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Jumbo Chicken Wings
10 per order. Oven baked, lightly breaded then flash fried. Choose from: 
House BBQ, Mild, Buffalo, Hot, Really Darn Hot or Sweet Chili Glaze. 
Served with your choice of ranch or blue cheese and celery. 7.95

3 Corners Jalapeno Poppers 
Fresh jalapenos, stuffed with cream cheese, sun-dried  
tomatoes and bits of applewood bacon. Each piece is then wrapped in 
a slice of applewood smoked bacon, skewered and flash fried. Served 
with chipotle aioli. 7.95

Bruschetta
Fresh mozzarella topped with diced vine ripe tomatoes, red onions, fresh 
basil and balsamic glaze set atop toasted garlic crostini. 7.25

Spinach Artichoke Dip
The real deal. House recipe, made fresh to order. Served with  
fried pita chips. 6.95

3 Corners Pub Chips
Fresh Idaho potatoes, sliced thin, fried and house seasoned. Served with 
Chipotle Ranch. 4.95

Hummus with Roasted Red Pepper 
Served with warm pita bread, cucumbers and carrots. 7.95

Jumbo Beer Battered Onion Rings
White onions, battered and deep fried. Served with a side of our house 
BBQ sauce and creamy dijon aioli. 7.95

Split plates will be charged an additional $1.95. Gratuity of 18% will be added to groups of 8 or more.

Cream of Chicken Rice
Our house soup. Made with fresh chicken breast, 
white rice, celery, red onion, rosemary and thyme.

Dressing choices: House Italian, Red Wine Vinaigrette, Ranch, Cilantro Lime Vinaigrette(Fat Free),  
Blue Cheese, 1000 Island, French, Honey Dijon(Fat Free), Sesame Ginger and Balsamic Vinaigrette.

STARTERS

MiniWiches

gourmet Salads

Soup of the Day
Ask your server for today’s  
freshly made selection.

Cup  3.95   Bowl  6.95
Soups are prepared from scratch daily, 
using only the freshest ingredients. 

The Cobb
Fresh mixed greens, skewered grilled chicken breast, vine ripe tomatoes, hard 
boiled egg, diced avocados, pepper jack cheese. Choice of dressing. 9.95

Spinach Strawberry
Fresh baby spinach, fresh strawberries, candied walnuts, sliced red onions, diced 
avocados and fete cheese. Served with our sesame balsamic vinaigrette. 8.95

The 3 Corners Chopped
Chopped fresh romaine and iceberg lettuce, diced grilled chicken breast, hard 
boiled egg, tomato, red onion, cucumbers, applewood smoked bacon, blue 
cheese crumbles and roasted red peppers. Choice of dressing. 9.95

Seared Ahi Tuna
Fresh mixed greens, topped with pan seared, sesame-crusted Ahi Tuna, diced 
avocados, crispy wontons, mandarin oranges, shredded carrots. Drizzled with 
sesame ginger dressing. Also available as a wrap! 12.95

Classic Caesar
Fresh romaine, croutons, tossed in caesar dressing and topped 
with grated parmesan. Add grilled chicken or fried calamari for $2.95. 
Also available as a wrap! 6.95

The Summertime Steak
Fresh mixed greens, 6 oz. grilled Certified Angus sirloin steak, crisp cucumbers, 
diced tomatoes, blue cheese crumbles and topped with fried onion straws. 
Served with balsamic vinaigrette. Also available as a wrap! 11.95

Buffalo Chicken
Fresh romaine, grilled or fried chicken cutlets tossed in our house  
buffalo sauce, vine ripe tomatoes and diced celery. Served with  
blue cheese dressing. Also available as a wrap! 9.95

The Mediterranean
Fresh mixed greens, grilled chicken breast, grilled feta cheese, sliced  
cucumbers, vine ripe tomatoes, red onions. Served with balsamic vinaigrette.  
Also available as a wrap! 9.95

