Chicken Strips
6 Breaded chicken tenders served with choice of

dipping sauce. 9.00
Add French fries for 1.25

Nachos

Tortilla chips topped with cheese sauce, taco
meat, lettuce, black olives, onions, tomatoes &
Jjalapenos served with salsa & sour cream. 11.00
Sub Mexican Chicken add 1.00

New! White Cheddar Cheese Curds
White cheddar cheese curds fried & served with
house marinara sauce or ranch. 8.00

Homemade Onion Rings
Hand breaded onion rings, deep fried & served
with blue cheese dressing. 9.00

Quesadilla

A grilled flour tortilla with melted cheddar &
mozzarella cheeses, green peppers & onions served
with salsa & sour cream. 7.00

Chicken or Seafood 2.50

Naked Wings

Chicken wings deep fried & tossed in your choice
of Buftalo, BBQ or Sweet Chili sauce, served with
celery & a side of blue cheese or ranch. 10.00

New! Grilled Steak tips

Sirloin tips char-grilled, served with blue cheese
whip & gravy for dipping. 11.00

Breaded Mushrooms
Our own hand breaded mushrooms, served with
cheddar cheese sauce. 9.00

Waffle Fries

Huge waffle fries seasoned & served with ranch
dressing. 6.00

Sweet Potato Fries
A generous portion of sweet potato fries served
with ranch dressing. 6.00

Wing Zings

Breaded chicken bites marinated & coated with
Louisiana hot sauce served with blue cheese
dressing & celery. 9.00

New! Mixed Shrimp

Try a broiled shrimp skewer & 4 medium deep fried
shrimp, served with drawn butter & cocktail sauce.
8.00

Extra Sauces 70¢: Ranch, BBQ, Cheese Sauce, Sour
Cream, Blue Cheese, Hot Sauce, Sweet n’ Sour,
Sweet Chili & Honey Mustard

Western Salads

All salads are served with homemade bread & your
choice of dressing; blue cheese, French, buttermilk
ranch, thousand island, creamy Italian or raspberry
dressing, fat free dressing available upon request

Side Salad
Served with homemade bread 4.00

Oriental Chicken Salad

Breaded or grilled chicken breast, lettuce,
tomato & cucumbers topped with almonds &
chow mein noodles & served with sesame
oriental dressing. 10.00

Country Cobb Salad

Lettuce mix topped with ham, turkey, bacon,
blue cheese crumbles, veggies, black olives &
hard boiled egg & served with your choice of
dressing. 10.00

Taco Salad

A giant tortilla shell filled with lettuce, taco
meat, tomato, onion, cheddar & mozzarella
cheeses & black olives, served with salsa & sour
cream. 10.00

Add jalapenos 70¢

Louisiana Chicken Salad

6 oz. Chicken breast hand breaded or grilled &
dipped in Louisiana hot sauce served over
lettuce & veggies topped with shredded cheese
& homemade croutons. 10.00




Choose between a hand pattied 1/2 Ib. beef burger or for 2.00 extra

try a real 1/2 Ib. buffalo burger. A 6 oz. grilled or breaded

chicken breast add 1.00. All burgers are served on a homemade bun with a pickle & fries on the side.
For 2.00 extra you may substitute soup, salad, onion rings, waftle fries or sweet potato fries

Wild Pepper Cheese
Topped with jalapeno peppers &
pepper jack cheese, ranch dressing,
lettuce & tomato. 9.00 9.00

Bacon Cheeseburger
A favorite topped with American
cheese & bacon. 9.00

Sour Cream-N-Cheddar

Topped with melted cheddar cheese,
grilled onions, bacon & sour cream.

Patty Melt

Grilled on marble rye bread topped
with Swiss cheese, mushrooms &
fried onions. 9.00

Louisiana

Topped with Louisiana hot
sauce, blue cheese crumbles.
9.00

Blue Cheese & Olive

Topped with blue cheese
dressing & green olives. 9.00

Wild Horse Attack

Topped with Swiss cheese,
mushrooms & fried onions. 9.00

Frisco 10.00

Crazy George
Topped with Swiss cheese, bacon,
lean ham, lettuce, tomato & mayo.

