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One day Angelo took his well to do 
family on a trip to the country with the firm
purpose of showing his son Sal how poor 
people can be.  They spent a day and a night
on the farm of a very poor family.  When they
got back from their trip, Angelo asked his son,
“How was the trip?”  “Very good Dad!” Sal 
answered.  “Did you see how poor people can
be?” Angelo asked.  “Yeah!” “And what did
you learn?”

Sal answered, “I saw that we have a dog at
home, and they have four.  We have a pool
that reaches to the middle of the garden; they
have a creek that has no end.  We have 
imported lamps in the garden; they have the
stars.  Our patio reaches to the front yard; they

have the whole horizon.”  When Sal was 
finished, Angelo was speechless.  Sal added,
“Thanks, Dad, for showing me how ‘poor’ we
are!”

Isn’t it true that it all depends on the way you
look at things?  If you have love, friends,
health, good humor and a positive attitude 
towards life – you have everything!  You can’t
buy any of these things.  You may have all the
material possessions you can imagine, 
provisions for the future, etc.; but if you are
poor of spirit, you have nothing!

Salute, 
Sal

White Wines by the bottle
Pinot Grigio, Bella Sera (Italy) $16.00
Aromas of honeysuckle, pineapple & apricot.
Subtle flavors of apple & pear.

Chardonnay-Viognier, Le Grand Noir (Cali-
fornia) $19.00
Oaky chardonnay and exotic peachy, apricoty
viognier combine to create a wine with plenty
of character. 

Chardonnay, Kendall-Jackson Vintner’s
Reserve (California) $27.00
Fruit forward flavors and aromas of peach,
green apple, melon and tropical fruit layered
with butterscotch and oak. 

Riesling, St. Gabriel, “Kabinett”
(Germany) $16.00
Made from ripe grapes with a touch of
sweetness in mid-palate. 

Red Wines by the bottle
Chianti, Gionelli (Italy) $19.00
Bright cherry and raspberry aromas and taste.
Very soft and approachable. An excellent alter-
native to domestic Merlots. Primarily made with
the Sangiovese grape. 

Pinot Noir, Le Grand Noir 
(California) $19.00
This lightly spiced wine pairs well with many
dishes. 

Merlot, Robert Mondovi “Private 
Selection” (California) $21.00
Enticing notes of ripe plums & berries weave
through the aromas and silky flavors.

Cabernet Sauvignon, Robert Mondovi
“Private Selection” (California) $21.00
Appealing layers of ripe cherry, berry & spice.
Aging in small oak barrels leaves warm vanilla
tones that enchange the long velvety finish. 

Shiraz, Rosemount Estate (Australia)
$21.00
A delicious aroma of warm, spicy licorice &
berry fruit. Ripe blackberry fruit flavors of the
palate. 

Pink Champagne $15.00

Wines by the glass
Nathanson Creek 
Chardonnay • Sauvignon Blanc • Riesling
White Zinfandel • Pino Grigio • Merlot • Pinot
Noir • Cabernet Sauvignon • Shiraz

Martinis served in a 16oz shaker
Clasic Cosmopolitan
Vodka, Cointreau, cranberry juice.

Appletini
Vodka, Apple Pucker, Triple Sec and a dash of
Sweet & Sour.

Dirty Martini
Vodka or Gin, olive juice, with an olive.

Melon Martini
Absolute  Kurant, Midori, lime juice, with a
lemon twist.

Turtle Tini
Vodka, Frangelico, chocolate liqueur.

Caribbean Martini
Absolut Vanilla, Parrot Bay Rum, Gionelli Blue
Curacao, pineapple juice.

Winter Warmers
Hot Apple Cow Pie
Tuaca & hot apple cider topped with whipped
cream.

Keocow Coffee
Brandy, Kahlua, Gionelli Green Creme de Men-
the & coffee topped with whipped cream

Peppermint Moo Patty
Peppermint Schnapps & hot chocolate topped
with whipped cream.

Sal’s Stopper
Brandy, Baileys Irish Cream, Kahlua & coffee.

Utter Scotch Cocoa
Butterscotch Schnapps & hot chocolate
topped with whipped cream.

Thirst Quenchers 25 oz
Sex in the Pasture
Vodka, Peach Schnapps, Parrot Bay Rum,
cream, pineapple juice & grenadine.

Summer Plow
Lime Vodka, orange juice, 7-Up.

Long Horn Tea
Gin, Vodka, Rum, Triple Sec, Sweet & Sour
and a splash of cola.