The Orchard 
Fresh mixed greens, Granny Smith apples, red grapes, dried cranberries,  
walnuts, Maytag blue cheese. Served with our balsamic vinaigrette. 9.95

Side Salad
Mixed field greens, cucumbers and tomatoes. Choice of dressing. 4.50

Soups

Quesadillas
Warm flour tortillas filled with Wisconsin cheddar and jack cheese.  
Served with sour cream and our house salsa. 7.25

Add grilled chicken or sauteed vegetables(spinach, mushroom, tomato, 
roasted red peppers, red onion) 2.75

Add bbq pulled pork for 2.95

Add grilled Certified Angus sirloin steak for 3.75

Bavarian Pretzels Twists 
Oven baked pretzels. Served with warm cheese and creamy dijon  
mustard dipping sauces.  (3) 4.75 or (6) 7.95

Cajun-Crusted Tenderloin Bites
Bite-sized pieces of Certified Angus Beef Tenderloin blackened in cajun seasonings, 
served over fried onion straws, drizzled with creamy dijon ailoli. 9.95

Fried Calamari
Fresh calamari tossed in house spices and deep fried. 
Served with house marinara or spicy chipotle aioli. 9.50

3 Corners Stuffed Mushrooms
Choose between fresh mushroom caps stuffed with crumbled italian  
sausage, provolone cheese, topped with our house marinara or stuffed  
with spinach, artichokes, 3-cheese blend and topped with mozzarella.  
Five to an order. 8.95

Tater Tot’chos
A mound of our delicious tater tots loaded with cheese, jalapenos,  
applewood bacon, tomatoes and sour cream. 7.95

3 Corners Baked Mac and Cheese
1/2 order of our delicious Mac and Cheese. Cavatappi noodles with  
parmesan, cheddar and monterey jack. Topped with Wisconsin cheddar, 
topped with bread crumbs and baked until golden brown. 5.50

The Starter Sampler
Can’t decide? How about two Cheddar Burger MiniWiches, three Bavarian 
Pretzel Twists, five Jumbo Buffalo Wings and a mound of tater tots. 13.95

Buffalo Shrimp
Fresh tail-on shrimp, sauteed and tossed in our house buffalo sauce.  
Served with celery and blue cheese. 8.95

All miniwiches served on mini pretzel roll. (3) 6.75 or (6) 11.95

Cheddar Burger - A small version of our classic burger with Merkt’s Cheddar.

BBQ Pulled Pork - Tender pulled pork with our house bbq sauce.  
Served with southern slaw on top.

Buffalo Chicken - Fried and tossed in our house buffalo sauce.

Allagash White Ale Fish - Beer battered Cod, served with tarter sauce. 

Tenderloin - Grilled beef tenderloin topped with blue cheese and 
fried onion straws. .50 additional per mini

Signature - Mini Siganture burgers inspired by their bigger siblings.  
Choose from Tuscan, Luau, Sweet & Spicy, Cowboy, 3 Corners, Fuego  
or Steakhouse. .50 additional per mini
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3 Corners Baked Mac and Cheese
Cavatappi noodles simmered with parmesan, Wisconsin cheddar and 
monterey jack. Topped with more Wisconsin cheddar, bread crumbs and 
baked until golden brown. 9.95

Make Your Own Mac -  Pick two ingredients, 1.75 each additional
Applewood smoked bacon, roasted red peppers, honey ham, italian sausage, 
diced chicken, spinach, jalapenos, caramelized onions, mushrooms, 
asparagus, ground beef, tomatoes, giardiniera, shrimp(1.00) 11.95

Sesame Ahi Tuna
Ahi Tuna filet rolled in sesame seeds and pan seared. Served with asian slaw 
and steamed edamame, wasabi and pickled ginger. 14.95

Pasta Genovese
Penne pasta noodles tossed in a red vodka cream sauce with crumbled 
Italian sausage. 11.95

Sirloin Steak
12 oz. Certified Angus sirloin steak grilled to perfection. Served with yukon gold 
garlic mashed potatoes and fresh grilled asparagus. 15.95 Top your steak with 
blue cheese crumbles and fried onion straws for 1.95! 

