 oz. balt tip steak, two eggs cooked any style, served with hash browns and toast | 11.99

i Eggs Benedict
Toasted English muffin with Canadian bacon and two poached eggs, topped with hollandaise sauce
and served with hash browns | 9.95

| Eggspress
Your choice of ham or sausage with American cheese wrapped in scrambled eggs on
a toasted English muffin | 6.95

Yogurt Parfait
Vanilla yogurt with fresh berries and granola | 6.95

Biscuits & Gravy
Two biscuits topped with our southern style sausage gravy and served with
two eggs made to order | 9.95

French Toast
Three thick slices of French toast dusted with powdered sugar | 8.95
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AT Classic Buttermilk Pancakes
Two fluffy golden buttermilk pancakes | 7.95
i Pancake or French Toast Combo
/ P One pancake or ane slice of French toast, one egg any style and two slices of

bacon or sausage links | 895

7
£ r Please consult your server concerning any dietary needs ar if you wish to have any dish altered to your specifications.

i@ E pe Consuming raw or undercooked meats, poultry seafoad, shellfish or eggs may increase the chances of ]

ti’ i = foodbomne illness, especiatly if you have eeriain medical conditions. !

v Parties of six or more adults: An | 8% gratuity will automatically he added to the guest check. l
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Country Skillet |
Two eggs cooked any style on a bed of hash browns served with grilled country
sausage and served with toast | 10.95

Grand Skillet
Two eggs scrambled with sausage crumbles, onions and tomatoes on a bed of
hash browns and covered in. melted mozzarella cheese, served with toast | 10.95

Prairie Sunrise Skillet
Two scrambled eggs on top of a ham steak and served on a bed of hash browns, smothered
in our house made peppered cheese steak | 10.95

The Cowboy Skillet
Two scrambled eggs with sausage crumbles, red and green bell peppers, onions and served on
a bed of hash browns covered in melted colby jack cheese, served with a side of salsa | 11.95

One Egg 1.50
~ Hash Browns 2.95
Bacon, Sausage or Grilled Ham _______ 3.50
Toast 2.50
English Muffin _ 2.50
Cup of Fresh Fruit 3.95
Qatmeal 1.99
Add Blueberries or Raisins 50
2
N 7 -
J &
£ . Pleasa consult your server concerning any dietary needs or if you wish to have any dish altered to your specifications.
. ; Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase the chances of
X i foadborne illness, especially if you have certain medical conditions.

& e _ Parties of six or more adults: An 18% gratuity will automatically be added to the guest check.
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Glasters to Ghare

Chiclen Wings Crispy Spinach-& Artichoke Dip
Traditional or Boneless Mozzarella Fresh spinacti, artichoke hearts, alfredo
Choice of garlic parmesan, Breaded fresh mozzarella, sauce, cream cheese, Parmesan
buffalo, smokey BBQ, marinara sauce, Romano énd mozzarella cheese.
or bourbon maple mustard field greens Served with ciabatta toast points.
| 10.95 | | 695 | 110 |
Goupe & Galads
‘Soup of the Day Tomato Basil Bisque
Ask about the chef's daily creation Fresh basil, tomatoes, rice, vegetable stock, cream.
bow! | 6.00 cup | 4.00 bowl | 6.00 cup |-4.00

Soup & Salad Bar | 8.00

Side House Salad | 450 Side Caesar Salad | 450
Chiclcen Fajita - Chicken Caesar
Mixed greens, black olives, cherry tomatoes, cheddar cheese, - Romaine hearts,.creamy Caesar croutons, freshy grated
tortilla strips, fajita seasoned chicken, parmesan top with grilled chicken. | 12.95

fajita ranch dressing. | 12.95

Popcorn Shrimp

Mixed greens, carrots, bell peppers, scallions, toasted ramen
noodles, pineapple, sweet chili vinaigrette,

Sub Shrimp 4.95

Gorgonzola Citrus

Baby spinach, dried cranberries, candied pecans, gorgonzole,

| 13.95 rpan@arin oranges; grilled chicken breast, poppy seed
dressing. | 12.95

%MWJ/
Lasagna-

Ground beef, Italian sausage, marinara, mozzarella, ricotta parmesan, layered and baked to
perfection and served with garlic bread. | 15.95