Horney Bull
Vodka, 7-Up, splash of orange juice.

Long Beach Heifer
Gin, Vodka, Rum, Triple Sec, Sweet & Sour,
and cranberry juice.

Hairy Bull
Mothers Peach Schnapps, Vodka, and orange
juice. 

Beer bottles
Bud, Bud Light, Bud Light Lime, Coors Light,
Corona, Corona Light, Heineken, Labatts Blue,
Leinie Original, Mich Golden Light, Mich
Golden, Mich Ultra, Miller Lite, Miller High Life,
MGD, MGD 64, Pabst Blue Ribbon Premium,
Schmidt (can), Summit Pale Ale, Mike’s Hard
Cranberry, Mike’s Hard Lemonade,Smirnoff Ice

Beer on tap
Guiness, Newcastle, Blue Moon, Leinie 
Honeyweiss, Miller Lite, Mich Golden Light,
Summit Pale Ale, Flat Earth, Michelob Amber
Boch

Ice Cream Drinks
Sal’s Stallion
Kahlua, Amaretto, Frangelico, Baileys, 
Ice Cream.

Grasshopper
White Cacao, Green Cream De Menthe, 
Ice Cream.

Brandy Alexander
White Cacao, Brandy, Ice Cream.

Keystone Kicker
Brandy, Vanilla, Nut Meg, Ice Cream.

Pink Squirrel
Cream De Noya, White Cacao, Ice Cream.

Drinks

lunch menu
11:00 a.m  - 4:00 p.m. ONLY

Starters
Tantalizing tempters for your taste buds.

Sal’s Angus Bites $10.95
Blackened angus tips, served with Bearnaise sauce & horseradish cream sauce.

Walleye Fingers $9.95
Cornmeal encrusted, served with cajun-ranch dressings and tarter sauce.

Sal’s Spuds $7.95
Potato wedges with bacon, cheese & green onions, served with seasoned sour cream.

Pasta Nachos $7.95
Crisp, flash fried pasta wrap, drizzled with alfredo and topped with carmalized onions 
& parmesan, served with a side of marinara.

Cock Bites $9.95
Blackened chicken breast chunks served with Ranch dressing and 
gorgonzola gravy.

Onion Stacks $6.95
Lightly breaded sweet yellow onions, served with cajun-ranch dressing.

Build Your Own Wings Bone-In or Boneless $8.95
Flavors: Plain, Cajun, Buffalo, Teriyaki, Garlic Parmesan, Sweet Hot Mustard, 
Sweet & Spicy. Dipping Sauces: Bleu Cheese, Ranch, Sweet & Spicey, Buffalo, 
Gorganzola Gravy, BBQ, Sweet Hot Mustard.

Mozzarella Stuffed Bread Sticks $5.95
Seasoned stuffed bread sticks, with Sal’s homemade marinara for dunking.  

Stuffed Portabella Caps $8.95
Roasted portabellas stuffed with whipped ricotta and homemade Italian sausage.

Buffalo Shrimp $8.95
Lightly breaded, tossed in buffalo sauce, served with jalapeno tarter or bleu cheese.

BBQ Chicken Nachos $11.95
A huge order of fresh chips, piled high with chicken, smoked cheddar, onions white
beans & black olives, drizzled with BBQ sauce. 

Pizza Rolls $7.95
Homemade, Sausage, Pepperoni, Mozzarella, Parmesan, Pizza Sauce, served with
Ranch for dunking. 

Spinach Artichoke Dip $8.95
A creamy blend of fresh spinach, artichokes, roasted garlic and the best cheeses. Hot
& bubbly, served with Italian bread. 

soups & salads
All Soups & Salads served with fresh hot bread. 
Dressing options: Italian, Ranch, French, Bleu Cheese, Sal’s House Vinagrette, 
Thousand Island, Light Ranch, Honey Mustard, Caesar, Oil & Vinegar.

Soup of the Day Cup $3.95 Bowl $5.95
So good, we made it yesterday.

Sal’s Chicken Wild Rice Cup $3.95 Bowl $5.95
Creamy, rich and full of chicken.

House Salad $3.95
Mixed greens & fresh vegetables with choice of dressing. 

Angus Bite Salad $11.95
Mixed greens tossed in a spicy pepper vinaigrette & topped with Sal’s famous Angus
Bites or Cock Bites.

Chopped Chef $9.95
Fresh greens, turkey, ham, hard boiled eggs, cheddar & fresh vegetable.

