
CHATEAU STE MICHELLE RIESLING, COLUMBIA VALLEY, WA	 6.50    24.00

Aromatic and refreshing - ripe peach and vibrant floral notes

BENVOLIO PINOT GRIGIO, FRIULI, ITALY	 6.50    24.00

Light, crisp and clean - fresh lemon and pear

MURPHY-GOODE “THE FUMÉ” SAUVIGNON BLANC, SONOMA, CA	 7.00    26.00

Refreshing and zesty - honeydew melon and juicy tropical fruits

14 HANDS CHARDONNAY, COLUMBIA VALLEY, WA	 7.00    26.00

Rich and fruity - crisp green apple, pear and minimal oak

KENDALL-JACKSON “VINTNER’S RESERVE” CHARDONNAY, CA	 8.50    30.00

Buttery and oaky - rich caramel apple with a toasty finish

WHITE WINES
great plates
Served with choice of baked potato, au gratin potatoes, onion rings, mashed potatoes and gravy, 
French fries, house tots or Jo Jo’s.  A roll with butter and a choice of soup or salad bar included.

classic combos

 
Try two different entrees -- from different options below -- All for 18.99. Served with choice of 
baked potato, au gratin potatoes, onion rings, mashed potatoes, and gravy, French fries, house 
tots or Jo Jo’s.  A roll with butter and a choice of soup or salad bar included.

2 piece|• 6.99 
3 piece • 8.49

4 piece • 9.99
5 piece • 11.49

The LookouT'S FAmouS 
BroASTeD chicken
Served with coleslaw, roll and butter.  Your choice of Jo Jo’s, 
French fries, onion rings, mashed potatoes, house tots or 
potato salad. Add 1.00 for all white meat.

bar-b-Que ribs
A rack of our house specialty baby back ribs 
with choice of honey BBQ, spicy BBQ or house 
BBQ sauce.
Full rack (2 lbs. of ribs) 21.99
half rack (1 lb. of ribs) 15.99
Lookout rack (3 lbs. of ribs) 29.99

ribeye steak
A fourteen ounce uSDA choice ribeye 22.99

szechwan green beans
Fresh beans lightly coated with seasonings, 
Szechwan sauce and pan-seared to lock in the 
flavor 9.99

lookout’s choice ranch steak
An eight ounce uSDA choice ranch steak 13.99

tender grilled liver
Baby calf liver topped with bacon and grilled 
onions 8.99

broasted half chicken 
A mixture of our famous, award-winning 
broasted chicken 12.99
Add 1.00 for all white meat

grilled chicken breasts
Two six ounce pieces of tender chicken 
breasts prepared with garlic pepper chicken, 
cajun, thai peanut or teryaki 12.99 
Single piece order 9.99

bar-b-Que ribs & chicken
A combination of a half-rack of our famous 
ribs and house broasted chicken with choice 
of honey BBQ, spicy BBQ or house BBQ sauce 
16.99  For all white meat add 1.00

chicken tenders
Five strips of white meat chicken served with 
French fries, toast and choice of BBQ or honey 
mustard 8.99

walleye fingers
Beer battered canadian walleye fingers with 
fries, coleslaw, toast and choice of cocktail or 
tartar sauce  11.99

bar-b-Que rib platter
A generous portion of our BBQ ribs served 
with French fries and toast 8.99

drummies
our crispy chicken drummies served with 
French fries and toast 8.99

steak & salad combo
eight ounce uSDA choice ranch steak with 
fried onions and  a large house salad topped 
with tomato and cheese.  Served with toast 
9.99

chicken & salad combo
Six ounce grilled chicken breast  and a large 
house salad topped with tomato and cheese.  
Served with toast 8.99

shrimp basket
Lightly battered shrimp served with French 
fries, toast and choice of cocktail or tartar 
sauce 8.99

option #1
bbQ ribs

grilled chicken breast
8 oz. usda choice ranch steak

option #2
shrimp skewers

jumbo shrimp
21 shrimp

rice shrimp

option #3
oven baked canadian walleye

breaded canadian walleye
tortilla encrusted tilapia

handmade crab cake

pick 2

voted 2008 best 
broasted chicken 
- mpls/st. paul magazine

2006 golden chicken 
award for best chicken

appetizers
wings, wings, wings
eight golden-brown chicken 
wings tossed in your choice 
of sauce. Served with celery 
and your choice of dipping 
sauce 8.99

the lookout wing combo
Your choice of 12 or 16 wings sauce in 
groups of four. Served with celery & 
dipping sauce.
12 wings 12.99 | 16 wings 17.99

dipping sauces & flavors
Lookout's Buffalo, Szechwan, Garlic, 
Jerk, habanero, Thai Peanut,  Teriyaki, 
BBQ, Dry Jerk rub, matt's insane 
Sauce or Broasted