Spaghetti Bolognese
Ground beef; Italian sausage, marinara, fresh herb, fresh grated parmesan | 11.95

Chicken Alfredo

Gatlic cream sauce, parmesan and Romario cheese, broccoli. | 15.95
Sub Shrimp -4.95

Chicken Parmesan
Lightly breaded and fried chicken breast, marinara, fresh mozzarella, parmesan and fresh basil,.
garlic cream f2ttuccine | 12.95

- Please consulf your server concerning any dietary needs or if you wish to have any d:sh altered to your specifications.
Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase thé chances of .
" foodborne iliness, especially if you have certain medical conditions:
Parties of six or more adults: An 18% gratuity will automatically be added to the guest check.
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Served with choice of french fries, fresh fruit or feature pasta sclad.
Substitute a side house salad: 3.00 | Substitute a cup of soup or sweet patato fries: 2.00
Substitute salad bar: 4.00

The Grand Burger
Cheddar and pepper jack cheese, fried egg, tomato,
red onign, avocado, bacon, tabasco mayo. | 13.95

Prime Burger

Hand crafted burger topped with shaved house prime rib,
provoione cheese, haystack onions with a side of bistro
sauce | 13.95

NV Style Roast Beef Sandwich

This cold classic is made with thinly sliced NY strip roast beef
topped with lettuce, tomato, and house-made horseradish
sauce served on an everything bun | 12.95

Big Kahuna

Grilled chicken breast topped with sliced ham, Swiss cheese,
sautéed.red onions and crushed pineapple, finished with
teriyaki sauce. | 11.95

Br@adWay Burger

Lettuce, tomato, onion, pickle, pub bun. | 10.95

Buffaleo Chicken Wrap

Flour tortilla, crispy chicken, buffalo sauce,
lettuce, tomato, cucumber, black olives,
gorgonzola | 11.95

Beer Battered Cod Hoagie
Tavern breaded cod fillet topped with shredded
lettuce, diced tomato, tariar sauce | 11.95

The Gunther

Grilled cheddar brat, corned beef and sauérkraut,

finished with deli style mustard | 10

Primo Nielt

Shaved house: prime-rib, provoloné cheese and
Swiss chieese; topped with sautéed onjons

and peppers | 13.95

Smolichouse Burger
Cheddar cheese, nacon, haystack cnions, smoky
BBQ sauce | 12.45

Fried Chicken Sandwich

Fried chicken thigh topped with lettuce, tomato, onions
and mayonnaise. | 10.95
Add Wing sauce $.50

Add Bacon $1.25

Primeo Club
Turkey breast, ham, bacon, American cheese, letiuce,
tomato, mayo. | 11.95

Add Cheese §1

Reulsen _
Corned beef, sauerkraut, and Swiss cheese. Served with

thousand island dressing on marble rye. | 11.95

3
i ,“{3
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Chicken Avocado Wrap

Flour tortiila, grilled chicken breast, avocado,
bacon, tomato, lettuce, ranch dressing | 12.95

The italian Job

Grilled ltalian sausage, pepperoni and hard
ialami, topped with melted provolone cheese
and house-made bruchette | 11.95

Shrimp Po" Boy

Popcorn shrimp, shredded lettuce, sliced
tomatoes with a house-made remoulade
sauce | 11.95

The Huntsman

Hand-cut ribeye, cheddar cheese and
provolone cheese, topped with sautéed onions
and peppers | 13.95

Please ccnsult yourserver concerning any dietary needs or if you wish to have any dish altered to your specifications.
Cbnsuming raw or undercooked meats, poultry seafooc, shellfish or eggs may increase the chances of
foodborne illness, especially if you have certain medical conditions.

