
 
 

APPETIZERS 
 
Lake Superior Smoked Whitefish     155    

Fresh smoked Lake Superior whitefish from our 
own back yard, with crackers, capers, eggs, red 
onion and creamy horseradish sauce. 

 
Artichoke Dip     13      

Italian sausage, artichoke, spinach and cheeses 
mixed into a soft cream cheese and served with 
garlic toasted crostinis. 

  
Wick’s Wings     135    

A full pound of fresh wings tossed with your choice 
of BBQ, Buffalo, Bourbon Teriyaki, Inferno or 
Parmesan garlic. Includes your choice of bleu 
cheese or ranch. 

 
Walleye Fingers    155     

Canadian walleye cuts, hand-breaded then golden 
fried served with our wasabi tartar sauce for 
dipping. 

 
Stuffed ‘Shrooms     145     

Generous portions of mushrooms stuffed with a 
blend of aromatic vegetables, wild rice and a mix of 
cheeses topped with garlic parmesan sauce then 
baked until bubbling hot with a cheese cap. 

 
Pickwick’s Onion Rings     10 

People travel from all over for our handmade onion 
rings. Includes one dipping sauce.  

 
Peel ‘n Eat Shrimp      
One pound   24      Half pound   17 
Sautéed in a flavorful Cajun style garlic butter 
served with crusty garlic bread for mopping up all 
the goodness. 

 
 
 
 
 

 
 
 

SOUP AND SALAD 
 
Soup of the Day      
Cup   5      Bowl    8   
Made from scratch using fresh ingredients 

 
Chicken Caesar Salad      145      

Crisp romaine lettuce tossed in our tangy house 
Caesar dressing topped with Parmesan cheese, 
grape tomatoes, shaved red onions and a grilled 
breast of chicken. 

 
Lake Superior Salad      17      

Crisp mixed greens, wild rice, hard boiled egg, red 
onions, craisins and walnuts tossed with a maple 
Dijon vinaigrette then topped with Lake Superior 
smoked whitefish. 

 
Roasted Pear Salad w/ Seared Salmon    185 

Field greens dressed with lemon dill vinaigrette, 
roasted pears, walnuts, feta cheese, red onion and 
roma tomatoes topped with a seared piece of fresh 
salmon and potato strings. 

 

 
 
 
 

JUNE 2020 
PICKWICK HOURS 

 
Monday thru Friday   3:00 – 8:00 

Saturday   Noon – 8:00 
Sunday   Noon – 4:00 

(weather permitting on Sunday) 

 
Please bear with us while we figure this out! 

 

 