Baby Back Ribs
Tender baby back ribs slow roasted in our house sweet and tangy BBQ sauce 
and finshed on the char grill. Served with southern slaw, house seasoned fries 
and garlic buttered baguette. 17.95 full slab    9.95 half slab

White Ale Fish and Chips
Two Icelandic cod filets lightly battered with Allagash White Ale Beer and flash 
fried. Served with seasoned fries, tartar sauce and malt vinegar. 10.95

Roasted Pork Loin
Spice rubbed pork tenderloin topped with mango chutney, grilled onions and 
served with yukon gold garlic mashed potatoes and green bean almondine. 13.95

All kid’s menu items are 5.95 and include a kid’s drink and choice of tater 
tots, fries, carrots and celery or apple wedges. Under 10 only please.

Mini Cheddar Burger
Just like the adult version, but smaller. Served with Merkt’s  
cheddar. Add an extra burger for 1.50!

Mac n’ Cheese Bites
Elbow macaroni and cheddar cheese, formed into  
triangles and deep fried.

Mini Corn Dogs
Lil’ hot dogs wrapped in cornbread batter.

PB & J
Classic sandwich made with creamy peanut butter and grape jelly. 
Served on lightly toasted sourdough.

Chicken Tenders
Three fresh chicken breast cutlets, lightly battered and fried. 

Grilled Cheese
Wisconsn cheddar and provolone sandwiched between sourdough 
and grilled to perfection.

Sandwiches and Burgers are served with your choice of seasoned fries, tater tots or pub chips unless noted. Substitute sweet potato fries for 1.00, 
jumbo onion rings for 1.95, cup of soup for 2.95, side salad or fresh fruit for 3.50. Get a side of warm cheese dipping sauce for just .99!
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100% USDA Certified Angus Beef. House seasoned and hand formed daily. Served on a toasted, artisan pretzel roll.  
Leaf lettuce, tomato and red onion upon request. Substitute one of our house seasoned turkey patties for .99SIGNATURE Burgers
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The Classic
Your Choice of cheese - Aged Wisconsin Cheddar, Swiss, Blue Cheese, 
Smoked Gouda, Merkt’s Cheddar, Pepper Jack, Asiago,  
Provolone, Feta or American. 8.95

The Tuscan
Roasted red peppers, fresh mozzarella, fresh basil and topped with 
a drizzle of balsamic glaze. 9.75

The Fuego
Pepperjack cheese, fried jalapenos, chili-rubbed onion straws 
and topped with red chili aioli. SPICY!  9.95

The 3 Corners
Applewood smoked bacon and Wisconsin cheddar topped with  
a mound of our bbq pulled pork. House Specialty! 10.95

The Big Boy
Two Angus beef patties, two layers of Wisconsin cheddar, 
two layers of Applewood smoked bacon topped with our  
house BBQ sauce. Twice the goodness. 12.95

The 4C
If you like cheese, this is your burger! Wisconsin cheddar, Swiss,  
Provolone and Pepper Jack. 9.95

The Black Bean (Vegetarian)
Freshly prepared black bean patty topped with avocado, roasted red  
peppers and fresh spinach. Roasted garlic aioli served on the side. 8.95

The Breakfast
Wisconsin aged cheddar, Applewood smoked bacon, topped 
with an over medium fried egg. 10.75

The Steakhouse
Blue cheese crumbles, fried onion straws and topped with classic 
A1® Steak Sauce. 9.75

The Luau
Grilled pineapple, pepper jack cheese, roasted red peppers,  
applewood smoked bacon and sweet chili sauce. 9.95

The Sweet & Spicy
Fried jalapeños, cajun smoked bacon and pepper jack cheese,  
drizzled with pure clove honey. 9.95

The Gobble Gobble
Fresh ground turkey patty, pepper jack cheese topped with sliced 
avocado and our house pico de gallo. 9.95