. Parties of six or more adults: An 18% gratuity will a-:tomancaﬂy be added to the gues‘ check.
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Fried Calamari
Breaded calamari with red pepper-aioli | 9.95

Blue Mussels

Sautéed in garlic, white wine and kierb broth served with

i

ciabatta toast points | 12.85

Baked Bruschetta

This classic bruschetta is served with our house-made
bread, topped with garlic and herb clive oil, melted
mozzarella and parmesan, finished with a balsamic
reduction | 8.95

Spinach & Artichoke Dip

Primo Sliders
"Three mini burgers, topped with pravolone
and bruschetta tomatoes, finished with

a red pepper aioli | 9.95

Chicken Wings

Traditional or Boneless

Choice of garlic parmesan, hot buffalo, BBQ. teriyaki or
sweet thai chili | 10.95

Crispy Mozzarella
Breaded mozzarella fried to perfection, served with
marinara sauce | 6.95

Fresh spinach and artichoke hearts blended with Alfredo,

cream cheese, parmesan, romano, and mozzarella
cheeses. Served with ciabatla toast points. | 9.95

Tomato Basil Bisque
Frash basil, tomatoes, rice,
vegetable stock, cream.

bowl | 6.00
cup | 4.00

Soup of the Day
Ask about the chef's
daily creation

%w ndls

Served wzlh a choice of dressing.

Side House Salad | 1.50

Chicker: Fajita
Mixed greens, black olives, cherry tomatoes,
cheddar chgese, tortilla strips, fajita

seasoned chicken, fajita ranch dressing.

Popcors Shrimsp

Popcorn shiimp, mixed greens, carrots, bell
peppers, scallions, toasted ramen noodles,
pineapple, sweet chili vinaigrette. | 13.95

11295

Side Caesar Salad | 4.50

Chicken Caesar

Romaine hearts, creamy Caesar croutons,
freshy grated parmesan top with grilled
chicken | 12.95

Gorgonzola Citrus

Baby spinach, dried cranberries, candied pecans,
gorgonzaia, mandarin oranges, grilled:chicken
breast, poppy seed dressing. | 12.95

Please consult your server concerning any dietary needs or if you wish to have any dish altered to your specifications.
Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase the chances of
foodborne illness, especially if you have certain medical conditions.

Parties of six or more acults: An 18% gratuity will automatically be added to the guest check.
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Served with choice of french fries, fresh fruit or feature pasta salad.
Substitute a side house salad: 3.00 - or - a cug of soup or sweet potato fries: 2.00

The Grand Burger

Cheddar and pepperjack cheese, fried egg, tomato,
red onion, avocado, bacon, tabasco mayo. | 13.95

Prime Burger

Hand crafted burger topped with shaved house prime rib,
provolone cheese, haystack onions with a side of bistro
sauce | 13.95

NY Style Roast Beef Sandwich

This cold classic is made with thinly sliced NY sifip roast beef
topped with lettuce, tomato, and house-made horseradish
sauce served on an everything bun | 12.95

Big Kahuna

Grilled chicken breast topped with sliced ham, Swiss cheese,
sautéed red onions and crushed pineapple, finished with
teriyaki sauce. | 11.95

Broadway Burger
Lettuce, tomato, onion, pickle, pub bun | 10.95

o
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Smokehouse Burger
Cheddar, bacon, haystack onions, smoky
BBQ sauce | 12.95

Fried Chicken Sandwich

Fried chicken thigh topped with lettuce, tomato, onions
"and mayonnaise. | 10.95

Add Wing sauce $.50

Add Bacon $1.25

Primo Club

Turkey breast. ham, bacon, American cheese, lettuce,
tomato, mayo. | 11.95

Add Cheese $1

Reuben
Corned beef sauerkraut, and Swiss cheese. Served with
thousand island dressing on marble rye. | 11.95

{/ ‘E/ﬂ&(&*/w

The Huntsman
Hand-cut ribeye, cheddar and provolone cheese, topped with sautéed onions and peppers | 13.95

Buffalo Chicken Wrap
Flour tortilla, crispy chicken, buffalo sauce,
lettuce, tomato, cucumber, black ofives,
gorgonzola | 11.95

Beer Battered Cod Hoagie
Tavern breaded cod fillet topped with shredded
lettuce, diced tomato, tartar sauce | 11.95

The Gunther

Grilled cheddar brat, corned beef and sauerkraut,
finished with deli style mustard | 10

Primo Melt

Shaved house prime rib, provolone cheese and
Swiss cheese, topped with sautéed anions

and peppers | 13.95

The italian Job

Grilled Italian sausage, pepperoni and hard
salami, topped with melted provolone cheese
and house-made bruchette | 11.85

Shrimp Po’ Boy

Popcorn shrimp, shredded lettuce, sliced
tomatoes with a house-made remoulade
sauce | 11.95

Please +;onsult your server concerning any dietary needs or if you wish to have any dish altered to your specifications.
«Jonsuming raw or undercooked mests, poultry seafood, shellfish or eggs may increase the chances of
foodborne iliness, especially if you have certain medical conditions.