Caesar Salad $7.95
Fresh romaine tossed in our homemade dressing, herbed croutons & shredded 
parmesan. Add grilled chicken or sauteed shrimp $11.95

Sal’s Salad $9.95
Manchego cheese wrapped in phylio dough over fresh greens with roasted 
tomatoes, kalamata olives and sweet sherry vinaigrette.

Burgers, Turkey burgers
& Chicken sandwiches
We start out with lettuce, tomato, red onion and pickels, and you take it from
there $7.95
Comes with your choice of Fresh Fruit, French Fries, American Fries or Coleslaw. 
Or add Sweet Potato Fries for $1.00 more. 

Additional toppings ¢.50
American, Swiss, Cheddar, Smoked Cheddar, Pepper Jack, Compound Bleu Cheese,
Bleu Cheese Dressing, Bacon, Ham, Turkey, Fried Egg, Mushrooms, Jalapenos, 
Caramalized Onions, Onion Stacks, Garlic Puree, Smoked Cheddar, Sauerkraut, BBQ,
Bearnaise, Buffalo, Marinara, Sour Cream, Alfredo, Peanut Butter, 1000 Island or Mayo.

sandwiches & wraps
All sandwices and wraps are served with French fries, American fries, fresh fruit or coleslaw.

German Reuben $8.50
Shaved Ham, apple smoked bacon, sauerkraut, dijon bistro & swiss on a hoagie or 
garden veggied wrap. 

Angus Bite Hoagie $9.95
Start out with lettuce, tomatoes and onion on a hoagie or garden veggie wrap, and
choose either angus bites with bearnaise sauce or cock bites with gorgonzola gravy.

BLT $7.95
Loads of apple smoked bacon, lettuce, tomatoes & mayo on toasted white bread or
garden veggie wrap.  

Italian Chicken $9.95
Hand breaded, pan fried, and topped with mozzarella & marinara on a crusty baguette.

Turkey Clubhouse $8.50
Ham, turkey, bacon, swiss cheese, lettuce tomatoes & mayo on toasted white bread or
garden veggie wrap. 

Walleye $8.95
A lightly breaded Minnesota Walleye filet on a hoagie or garden veggie wrap, served
with tartar sauce.

Hot Dago $8.95
Italian sausage (beef & pork blend) smothered in marinara sauce, mozzarella and
parmesan cheese. 

For exact dates go to www.SalsAngusGrill.com • Look for more special events on our Facebook page. 

calendar of events • Karaoke every 1st weekend of the month!
October

Bingo, Cribbage & 
Halloween Party

December
Book Your Christmas Parties!

New Year’s Eve Party

March
Pheasants Forever Banquet

April
Volleyball Leagues Start - 

Tues & Weds
Sal’s Annual Anniversary Party

May
Kentucky Derby

June
Book your Graduation Parties!

July
Sal’s Annual Golf Tournament

August
Consumption Days

September
Car Show

How Rich Are We?



Starters
Tantalizing tempters for your taste buds

Sal’s Angus Bites $10.95
Blackened angus tips, served with Bernaise sauce & horseradish cream sauce.

Walleye Fingers $9.95
Cornmeal encrusted, served with cajun-ranch dressings and tarter sauce.

Sal’s Spuds $7.95
Potato wedges with bacon, cheese & green onions, served with seasoned sour
cream.

Pasta Nachos $7.95
Crisp, flash fried pasta wrap, drizzled with alfredo and topped with carmalized
onions & parmesan, served with a side of marinara.

Cock Bites $9.95
Blackened chicken breast chunks served with Ranch dressing and gorgonzola
gravy.

Onion Stacks $6.95
Lightly breaded sweet yellow onions, served with cajun-ranch dressing.

Build Your Own Wings Bone-In or Boneless  $8.95
Flavors: Plain, Cajun, Buffalo, Teriyaki, Garlic Parmesan, Sweet Hot Mustard, 
Sweet & Spicy. Dipping Sauces: Bleu Cheese, Ranch, Sweet & Spicey, Buffalo, 
Gorganzola Gravy, BBQ.

Mozzarella Stuffed Bread Sticks $5.95
Seasoned stuffed bread sticks, with Sal’s homemade marinara for dunking. 

Stuffed Portabella Caps $8.95
Roasted portabellas stuffed with whipped ricotta and homemade Italian sausage.

Buffalo Shrimp $9.95
Lightly breaded tossed in buffalo sauce, served with jalapeno tartar or bleu cheese

BBQ Chicken Nachos $11.95
A huge order of fresh chips, piled high with chicken, smoked cheddar, onions white
beans & black olives, drizzled with BBQ sauce. 

