
DINNER

SEASIDE APPETIZERS

SHORESIDE APPETIZERS

SALADS

SOUPS

No split checks for parties of 8 or more.
The consuming of raw or undercooked eggs, meat, poultry, seafood, or shellfish may contribute to foodborne illness, especially if you have a medical condition.

ISLAND SHRIMP
Lightly breaded shrimp tossed with our Pier 290 honey 

mustard chili sauce. Served with coleslaw  18
 

OYSTERS ROCKEFELLER
1/2 Dozen. Classically baked with garlic butter, 

spinach and bread crumbs  24

WHITE BEAN CHICKEN CHILI  9 SOUP DU JOUR  9 BAKED FRENCH ONION  12

SHRIMP DEJONGHE
White shrimp & Mozzarella cheese baked with  

DeJonghe butter to a golden brown.  
Served with taosted bread slices 17

 CRAB CAKE
Jumbo lump blue crab. Served with lemon, avocado, 

coleslaw and garlic chipotle mayo  17

CHEESE CURD PLATTER
Welcome to Wisconsin! 

Lightly Breaded Wisconsin Cheese served 
with sliced red bell peppers and ranch dressing   15 

HUMMUS
Homemade hummus with pita bread triangles, 
crunchy carrots, celery and cucumber chips  16

BACON and BLUE CHEESE CHIPS 
Our house made chips with chopped bacon and blue 

cheese, oven roasted and drizzled with honey 
and a green onion garnish  14

  

CHIPS & DIP
Sliced and fried here at Pier 290. 

Served with our slightly smoky roasted onion dip  11 
 

DEVILED EGGS
A 290 classic favorite. 

Served chilled  11

SPINACH ARTICHOKE DIP
Spinach and artichoke hearts with feta 

and Italian cheeses, with a hint of chili flake 
and topped with bread crumbs. 

Served with toast points and tortilla chips  18 

HOME MADE “FLATBREADS”
Cheese  •  Pepperoni  • Sausage  15

Tuscan 18 (mushrooms, fire roasted red peppers, artichoke hearts and tomatoes)

HOUSE SALAD
Fresh blend of mixed greens, sliced green onions, 

cucumbers, carrots, tomatoes and croutons  9 / 12

ROASTED APPLE SALAD
Roasted Gala apples, dried cranberries, crumbled goat 

cheese and candied walnuts over a blend of fresh greens. 
Tossed with a zesty maple cider vinaigrette  22

ARUGULA SALAD
Simple and classic. Served with shaved parmesan, 
kosher salt, a touch of pepper and olive oil  10 /13 

CREAMY CAESAR
Classic recipe of crisp romaine, creamy Caesar dressing, 

home made croutons and parmesan cheese  10 / 15

Go overboard and add on to your salad!
SHRIMP  12     CRAB CAKE  12     CHICKEN  10     AHI TUNA  11   LOBSTER 21  
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Join us for weekend brunch, Saturday and Sunday from 10:00am to 1pm.

BUTTERNUT CRANBERRY SALAD
Butternut squash, dried cranberries, red onions, brussel sprouts and candied walnuts, with a quinoa couscous blend over 

spinach and arugula with a balsalmic glaze  21



DINNER

ATLANTIC SALMON 
Pan seared 8oz filet with wilted spinach,  

a blend of couscous quinoa and a citrus vinaigrette  37 

CRUSTED CHICKEN BREAST 
Oven baked and served with a parmesan sauce,  

potato mash and seasonal vegetables  33

FETTUCCINI PRIMAVERA 
Assorted fresh vegetables sauteed in butter,  

garlic, lemon zest and fresh herbs. 
Tossed with parmesan cream sauce.  32 

TENDERLOIN STROGANOFF 
Beef tenderloin slow roasted with onions  

and mushrooms, mixed with cream sauce.  
Served over pappardelle pasta  33

290 CLASSIC ENTRÉES

CHILEAN SEA BASS 
Pan seared 8oz filet with potato mash  

and fresh sauteed vegetables.  
Glazed with sweet Thai chili sauce  46 

GRILLED SCALLOPS 
Extra large fresh diver scallops, lightly grilled  

with a lemon cream sauce.  
Served with roasted vegetables 
 and quinoa couscous blend   41

MAC & CHEESE 
Traditional elbow macaroni and  

our cheddar cheese blend, topped off  
with garlic bread crumbs, shredded cheddar  

jack cheese and green onion  
Lobster  39          Bacon  27

SPECIALITY ITEMS FROM THE GRILL

DON’T FORGET OUR GREAT DESSERTS

8oz FILET
Classically seasoned and char-grilled. Served with 

potato mash and seasonal vegetables  48

12oz NEW YORK
Served on a side of au jus arugula, 

roasted potatoes and softened goat cheese 
accompanied with our seasonal vegetables  44

12oz PRIME RIB
Slow roasted and sliced to order. 

Served with roasted brussel sprouts 
and potato mash  45

BRAISED SHORT RIB
Our favorite slow braised fall off the bone beef rib served

 on a bed of creamy potato mash  38 

BONE IN PORK CHOP
House cut and smoked bone-in 12oz pork chop. 

Served with chipotle cream cheese sauce, 
potato mash and seasonal vegetables  36

290 STEAK STACK
1/2# Blend of 2 stacked patties with Sirloin, Tri-tip and Chuck 

Steak. Layered with Cheddar cheese, lettuce and tomato. 
Served with special 290 sauce and French Fries   24

No split checks for parties of 8 or more.
The consuming of raw or undercooked eggs, meat, poultry, seafood, or shellfish may contribute to foodborne illness, especially if you have a medical condition.

GRILL ADD-ONS 
Sautéed Button Mushrooms  5  *  Sautéed Onions  3  *  Blue Cheese and Peppercorns  5

   Demi-glace  4  *  Béarnaise sauce  4
 

SIDES FOR THE TABLE
Seasonal Vegetables  6  *   Couscous Quinoa Blend  5   *   Brussel Sprouts  7

  French Fries  4  *   Creamy Potato Mash  4    

CHOCOLATE BROWNIE ALA MODE
A fudge brownie topped with vanilla ice cream, 
drizzled with caramel and chocolate sauce  10

COBBLER of the WEEK
Fresh cobbler baked daily, served warm

 with a scoop of vanilla bean ice cream   14

BRANDY ALEXANDER or GRASSHOPPER GF 
Classic Dessert Drinks for any time, any season  10

S’MORE SKILLET
 Graham cracker crust, marshmallow and Hershey’s choco-

late layered with a touch of caramel sauce and 
a scoop of vanilla bean ice cream  11

VANILLA BEAN CRÈME BRÛLÉE
This timeless dessert is one of our favorites, 

made in house daily  11

COOKIE & CREAM
A skillet chocolate chip cookie with a scoop of our 

vanilla bean ice cream  11

Make any cut a surf & turf and add Shrimp or Crab Cake 12 Lobster Tail 21

SURF & TURF TRIO
A 4oz choice filet, two grilled prawns and a petite Maine lobster tail.  

Served with a roasted potato medley  68