Parties of six or more adults: An 18% gratuity will automatically be added to the guest check.
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Served with bread and Primo's own e

infused Extra Virgin Olive Off.

Lasagna
Ground beef, Italian sausage, marinara, mozzarella,
ricotta, parmesan, layered and served with garlic bread. | 15.95

Portabella Ravioli
Stuffed with portabella mushrooms, ricotta and parmesan cheese, white wine
butter sauce, spinach, bruschetta tomatoes and fresh grated parmesan. | 17.95

Chicken Alfredo
Garlic cream sauce, parmesan and Romano cheese, broccoli. | 15.95
Sub Shrimp 4.95

Bourbon Street
Andouille sausage, blackened chicken, tomatoes, scallion, jalapeno, Cajun cream sauce,
fettuccine. | 20.95

Spaghetii Bolognese
Ground beef, Italian sausage, marinara, fresh herb, fresh grated:parmesan. | 11.95

Shrimp & Scallop Scampt
Three jumbo shrimp and scallops in a garlic and white wine satrce
served over linquine noodles with seasonal vegetables. | 27.95

Sausage & Peppers Rustica
ltalian sausage, sauteed onions, red and green bell peppers, penne pasta,
all tossed in marinara sauce and topped with fresh grated parmesan | 12.95

Chicken Parmesan
Lightly breaded and fried chicken breast topped with marinara sauce, shredded parmesan
and fresh basil. Served over garlic cream linquine. | 12.95

Tuscan Tortellini
Tortellini tossed in Alfredo sauce with grilled chicken, prosciutto ham and
sun-dried tomatoes. | 15.95

Rigatoni
Rigatoni tossed with ltalian sausage, sun-dried tomatoes, garlic and herbs
in a cream sauce | 16.95

Please consult your server concerning any dietary needs or if you wish to have any dish altered to your specifications
Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase the chances of
foodborne illness, especially if you have certain medical conditions.
Parties of six or more adults: An 18% gratuity will automatically be added to the guest check.
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Dinners served with two sides, bread and Primo's own infused Extra Virgin Olive Ol.
Add three fried shrimp to any entree | 3.99

Pecan Crusted Walleye Top Sirloin

Pecan and panko crusted walleye. | 27.95 8 oz. ¢enter cut sirloin grilled
to your liking. | 21.95

Grilled Salmeon

Grilled to perfection, finished with our house Sirloin Bella

herb butter. | 22.95 8 oz. center cut, garlic mashed potatoes,
gorgonzola cream sauce, balsamic reduction,

Hwy 83 Breaded Shrimp haystack onions. | 24.95

Six breaded, butterflied shrimp. Fried until

golden brown. Served with Primo classic Primo Fillet Mignon

orange sauce. | 23.95 8 oz. of the choicest cut of tender beef, grilled

to your liking. | 36.95
North Hifl Chicken Breast
Two seasoned chicken breasts grilled to Ribeye
perfection. | 13.85 12 oz. premium ribeye.

Grilled to your liking | 27.95
Chickken Florentine . ,
Two grilled chicken breasts, topped with Hunters Ribeye Northwoods spice,
spinach and herb cream sauce, finished with grilled onion slice. Add $3
shredded parmesan | 15.95

Primeo Prime Rik
Gremolata crusted, slow roasted to perfection.

Queen (10 0z) | 23.95 King (14 0z) | 29.95

*Available each Thursday through Sunday evening while it lasts!

Sides:
Sauteed Vegetables, French Fries, Baked Potato, Garlic Mashed Potatoes or Wild Rice

Side Substitutes:
Side Salad | 3.00 Cup of Soup | 2.00

Sweet Potato Fries | 2.00

Please consult your server concerning any dietary needs or if you wish to have any dish altered to your specifications
Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase the chances of
foodborne illness, especially if you have certain medical conditions.
Parties of six or more adults: An 18% gratuity will automatically be added to the guest check.




