
Dinner menu available at 4pm 

salads and sandwiches 

BLACK & BLEU SALAD  $13 

grilled sirloin steak, house greens, tomato,  

onion, cucumber, bleu cheese crumbles,  

balsamic glaze, bleu cheese ranch 

 

MANGO SALMON SALAD  $14 

fresh grilled salmon on a bed of greens,  

tomato, cucumber, homemade mango salsa, 

lemon poppyseed vinaigrette 

 

CAESAR SALAD 

side   $4   |   entrée   $8 

house greens, croutons, pepperoncini’s,  

parmesan cheese, caesar dressing 
 

add chicken   $5   

 

HOUSE SALAD 

side   $4   |   entrée   $8 

mixed greens, cucumber, tomato, shredded 

cheddar cheese, croutons, choice of dressing 
 

add chicken   $5   

 

 

AHI TUNA BOWL $15 

seared ahi tuna, white rice, cucumber,  

avocado, radishes, carrots, wasabi aioli,  

soy ginger sauce 

 

SOUTHWESTERN BURGER  $13 

avocado, pepper jack cheese, jalapeno,  

applewood smoked bacon, garlic aioli,  

served on everything seasoned bun 

 

PHILLY STEAK SANDWICH  $15 

shaved prime rib, sauteed mushrooms,  

peppers and onions, provolone cheese,  

served on hoagie roll with au jus  

 

CORNED BEEF REUBEN $13 

corned beef, sauerkraut, swiss cheese,  

thousand island dressing, served on  

seeded rye bread 

 

SOUTHERN FRIED  

CHICKEN SANDWICH $12 

crispy chicken thigh, slaw, pickles,  

creole sauce, served on brioche bun 

DINNER MENU 

appetizers 

FISH TACOS   $11 

three flour tortillas, grilled mahi mahi, 

citrus slaw, cilantro, wasabi aioli 

 

WINGS  $12 

nine bone-in wings fried to order.  

traditional or house blended dry rub 

 

BRUSCHETTA      $10 

fresh tomatoes, garlic, basil, aged balsamic,  

parmesan cheese. served on grilled crostini 

 

STEAK BITES  $12 

choice of cajun or garlic seasoned bites 

CHEESE CURDS  $9 

white cheddar, garlic, or jalapeno. 

served with avocado ranch dip 

 

CHICKEN TENDERS  $11 

buttermilk soaked and battered in house. 

served with fries and choice of sauce 

 

PARMESAN FRIES      $6 

shredded parmesan, chopped parsley. 

served with truffle aioli 

 

 

all sandwiches served with house made potato chips 

substitute fries or fresh fruit     $2   |   substitute side salad     $3 



WALLEYE $23 

pan-fried, herb seasoned,  

served with cilantro lime butter 

 

HONEY GLAZED SALMON  $21 

brushed with homemade sweet honey glaze 

 

HOMEMADE MEATLOAF $13 

served with homemade gravy 

 

BEEF MEDALLIONS $19 

two 3 oz medallions atop grilled crostini,  

topped with mushroom demi 

 

FILET MIGNON $29 

7 oz filet served with truffle compound butter 

 

NY STRIP $36 

14 oz center cut, onion and mushroom demi 

Danbury, WI 54830    715.259.3910     voyagervillage.com 

entrees 
all entrees served with asparagus and choice of roasted baby reds or baked potato 

TROPICAL     $18 

canadian bacon, red onions,  

pineapple, peppadew peppers 

 

MEAT LOVERS $21 

pepperoni, italian sausage, canadian  

bacon, parsley, cheese blend, red sauce 

 

SUPREME $20 

pepperoni, sausage, mushrooms, green peppers, 

onions, black and green olives, red sauce 

 

PIZZA FRIES $13 

house made pizza dough topped with cheese 

build your own pie $15 

start with a cheese pizza, marina, and  

add your own toppings $1.75 each 

MEAT 

pepperoni, italian sausage, bacon,  

canadian bacon, grilled chicken 

 

VEGETABLES 

mushrooms, onions, pineapple, green  

peppers, black olives, green olives,  

banana peppers, peppadews, jalapenos,  

tomatoes, basil 

thursday wing night 

.99 cent bone-in wings. 

served with your choice of two sauces 

order by the half dozen 

fr iday night fish fry 

all you can eat beer battered or broiled  

haddock served with coleslaw and  

choice of potato $14 

14” pizzas 

pr ime r ib saturday  

served with asparagus and choice of potato 

12oz   $24   |   16oz   $29 

broasted chicken sunday 

served with coleslaw and choice of potato 

quarter chicken   $10   |    half chicken   $13 

house special 

PAN SEARED SCALLOPS $29 

served with fried root  

vegetables and tapenade ragout 
does not include asparagus and choice of potato 