California Cheese
Topped with melted American
cheese, lettuce, tomato, onion &
mayo. 9.00

Topped with American & Swiss
cheese, bacon & tomato all between
grilled Texas toast. 9.00

Extras:
Cheese, Jalapenos, Mushrooms, Green Peppers, Sour Cream, BBQ, Ranch, Honey Mustard
or Hot Sauce 70¢

Ham or Bacon 1.50

Spanish rice served with salsa & sour cream.
Add Pico de gallo for 70¢

Seafood Enchilada

Flour tortilla filled with crab, shrimp, mozzarella
cheddar cheeses topped with white sauce. 12.00

Enchiladas

Flour tortillas filled with chicken or seasoned ground
beef, cheddar & mozzarella cheeses, topped with
enchilada sauce. 11.00

Fish Taco

Deep fried fish, Pico de gallo, coleslaw & shredded
cheese, served with Spanish rice. 8.00

Tacos
2 flour tortilla filled with seasoned ground beef,

cheddar cheese, lettuce, onions, tomatoes and a side
of Spanish rice. 9.00

Chimichanga

Choose between chicken or seasoned ground beef
wrapped with mozzarella & cheddar cheeses in a
flour tortilla & fried topped with salsa, lettuce &
tomatoes. 11.00

Fajitas

Sautéed onions, red & green peppers with tequila &
lime juice in a hot skillet. Your choice of steak or
chicken, served with warm tortillas, Spanish rice,
lettuce, tomato, Pico de gallo & sour cream. 14.00

Valley Burger

2 'z Ib. beef patties, 2 slices of
American cheese, 4 slices of bacon,
lettuce, tomato, mayo & fries. 12.00

Sitting Bull
The plain Jane burger. 8.00

Barnyard Burger
Topped with American cheese,
bacon, ham & an over easy fried
egg. 9.00

Thin & crispy crust, made with our house marinara sauce.

121’ 16”

1 Topping
10.00 17.00

Hawaiian
Topped with pineapple & ham.
11.00 18.00

Deluxe
Sausage, pepperoni, onions, mushrooms, green

peppers, black olives.
12.00 19.00

BBQ Chicken & Brisket

Thin crust brushed with BBQ sauce, loaded with
chicken & diced brisket. Topped with fried
onions, cheddar & mozzarella cheese.

12.00 19.00

Buffalo Pizza

Chicken, Louisiana sauce, celery, mozzarella &
blue cheese. Really Spicy!
12.00 19.00

Extra Toppings:

Extra Cheese, Onions, Green Peppers, Black &
Green Olives, Pineapple, Mushrooms & Jalapenos,
Ham, Pepperoni, Sausage or Bacon

Add 1.00 for 12”

Add 2.00 for 16”



All sandwiches are served with French fries. For 2.00 extra you may substitute soup, salad, onion rings, waffle fries or sweet
potato fries. For any extra sauces or dressings add 70¢

Monte Cristo Fish Sandwich Steak Club
Turkey, ham, Swiss & American Alaskan Pollock topped with Sliced sirloin, turkey, bacon,
cheese & mayo between homemade lettuce, tomato & house made cheddar cheese, lettuce, tomato &
bread dipped in batter & rolled in tarter sauce. 9.00 bistro sauce on grilled Focaccia
graham cracker crumbs deep fried & bread. 10.00
served with raspberry sauce. 9.00
Buffalo Club

