
Appetizers

WINGS

BBQ • Jamaican Jerk • Hot Honey • Buffalo   
Garlic Parmesan • Kickin’ Bourbon • Mango Habanero  

Spicy Peach • Sweet Chili • Teriyaki • Nashville Hot  
Add French Fries  3  

TRADITIONAL   
One pound of  jumbo 
wings tossed in your 

favorite sauce. 15  

BONELESS   
One pound of chicken 

breast chunks rolled in a 
country style  breading  
and served with your 

favorite sauce.  16 
– Sauces –

    JUMBO MOZZARELLA LOGS  
Four large mozzarella logs breaded and fried golden 
brown. Served with house marinara sauce. 12 

1 - 1/2 LB GIANT PRETZEL 
A delicious giant pretzel, salted and baked to perfection 
served with nacho cheese and white queso. 18  

CHEESE CURDS  
Cheese curds hand battered and fried to perfection. 11  

POTATO SKINS 
Two oven baked potatoes, cut in half, and loaded with 
melted cheddar cheese, diced bacon, and green onions. 
Served with a side of sour cream. 9 

    FIESTA POPPERS  Jalapeño pepper halves  
stuffed with tangy chili cream cheese in crunchy  
bread crumbs sprinkled with red & green chili flakes. 11 

GARLIC CITRUS SHRIMP SALAD  Romaine and iceberg 
lettuce  topped with garlic-citrus seasoned shrimp, 
shaved parmesan, diced tomatoes, sliced avocado  
and finished with balsamic vinaigrette. 14

CAESAR SALAD  Romaine lettuce topped with  
croutons, diced tomatoes,  shaved parmesan,  
and a creamy caesar dressing. 11  
Add Chicken +3  Add Shrimp +4

CAPTAIN SALAD Romaine and iceberg lettuce topped 
with diced tomatoes, shredded cheddar, smoked ham, 
roasted turkey, diced applewood smoked bacon, and  
croutons. Served with your choice of dressing. 13   
Half a Salad 8.5

SOUTHWEST CHICKEN SALAD  Romaine and iceberg 
lettuce topped with fajita seasoned chicken, tortilla 
strips, shredded cheddar cheese, and a southwest  
pico blend. Served with a side of chipotle ranch 
dressing. 13   Half a Salad  8

TACO SALAD  Seasoned ground beef served on a blend  
of Romaine and Iceberg, in a fried tortilla shell topped with  
shredded cheddar cheese, diced tomatoes and onions,  
black olives, green onions, and sour cream.   
Served with salsa on the side. 14 

SOUP OF THE DAY  Cup  5  |  Bowl  6

CHICKEN TENDER BASKET  
Lightly breaded and fried golden brown. Served with 
French fries. 11 

LOADED TOTS 
Tots drizzled with nacho and cheddar cheese  
topped with bacon, sour cream and green onions. 11 

CHIPS & STREET CORN DIP  
Melted cheddar and cream cheese, roasted corn and 
jalapeños. 8  

FULLY LOADED NACHO BOWL  
Seasoned ground beef topped with Cheddar and Nacho 
cheese, diced onions and tomatoes, black olives, 
jalapeños, green onion, and sour cream served alongside 
our crunchy tortilla chips. 14 

ONION RINGS Fresh cut onions hand battered and  
fried to golden perfection. 10 

WALLEYE STRIPS  
Hand battered, fried to perfection.  
Served with a side of coleslaw. 12 

SHRIMP BASKET 
Hand battered and fried to perfection.  
Served with French fries. 11 

Salads • Soups

    CRISPY BUFFALO CHICKEN   Crispy chicken tossed 
in buffalo sauce with shredded lettuce, tomato and 
cheddar cheese. 13

    CLUB WRAP   Oven roasted turkey, smoked ham,  
applewood smoked bacon, shredded lettuce,  
tomato and honey mayo dressing. 14

    CHICKEN BACON RANCH   Grilled chicken breast, 
applewood smoked bacon, shredded lettuce, tomato, 
shredded cheddar and ranch dressing. 13

    CAESAR CHICKEN   Grilled chicken breast,  
shaved parmesan, shredded lettuce, tomato  
and Caesar dressing. 13

