JUMBO SHRIMP COCKTAIL

NYE’S PRIME BITES

Five colossal shrimp, horseradish cocktail sauce 15.95

Nye’Sauced skewered seared prime rib,
mushrooms, and onions served with bleu cheese
dip and Béarnaise sauce 15.95

CRISPY CHICKEN WINGS
Garlic, bleu cheese, ranch or hot sauce 11.95

ONION RINGS

CHEESE & POTATO PIEROGI

Crispy Fried 8.95

Golden fried and served with sautéed onions
and sour cream 10.95

SHRIMP & CRAB CAKES

PRIME RIB PIEROGI

Lump crab meat and shrimp lightly pan fried served
with dijon mayo 11.95

Nye's tender prime rib, carrots, onions and garlic
golden fried topped with crispy fried shaved carrots 12.95

SPINACH ARTICHOKE DIP

PICKLED HERRING

Served with garlic pita chips 9.95

Saltine crackers 5.95

SPICY SHRIMP & SAUSAGE

POLISH SAMPLER

Brushed with Nye’Sauce skewered and grilled served
with bleu cheese dip and Polish mustard 15.95

Polish sausage and sauerkraut, cabbage roll, potato
dumpling and golden fried cheese pierogi 17.95

CHICKEN CHOP

NYE’S PRIME RIB SALAD

Roasted chicken, iceberg, romaine, tomatoes,
bacon, dried cranberries, scallions, bleu cheese
crumbles and sweet vinaigrette 14.95

Herb seasoned prime rib is marinated, then seared and
served on a bed of mixed greens, tomatoes, cucumbers,
and onions tossed in a creamy garlic dressing 18.95

CAESAR SALAD

GLAZED SALMON SALAD

Romaine lettuce, shredded parmesan cheese and
croutons tossed in the classic creamy dressing 10.95

Salmon filet brushed with Nye’Sauce grilled and served
on a bed of mixed greens tossed in garlic dressing with
red onion, hard boiled eggs, and tomatoes 15.95

CHICKEN CAESAR SALAD

SIDE SALAD

Grilled Chicken Breast 13.95

5.95

Housemade salad dressings are Garlic, French, Italian, Thousand Island, Ranch, Bleu Cheese,
Balsamic Vinaigrette and Vinegar & Oil

“Jedzcie pijcie i popuszczajcie pas”
(Eat, Drink & Loosen your Belt!)

CABBAGE ROLLS (GOLABKI)
Ground pork, beef and rice seasoned with spices and garlic, rolled in fresh cabbage leaves,
and baked in a parsley-butter sauce served with boiled potato 18.95

PIEROGI AND POLISH SAUSAGE
An assortment of housemade sauerkraut, potato, and prune pierogi topped with parsley-butter sauce and
side of sour cream served with polish sausage and Nye’s famous sauerkraut 19.95

SPARE RIBS AND SAUERKRAUT (ZEDERKA DUSZONE Z KAPUSTA KIZONA)
A generous pound and a half of pork ribs slow cooked the traditional Polish method served with
sauerkraut and boiled potato 22.95

POLISH SAUSAGE AND SAUERKRAUT (KIELBASA Z KAPUSTA KIZONA)
Specially made for Nye’s by our neighbor Kramarczuk Sausage Company and served with boiled potato 18.95

POLONAISE PLATE
A feast of Nye’s Polish specialties including pierogis, cabbage rolls, spare ribs, polish sausage,
sauerkraut and potato dumpling served with pickled beets 29.95

CHICKEN AND WILD MUSHROOM KLUSKI PASTA
Chicken breast sautéed with wild mushrooms, asparagus spears and garlic tossed in a porcini
mushroom cream sauce with Polish Kluski egg noodles 18.95
Served with mixed green salad or cup of soup

Aged bone-in prime rib is specially seasoned and slow roasted to create a crisp crust
with outstanding flavor and tenderness served with au jus

KROLOWA CUT

KROL CUT

NYE’S CUT

(QUEEN CUT)

(KING CUT)

(MASTERPIECE)

16 OUNCES

24 OUNCES

32 OUNCES

29.95

34.95

39.95

Béarnaise Sauce or Sautéed Mushrooms $2.95
Sauteed Asparagus w/Béarnaise Sauce $5.95

BRAISED BEEF SHORT RIBS

HERB ROASTED CHICKEN

Generous portion of short ribs braised for hours to
create the most tender ribs 28.95

Farm fresh chicken seasoned with 12 seasonings and
herbs roasted and served with pan gravy 17.95

NEW YORK STRIP STEAK

NYE’S STYLE THICK PORK CHOP

Aged hand cut 14 ounces 28.95

12 ounce center cut chargrilled and brushed with
Nye’Sauce 22.95

BEEF TENDERLOIN FILET
8 ounces 25.95

MACADAMIA NUT CRUSTED CHICKEN

BACON WRAPPED BEEF FILET
Topped with bleu cheese and served on red wine
demi-glaze 27.95

Tender chicken breast oven roasted until crisp served on
garlic mashed potatoes with white wine cream sauce
and sautéed aspargus 18.95

BONELESS RIBEYE

SAUTÉED CALVES LIVER

Our famous aged tender prime rib hand cut
16 ounces flame broiled 29.95

Lightly floured sautéed in clarified butter and served
with fried onions and applewood bacon 17.95

JUMBO BROILED SHRIMP

CANADIAN WALLEYE PIKE

Basted with garlic butter and served with wild rice pilaf 11oz broiled in white wine butter with toasted almonds
and drawn butter 26.95
or almond crusted pan fried 24.95

PAN ROASTED SALMON

FRENCH FRIED JUMBO SHRIMP

Dill cream sauce, steamed fresh asparagus and wild
rice pilaf 21.95

Lightly breaded and fried golden brown served with
cocktail and tartar sauce 22.95

JUMBO COLD WATER LOBSTER TAIL
South Australian succulent lobster tail steamed and
served on the shell with drawn butter
8-10 Ounce 48 16-20 Ounce 90

PRIME RIB OR BEEF TENDERLOIN FILET ($2 EXTRA), 8 OUNCES
And your choice of:

COLD WATER LOBSTER TAIL, 8-10 OUNCES
FRENCH FRIED JUMBO SHRIMP
JUMBO BROILED SHRIMP
ALMOND CRUSTED CANADIAN WALLEYE

59.95
29.95
35.95
31.95

Above entrées include mixed green salad or cup of soup and choice of baked, hash browns,
au gratin, French fries or garlic mashed potatoes

Served with French fries

BLACK ANGUS POLONAISE BURGER PRIME RIB DIP AU JUS
American, Swiss, cheddar or pepperjack, lettuce,
tomato and onion on a toasted sesame bun 12.95
With Applewood Smoked Thick Bacon

Nye’s roasted aged prime rib sliced and served on
a toasted roll with au jus 15.95

Add 1.95 As Featured on ‘Diners, Drive Ins and Dives’ on
the Food Network

CRISPY WALLEYE SANDWICH

Beer battered lightly fried on a toasted roll served NYE’S STYLE PRIME DIP
with tartar sauce 14.95
Sliced prime rib topped with melted Swiss cheese,
mushrooms and onions on a toasted roll 16.95

CLASSIC REUBEN

House brined and cooked corned beef, Swiss
cheese, Nye’s sauerkraut with thousand island
dressing on grilled marbled rye 12.95

Celebrate the

Banquets and Private Parties
Rehearsal Dinners, Stagettes & Stags
Company & Holiday Parties
Catering and Take Home Party Platters