The Cowboy
Wisconsin cheddar, sweet ‘n spicy applewood bacon, fried onion straws, 
drizzled with our house bbq sauce. 9.95

BBQ Pulled Pork
Slow roasted, fork shredded pork, drizzled with our house bbq sauce, 
topped with southern cole slaw and served on carmelized onion 
parkerhouse roll. Served with sweet potato fries. 9.50

Chicken Salad
Roasted chicken breast, diced celery, red grapes, walnuts, mayonaisse,  
green leaf lettuce, tomoato on fresh ciabatta. Served with fresh fruit. 8.95

The Cubano
Honey roasted ham, slow roasted pork loin, swiss cheese, dill pickle  
slices, whole grain mustard on toasted ciabatta. 9.25

Grilled Chicken Club
Grilled chicken breast, applewood smoked bacon, pepper jack,  
avocado, lettuce, roma tomatoes and red onion. Served on fresh  
artisan brioche with a side of chipotle aioli. 8.95

The Italian Sausage Burger
Our specially seasoned Italian Sausage, melted provolone, house  
marinara, topped with giardiniera. Served on artisan pretzel roll. 9.75

Mediterranean Chicken
Grilled chicken breast topped with grilled feta cheese, sliced cucumbers,  
vine ripe tomatoes, red onions and drizzled with extra virgin olive oil.  
Served on toasted ciabatta. 9.95

Classic Reuben
House prepared corned beef, hand carved on fresh marble rye with  
sauerkraut and melted swiss cheese. Thousand island on the side. 8.95

Baja Shrimp Tacos
Blackened shrimp, shredded cabbage, diced avocado, tomatoes, 
shredded pepperjack, drizzled with chipotle aioli. Served on fresh 
flour tortillas with a side of roasted red pepper rice pilaf. 10.95

Gourmet Grilled Cheese
Wisconsin Cheddar, provolone, avocado and roma tomatoes served on 
toasted sourdough or multi grain. 6.95 Add applewood bacon for 1.00 

3 Corners Club
Oven roasted turkey breast, shaved honey ham, applewood smoked  
bacon, vine ripe tomatoes, Wisconsin cheddar, avocado, leaf lettuce, 
red onion and garlic mayonaisse. Served on fresh harvest multi grain,  
sourdough or marble rye. 8.95

Roasted Pork & Gouda
Slow roasted pork loin, smoked gouda, mango chutney, red onion and  
fresh greens. Served on artisan ciabatta. 9.75

Grilled Portabella
Grilled portabella mushroom, roasted red peppers, red onion,  
provolone, field greens. Drizzled with balsamic glaze. Served on  
lightly toasted artisan ciabatta. 8.95

3 Corners Cheese Steak
Our version of the classic sandwich. A six oz. Certified Angus sirloin steak 
grilled, sliced and topped with green bell peppers, button mushrooms, white 
onions and provolone cheese then tucked onto toasted french bread. 10.95

The Caprese
Fresh mozzarella, vine ripe tomatoes and fresh basil. Drizzled with 
balsamic glaze and served on fresh toasred french bread. 8.50
Add a grilled chicken breast for 2.95

Buffalo Chicken
Fried or grilled chicken breast tossed in house buffalo sauce, topped with 
shaved carrot and celery garnish, blue cheese dressing. Served on fresh 
artisan brioche or as a wrap. 8.95

French Fries or Tater Tots		  1.95
Sweet Potato Fries 			   2.95
Fresh Fruit Cup 			   3.95
Green Bean Almondine		  3.95
Roasted Red Pepper Pilaf 		  3.95
Garlic Mashed Potatoes 		  3.95
Seasonal Vegetables 		  3.95
Side Salad 				    4.50
Steamed Edamame			   4.50
Grilled Asparagus 			   4.95
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ENTREES For Younger Guests

WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 
3 Corners does not recommend steaks cooked well done and will not be responsible for those steaks.
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