ROASTED GARLIC CHICKEN SANDWICH   
A garlic seasoned, grilled chicken breast,  
served on dill bread with pepper jack cheese, 
tomato, applewood smoked bacon and finished  
with homemade roasted red pepper mayo. 13 

CHICKEN TENDER MELT    
Lightly breaded tenders on grilled Texas toast  
with melted pepper jack cheese, tomato, 
applewood smoked bacon and topped with 
sriracha sweet chile mayo. 13 

PORT 104 CRISPY CHICKEN SANDWICH 
Crispy lightly breaded chicken breast topped with  
lettuce and served with a side of mayo and served 
on a toasted brioche bun. 13  

    GEORGIA PEACH CHICKEN SANDWICH    
Lightly breaded chicken breast tossed in our spicy 
peach sauce topped with smoked provolone cheese, 
lettuce and served on a toasted brioche bun. 14

STREET CORN CHICKEN
Grilled chicken breast topped with applewood 
smoked bacon and our Mexican street corn cheese 
sauce. Served on a toasted brioche bun and with a 
side of tortilla chips. 13 

    HOT HONEY CHICKEN SANDWICH 
breaded chicken breast tossed in hot honey  
topped with lettuce and tomato served  
on a toasted brioche bun. 13 

Your choice of Garden Vegetable or Tomato Basil Wrap. 
Served with seasoned kettle chips.

Wraps

Served with a pickle and kettle chips. 
Substitute the kettle chips for French Fries • Coleslaw • House Salad • Cup of Soup • Cottage Cheese  

Tater Tots • Sweet Potato Fries • Vegetable of the Day  +3

Sandwiches

Hot Sandwiches
    WALLEYE SANDWICH  Lightly breaded Canadian 
walleye topped with lettuce and tomato and 
served on a toasted hoagie roll and served with  
a side of lemon dill tartar sauce. 17 

SMOKED HAM AND CHEESE MELT  Sliced smoked 
ham on grilled dill bread with Swiss and American 
cheese. 13 

REUBEN  Slow cooked corn beef topped with 
sauerkraut, melted Swiss cheese and thousand 
island on grilled marble rye bread. 14  

    THE CUBAN  Smoked ham, seasoned  
pulled pork, Swiss cheese, mustard, and  
sliced pickles on a grilled hoagie roll. 14  

    TURKEY MELT  Oven roasted turkey breast, 
applewood smoked bacon, smoked provolone, 
lettuce, tomato and honey mayo served on a 
toasted hoagie roll. 13  

CLASSIC HOT BEEF SANDWICH  Shredded pot roast, 
in between two slices of white bread around a bed 
of mashed potatoes and smothered in gravy. 13 

STEAK & TOAST  8 oz. sirloin steak, cooked to 
temp, and served with a slice of Texas toast. 19  

PORT 104 BLT  Served on grilled dill bread with 
honey mayo. 9 

PRIME RIB GRILLED CHEESE  Prime rib, sautéed 
onions and peppers, and melted American cheese on 
grilled sourdough bread. 16  

PORT CLUB  Roasted turkey, smoked ham, lettuce, 
tomato, applewood smoked bacon, and honey mayo 
piled on lightly toasted croissant bun. 13 

    PORT 104 PHILLY  Shredded pot roast topped with 
sautéed onions, peppers, and mushrooms, covered 
in melted smoked provolone on a toasted hoagie roll 
and a side of au jus. 14

Chicken Sandwiches

Food, Drinks & Fun
Open at 11am - Closed Tuesdays   Port104.com  |  651-345-2324  |   Like Us On Facebook



PORT 104 BURGER
Topped with melted cheddar cheese,  
applewood smoked bacon, and drizzled  
with homemade roasted red pepper mayo.  
Served on toasted brioche bun. 12 

   STEAKHOUSE BURGER 
Our burger blended with chopped applewood  
bacon and diced onion topped with sharp  
cheddar cheese, crispy fried onions, and  
steak sauce aioli served on a pretzel bun. 14 