Pizza Rolls $7.95
Homemade, Sausage, Pepperoni, Mozzarella, Parmesan, Pizza Sauce, served with
Ranch for dunking. 

Spinach Artichoke Dip $8.95
A creamy blend of fresh spinach, artichokes, roasted garlic and the best cheeses.
Hot & bubbly, served with Italian bread. 

Soups & salads
All Soups & Salads served with fresh hot bread. 
Dressing options: Italian, Ranch, French, Bleu Cheese, Sal’s House Vinagrette, 
Thousand Island, Light Ranch, Honey Mustard, Caesar, Oil & Vinegar.

Soup of the Day Cup $3.95 Bowl $5.95
So good, we made it yesterday.

Sal’s Chicken Wild Rice Cup $3.95 Bowl $5.95
Creamy, rich and full of chicken.

House Salad $3.95
Mixed greens & fresh vegetables with choice of dressing. 

Angus Bite Salad $11.95
Mixed greens tossed in a spicy pepper vinaigrette & topped with Sal’s famous
Angus Bites or Cock Bites.

Chopped Chef $9.95
Fresh greens, turkey, ham, hard boiled eggs, cheddar & fresh vegetable.

Caesar Salad $7.95
Fresh romaine tossed in our homemade dressing, herbed croutons & shredded
parmesan. Add grilled chicken or sauteed shrimp $11.95

Sal’s Salad $9.95
Manchego cheese wrapped in phylio dough over fresh greens with roasted 
tomatoes, kalamata olives and sweet sherry vinaigrette.

Burgers, Turkey Burgers
& Chicken sandwiches
We start out with lettuce, tomato, red onion and pickels, and you take it
from there $7.95
Comes with your choice of Fresh Fruit, French Fries, American Fries or Coleslaw. 
Or add Sweet Potato Fries for $1.00 more. 

Additional toppings ¢.50
American, Swiss, Cheddar, Smoked Cheddar, Pepper Jack, Compound Bleu
Cheese, Bleu Cheese Dressing, Bacon, Ham, Turkey, Fried Egg, Mushrooms,
Jalapenos, Caramalized Onions, Onion Stacks, Garlic Puree, Smoked Cheddar,
Sauerkraut, BBQ, Bearnaise, Buffalo, Marinara, Sour Cream, Alfredo, Peanut Butter,
1000 Island or Mayo.

PAstas
All pastas are served with a fresh, hot bread stick.

Chicken Penne $14.95
Fresh vegetables and chicken tossed with a rose sauce.

Sal’s Angus Spaghetti & Meatballs $12.95
You won’t believe your eyes or mouth! Marinara & parmesan.

Fettucine Alfredo $11.95
White wine & parmesan cream sauce. 
Add grilled chicken & broccoli or sauteed shrimp $15.95

Baked Chicken Parmesan $14.95
Lightly breaded chicken breast topped with marinara & mozzarella over a bed of
spaghetti noodles. 

Beef Ravioli $12.95
Jumbo ravioli stuffed with seasoned beef. Your choice or sauce - marinara, alfredo or
rose.

Sal’s Mac ‘n Cheese $11.95
A four cheese creamy blend, with italian sausage and bacon. 

sal’s specialty sandwiches
Your choice of Frech Fries, American Fries, Fresh Fruit or Coleslaw. 

Hot Dago $8.95
Italian sausage (beef & pork blend) smothered in marinara sauce, mozzarela and
parmesan cheese. 

Buffalo Chicken $8.50
Blackened chicken, topped with a spicy hot sauce & blue cheese.

Angus or Cock Bite Hoagie $9.95
Start out with lettuce, tomatoes and onion on a hoagie and choose either angus
bites with bearnaise sauce or cock bites with gorgonzola gravy.

Italian Chicken $9.95
Hand breaded, pan fried, and topped with mozzarella & marinara on a crusty
baguette.

entrees
All entrees served with Sal’s green beans or mixed vegetables, choice of loaded baked 
potato, baby red garlic smashed, rice, French fries, American fries, or coleslaw. 
Or add $1.00 more for sweet potato fries.

BBQ Pork Ribs 1/2 Rack $17.95 Full Rack $23.95
Fall off the bone tender, basted with our homemade BBQ sauce.