Prime Rib Sandwich Doc Holiday Thinly sliced roast buffalo & turkey,
8 oz. prime rib cut thick on a home Lean slow cooked roast beef, with BBQ sauce, pepper jack
made hoagie, topped with melted (prime rib or buffalo for 1.75 cheese, lettuce & tomato on grilled
Swiss cheese & sautéed onions. extra). Topped with melted Swiss focaccia bread. 10.00
Served with au jus for dipping. 11.00 cheese & grilled onions on our

homemade hoagie bun served Duke
Reuben with au jus. 9.00 Lean turkey, ham, pepperoni & raw
Choose thinly sliced corned beef or Add mushrooms 70¢ onion & bacon between layers of
turkey topped with melted Swiss American cheese topped with
cheese, Thousand Island dressing & Doc Holiday Supreme lettuce, tomato & mayo on a hoagie
sauerkraut & grilled on marble rye Lean slow cooked roast beef, roll. 10.00
bread. 9.00 (prime rib or buffalo for 1.50

extra) topped with melted BLT
Ranch Wr‘ap cheddar cheese & grilled onions, Bacon, lettuce, tomato & mayo on
6 oz. grilled chicken wrapped in a green peppers & mushrooms on marble rye toast. 8.00
tortilla with lettuce, tomato, our homemade hoagie bun Add cheese 70¢
mozzarella & cheddar cheese with served with au jus. 10.00
ranch dressing. 9.00 Honey Hot Wrap
Substitute seafood for a 1.00 more BBQ Doc Holi day 6 oz. grilled chicken breast

Lean roast beef (prime rib or wrapped in a tortilla with lettuce,
Ranch Chicken Club buffalo for 1.50 extra) topped tomato, honey hot sauce & blue
Sliced chicken breast, ham, bacon with melted cheddar cheese, cheese dressing. 9.00
Cheddar & mozzarella cheese, bacon, BBQ sauce & grilled
Lettuce, tomato & ranch dressing onions on a homemade hoagie BBQ Pork Sandwich
on our grilled homemade focaccia. bun. 10.00 Slowly roasted pork tenderloin
10.00 pulled apart & tossed in BBQ sauce

with cheddar cheese, fried onion&

Brisket Sandwich served on a homemade bun. 8.49
8 oz. smoked beef brisket smothered
in BBQ sauce, toped with cheddar
cheese & sautéed onions. Served on
a home made hoagie with coleslaw.
11.00
All pastas are served with your choice of soup or salad & our breadstick.
Chicken Alfredo Spaghetti
6 oz. marinated, charbroiled chicken breast served Homemade meatballs in house marinara sauce
with fettuccini noodles tossed with our rich Alfredo over spaghetti noodles garnished with parmesan
sauce & garnished with parmesan cheese. 12.00 cheese. 10.00
Seafood add 2.00
Cheeseburger 5.00 Mac & Cheese 5.00
Corn Dogs 5.00 Three Chicken Strips 5.00
Spaghetti & meatball 6.00 Soup & Sandwich 6.00
Breaded Fish Basket 6.00 Turkey , ham or roast beef, Swiss cheese, lettuce,

tomato & mayo.

Grilled Cheese & Fries 5.00



All dinnerserve with choice of starch or Vegeablef the y, choice of soup orad, fresh homemade bread. Starch

choices include: baked potato, roasted garlic mashed, French fries, sweet potato fries, criss cross fries or roasted red potatoes.

From the
Charbroiler

Maverick Steak
8 oz. USDA choice sirloin steak
char grilled & seasoned. 13.00

Trailblazer

Two 6 oz. boneless, marinated
charbroiled seasoned chicken
breasts, served with sherry
cream sauce. 12.00

Brisket Dinner

Smoked beef brisket smothered
in BBQ mopping sauce. Served

with smoked beans, coleslaw &

home made roll.