onion rings
A generous basket of our house 
gourmet onion rings 7.99

szechwan green beans
Fresh beans lightly coated 
with seasonings, Szechwan 
sauce and pan-seared to 
lock in the flavor 7.99 

mozzarella sticks
Served with marinara sauce 7.99

house tots
crispy tater tots served with our chef’s 
special wasabi sauce 4.99

bbQ chicken flatbread
our famous house BBQ 
sauce with tender white 
chicken on top of garlic 
herb flat bread. covered 
with mozzarella cheese  
and red onions 8.99

garlic chicken flatbread
our house alfredo sauce with tender 
white chicken on top of garlic herb flat 
bread covered with mozzarella cheese 
8.99

mini tacos 
Seasoned mini chicken tacos served 
with a side of salsa and sour cream  
7.99

mile high nachos
crisp tortilla chips piled with cheddar 
cheese, beef, lettuce, tomatoes, black 
olives, red onions, and jalapenos. 
Served with a side of salsa and sour 
cream  8.99
Substitute chicken 1.49 

steak bites
Two skewers of choice rancher steak 
perfectly seared with side of Bourbon 
sauce 9.99

stuffed mushroom caps
if you love mushroom caps you will 
LoVe these jumbo mushrooms stuffed 
with cream cheese, sausage, onion and 
cheddar cheese 7.99

shrimp kabobs
Four skewers of succulent shrimp 
topped with your choice of house garlic 
pepper or lemon pepper 9.99

chicken skewers
handmade fresh skewers of our tender 
chicken drizzled with your choice of 
sauce 9.99

bob’s combo platter
Wings with your choice of sauce, onion 
rings, mini tacos and mozzarella sticks 
10.99

giant combo platter
Perfect for any group! A combo of 
our gourmet onion rings, chicken 
tenders, mozzarella sticks, mini tacos, 
house French fries, and Szechwan 
green beans served with your favorite 
dipping sauces 23.99

viv’s combo platter
Szechwan green beans, chicken 
skewers, mushroom caps and shrimp 
kabobs  12.99

SMOKING LOON PINOT NOIR, CA	 7.00    26.00

Light and juicy - bright red cherry with a hint of smoke

COLUMBIA CREST “GRAND ESTATES” MERLOT, COLUMBIA VALLEY, WA	 7.00    26.00

Rich and velvety - dark ripe plum, vanilla and cedar

J LOHR “SEVEN OAKS” CABERNET SAUVIGNON, PASO ROBLES, CA	 8.50    30.00

Robust and dry - smooth texture with black currant and black raspberry

GNARLY HEAD “OLD VINE” ZINFANDEL, LODI, CA	 7.00    26.00

Jammy and spicy - big juicy blueberry and raspberry jam

14 HANDS “HOT TO TROT” RED BLEND, COLUMBIA VALLEY, WA	 7.00    26.00

Full and smooth - a delicious blend of Syrah, Merlot, Petit Verdot and 

Mourvedre - a must-try!

RED WINES GLASS     BOTTLE

GLASS     BOTTLE

2008 Hot to Trot Red Blend
W a s H i n g T o n  s T a T e

14 Hands

TasTing noTes
“Generous aromas of ripe berries and dark stone fruits open this ruby-hued 
wine. Fleshy flavors of cherries and plum are met with soft and velvety 
tannins, finishing with a hint of mocha.”  
       - K e i t h  K e n i s o n ,  W i n e m a K e r

VinTage: 
Delayed by cool weather in the spring and a moderate summer, harvest 
began 10 days later than previous years. hot temperatures in august 
ripened the fruit, and harvest was quickly ramped up in order to obtain 
fruit at its optimum ripeness.  The cooler than normal growing season 
and full crop loads led to flavorful fruit with restrained sugar levels and 
ample acidity.

Winemaking:
■	 	Grapes were sourced from vineyards throughout Washington state, 

including the horse heaven hills, Columbia Valley, Wahluke slope 
and the Yakima Valley.

■	 	red varieties including syrah, merlot, Petit Verdot and mourvedre 
were gently de-stemmed separately into traditional upright fermenters. 

■	 	after 24-48 hours of cold soaking to extract fruit flavors, the must was 
warmed and then inoculated to begin 5-7 day fermentations.

■	 	Pumpovers occured twice daily to extract optimum color and flavor 
and minimize harsh tannins.

■	 	malolactic fermentation immediately followed primary fermentation, 
enhancing complexity and reducing acidity.

■	 	Barrel aging took place in mostly neutral French and american oak 
to preserve fresh fruit flavors and further soften the wine.

■	 	The final blend was assembled just weeks prior to bottling.  
Filtration ensures stability and freshness.

Alcohol

13.5%

ToTAl  Ac id iTy

0.58 g/100ml

ph

3.68

BlENd

predominantly Syrah, Merlot, petit Verdot and Mourvedre 

cASES  pRodUcEd

60,000
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