Bacon Wrapped Pork Tenderloin 2 for $13.95 3 for $17.95
4oz medallions wraped with bacon, pan seared, glazed with homemade BBQ sauce

Walleye $19.95
Canadian Walleye served cornmeal encrusted or butter herb broiled.

Jumbo Shrimp $19.95
Choice of buffalo, broiled or beer battered.

Salmon $18.95
Marinated and char grilled with a sweet chili glaze.

Stuffed Chicken Breast 1 for $13.95 2 for $18.95
Stuffed with roasted almonds, blue cheese and bacon, topped with gorgonzola gravy.

sal’s combos
Served with green beans or mixed vegetables, choice of loaded baked potato, baby red garlic
smashed potatoes, rice, French fries, American fries or coleslaw. 
Enhance your sirloin even more with Roasted Garlic Puree or Blue Cheese Butter for $2.00.
Add Carmelized Onions or Sauteed Portabellas for $3.00

Steak & Shrimp $24.95
8oz sirloin with three jumbo shrimp buffalo, broiled or beer battered.

Steak & Ribs $26.95
8oz sirloin with half a rack of tender BBQ ribs.

Steak & Chicken $24.95
8oz sirloin with a stuffed chicken breast.

Steak & Pork $25.95
8oz sirloin with dual bacon wrapped pork medalions

Steak & Walleye $25.95
8oz sirloin with 6oz of Canadian Walleye.

Desserts
Ultimate Chocolate Cake $4.95
5 layers of decadent chocolate drizzled with chocolate sauce.

Vanilla Cheesecake $4.95
Plain cheesecake topped with your choice of strawberry, chocolate, caramel or
whipped cream. 

Kids Build-Your-Own-Sundae $2.25

Freestyle Sundae $4.95
A bigger version of the kids Build-Your-Own-Sundae

Fudge Brownie $5.95
Our own homemade brownie with nuts served hot and topped with soft serve ice
cream and drenched with caramel and chocolate sauces.

Chocolate Chunk Cookie $5.95
Tempt your patience and tantalize your taste buds with this homemade delight. Served
with soft serve, chocolate, caramel and nuts. Please allow 10 minutes for fresh baked 
goodness.

Soft Serve Ice Cream Cone $2.95

Sal’s dinner specials
MEDALLION MONDAY 
Two 4oz Juicy Tenderloin Medalions $12.95
or
Live to Ride & Eat for Free
(ask your server for details)

TUESDAY
Baked Chicken Dinner $8.95
1/2 chicken, mashed potatoes & gravy, and Sal’s
green beans.

WALLEYE WEDNESDAY
Walleye Dinner $13.95
or
All You Can Eat $17.95
Your choice of Beer Battered, Broiled or Pan Fried.

SIRLOIN THURSDAY
8oz Sirloin Dinner $13.95

FRIDAY & SATURDAY
Prime Rib
Princess Cut 10oz $17.95
Queen Cut 14oz $22.95
King Cut 20oz $25.95

SUNDAY
Comfort Food Sunday $9.00
Hot Beef or Hot Turkey with mashed potatoes &
gravy and Sal’s green beans. 

steaks
All of Sal’s steaks are lightly tenderized and dunked in Sal’s steak glaze. 

Enhance your steak even more with roasted garlic puree or blue cheese butter for $2.00 
Add carmelized onions or sauteed portabellas for $3.00.

All served with Sal’s green beans or mixed vegetables, and a choice of loaded baked potato, baby red garlic 
smashed potatoes, rice, French fries, American fries or coleslaw.

Sal’s Angus Sirloin         8oz $18.95 16oz $22.95      
Center cut top sirloin grilled to perfection.

Angus Medallions        Two $16.95 Three $22.95      
4oz juicy tenderloin medallions with your choice of garlic puree or bleu cheese bacon butter.

Rib-Eye  $21.95      
14oz hand cut, well marbled and char grilled.

Temperatures Offered:
Well - No pink • Medium Well - Slightly pink center • Medium - Pink throughout 

Medium Rare - Warm, red center • Rare - Cool, red center

Comfort Foods
All are served with mashed potatoes, homemade gravy and Sal’s green beans or mixed vegetables. 

Hot Turkey $11.95
Tender, juicy, lightly smoked

Sal’s Meat Loaf $11.95
Just how Grandma used to make it.

Hot Beef $11.95
Slowly roasted shredded beef.

Fried Chicken $11.95
1/2 chicken, seasoned and fried to perfection. 

NEW! sal’s parties to-go!
10 - 300 Guests. Check out our catering menu on www.SalsAngusGrill.com
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