8 0z. 10.00 16 0z. 15.00

Buffalo Steak

8 0z. USDA choice real Buffalo
steak char grilled & seasoned.
Ask your server what today’s cut
is. 18.00

From the Sea

Jumbo Wild Caught

Shrimp

Large gulf shrimp dipped in our
secret breading & deep fried to a
golden brown or try broiled with
garlic seasoning. 21.00

Broiled Tilapia (2 ways)

8 oz. fillet of Tilapia, your choice
of Cajun spice & blackened,
served with chipotle cream sauce
or try it seasoned & broiled with
a side if citrus butter. 11.00

Combinations

Sea & Steak

8 oz sirloin steak grilled &
topped with blue cheese garlic
butter & three jumbo shrimp.
20.00

Western Walleye

10 - 12 oz. walleye fillet
prepared broiled, hand-breaded
or dusted with Cajun spices &
blackened. 18.00

Hand Cut Rib-eye Steak
16 oz. Seasoned & charbroiled,
served with a side of béarnaise
sauce. 21.00

Prime Rib ~ available

Friday & Saturday Nights
12 0z. 17.00
16 0z. 20.00

Grilled Salmon

8 oz. wild caught Salmon fillet
seasoned & grilled, served with a
citrus butter sauce. 13.99

Breaded Pollock Basket
Hand breaded Pollock fillet &
fried, served with soup or salad,
home made bread & house tartar
sauce. 10.00

Absolutely the best around! Tender JUI chicken marinated & rolled in our special cr
brown all dinners are served with your choice of potato, your choice of soup or salad & fresh homemade bread

2 Piece Dinner 9.00

3 Piece Dinner 10.00

ADD THE FOLLOWING TO
ANY DINNER:

Three broiled or hand
breaded shrimp. 9.00

A grilled shrimp skewer.
3.00

A 6 oz. grilled chicken
breast. 4.00

A 8 oz. grilled sirloin
steak. 6.00

Mushrooms or onions to
any steak. 1.00

Friday Night Fish Fry

All you can eat breaded Alaskan
Pollock & fries, served with
lemon & tartar sauce. 10.00

breadin broasted to a olden

4 Piece Dinner 11.00

To Go Chicken Menu Available Upon Request

Soup he Day 7
Buffalo House Chili

Served with homemade bread
Cup 3.00 Bowl 4.00

Side Salad
Served with homemade bread
4.00

Soup & Salad
Cup of today’s soup & side salad

served with homemade bread
6.00
Basket of Waffle or

Sweet Potato Fries
6.00

Veggie Blend

2.00

Choice of Potato

French fries, baked, roasted
garlic mashed, criss cross fries,
sweet potato fries or roasted red
potatoes. 2.00

Basket of Bread

Six homemade rolls brushed with
butter 3.50

Dinner Roll

60¢




About Us . ..

The land now known as Buffalo Valley was purchased back in 1958 by George
Stoyanoff. He lived on the land for many years. In 1968, George, with family &
friends, began building the complex. After four years of construction, the
Buffalo House opened in 1972. It was built with lumber taken from Buffalo
Valley. We became known as the place to go for good times & great food.
George also raised a herd of buffalo, built a small farm, Kkid’s zoo, swimming
pool, campground, six ball fields and the Buffalo Junction. The Buffalo House,
along with Buffalo Valley, kept growing and expanding.

On March 9, 1984, a small explosion occurred in the woodstove which caused
a major fire that burned the Buffalo House to the ground. Many people watched
from the roadside as it went up in flames.

Many years passed until George decided to rebuild the Buffalo House, again
with help from his family and friends. Like the original, the lumber was taken
from Buffalo Valley. The new Buffalo House started out with a small bar and a
few tables. Before long we expanded into a full dining room, with a fully
equipped banquet room known as “The Great Bison Hall”. In addition, we have
continued to make great improvements to all of our outdoor facilities. For
summer, we offer ball fields, an expanded and improved campground with a
new shower room and volleyball courts. During the winter, we have a rink for
boot hockey and broomball. We plan to continue upgrading our facilities in the
future.

Please sit back, relax and have a great time at the Buffalo House.

Banquet Facilities Available for up to 250
Please ask for information




Open Daily 11 am
Breakfast Served 9 - 11 am + Saturday & Sunday
624-9901

We Accept Reservations of 6 or more
Banquet Facilities Available for up to 250 & Catering
Please ask for information

Please visit our website at www.buffalohouseduluth.com