   JALAPEÑO POPPER BURGER 
Topped with cream cheese, sliced jalapeños,  
crispy fried onions and pepperjack cheese  
served on a jalapeño pretzel bun. 13 

STREET CORN BURGER 
Street corn dip, applewood smoked bacon,  
tortilla chips and corn dip on the side.  
Served on toasted brioche bun. 13 

    BACON JAM BURGER 
Topped with apple maple bacon jam, crispy  
fried onion, mayo, lettuce and sharp cheddar 
cheese on toasted brioche bun. 14 

    HANGOVER BURGER 
Topped with applewood smoked bacon,  
American cheese, fried egg, lettuce, tomato,  
red onion and avocado. Served on a toasted  
brioche bun. 15 

MUSHROOM & SWISS BURGER
Topped with sautéed mushrooms and melted  
Swiss cheese. Served on toasted brioche bun. 12

    PIZZA BURGER 
Italian seasoned burger topped with pepperoni, 
house marinara sauce, and smoked provolone 
cheese. Served on a toasted brioche bun. 14 

PATTY MELT
Topped with sautéed onions, melted Swiss and 
American cheese on grilled marble rye. 11 

    PORT SMASH BURGER 
Two of our patties mixed with chopped applewood 
smoked bacon and diced onions, topped with your 
choice of cheese and our Port smash sauce. Served 
on a toasted brioche bun. 14
Add lettuce and tomato +1

Burgers
SIGNATURE Served with a pickle and kettle chips. 

Substitute the kettle chips for French Fries • Coleslaw • House Salad
Cup of Soup • Cottage Cheese • Tater Tots • Sweet Potato Fries
Vegetable of the Day +3 
All Burgers are 1/3LB  • Add an extra patty +3 

Entrees & Seafood
Served After 3pm

All Entrees and Seafood are served with your choice of: 
Baked Potato • Hash Browns • Lyonnaise • Au Gratin •  Garlic Mashed Potatoes • French Fries

Add a Soup or Salad for +3  |  Add Vegetables for +3

B.B.Q. PORK RIBS
Slow roasted baby back ribs  

glazed with a sweet B.B.Q. sauce.
Full Rack - 26 • Half Rack - 18

SMOKED PORK CHOP 
12 oz bone-in smoked pork chop.  

Served with applesauce. 17  

FIVE CHEESE TORTELLINI
Served in an alfredo sauce with peas,  
prosciutto, and fresh mushrooms. 15

FETTUCCINE ALFREDO
Fettuccine noodles in alfredo sauce  

and shaved parmesan. 13
Add Chicken +3  •  Shrimp +5

SALISBURY STEAK
Two steak patties with mashed potatoes  

covered in a rich brown gravy with a side of  
green beans and dinner roll. 17

CHICKEN PARMESAN
Lightly breaded chicken breast covered in  

house marinara sauce and topped with  
mozzarella and parmesan cheese. Served  

with green beans and a bread stick. 13

SURF AND TURF
Sirloin steak and garlic herb shrimp. 25  

(add sautéed mushrooms, bleu cheese crumbles,  
or fried onions for +2

SHRIMP DINNER  
8 large butterflied shrimp pan seared  

in a garlic and herb sauce. 18

LOBSTER MAC N CHEESE 
Succulent lobster meat in a creamy  

white cheddar sauce and macaroni noodles,  
topped with shaved parmesan. 18

BBQ PULLED PORK MAC N’ CHEESE
Healthy portion of  bbq pulled pork in our  

house made mac and cheese. 16

MONSTER PIZZA COOKIE 
8 inch round semi-sweet luscious  

milk chocolate chunks baked  
in soft cookie dough. 11

CHOCOLATE LAVA CAKE
Chocolate covered chocolate bundt cake  

filled with a dark chocolate truffle  
served warm. 7

WALLEYE DINNER
12 oz of wild Canadian Walleye served  

broiled or hand battered. 23

Pastas Desserts

Homestyle

Served After 3pm

Served with a breadstick. Add a cup of soup or salad for +3

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food-borne illness.  
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.    Please alert staff if you have any allergies.

IF YOU ENJOYED YOUR FOOD  
BUY THE KITCHEN A ROUND OF BEERS. $10

DINNERS


