
S43 W31343 Hwy 83 
Genesee Depot 
262-968-3093 

cornerstonegeneseedepot.com 

Open Every Day  
8am—-9pm 

 
All items available for carryout.   

Call ahead to order. 
 
 
 

 
 
 

CornerStone  
Restaurant 

Dinners—11 am to close  

Steaks & Chops  
Served with vegetable; potato or rice; choice of soup or salad.  

Cornerstone Mushroom Steak—A 10-oz top sirloin brushed with 
our house marinade & paired with a portabella mushroom. 

$20.50 

Parm-crusted New York—A 12-oz choice strip charbroiled with a 
savory garlic-parmesan topping. 

$22.50 

Black ‘n Bleu Top Steak—A 10-oz top sirloin Cajun-blackened 
& topped with melted bleu cheese. 

$22.00 

Santa Fe Steak—A spicy, Cajun-blackened 10-oz top sirloin 
smothered with tomatoes, onions, bell pepper & tomato-chile 
sauce. 

$22.00 

Tenderloin au Poivre—Filet mignon grilled with peppercorns & 
topped with velvety brandy-dijon sauce. 

$22.00 

New Zealand Lamb Chop—Loin lamb chop broiled one of two 
ways: garlic rosemary or sundried-tomato walnut butter. 

$21.00 

Stuffed Pork Chop—A thick cut chop filled with apple almond 
stuffing & topped with sautéed onions. 

$16.00 

Sausage-Stuffed Pork Loin—Pork loin & Italian sausage rolled 
together, grilled & topped with marinara sauce. 

$15.00 

 

Seafood  
Served with vegetable; potato or rice; choice of soup or salad  

Pecan-Crusted Walleye—Walleye filet prepared with seasoned 
pecan bread crumbs & topped with brandy cream sauce. 

$19.00 

Salmon Filet—Choose from Grilled Cedar Salmon or Baked 
Lemon-Dill Salmon. 

$16.00 

Sunfire Ahi Tuna—Cajun-blackened ahi filet served with  
cilantro-lime cream sauce. 

$16.75 

Seafood Ravioli—Lobster-crab ravioli with sautéed shrimp & 
tomato-tarragon cream sauce. 

$19.00 

Baked Cod—Simple, but so good.  Icelandic Cod baked with just 
a touch of white wine & butter. 

$14.00 

Specialties, Pasta, & Chicken  
Served with soup or salad  

Sun-Dried Tomato & Pesto Pasta—Penne pasta, kalamata  
olives, sun-dried tomatoes, zucchini & mushrooms  
tossed with basil pesto, olive oil & asiago cheese. 

$13.00 
$15.00 

Linguine Carbonara—Bacon, ham, mushrooms & tomatoes with 
linguine in a rich & creamy alfredo sauce. 

$13.00 

Mushroom Lover’s Pasta—Wild-mushroom ravioli with  
parmesan-garlic cream sauce, sautéed shitakes & portabellas. 

$14.00 
      

Sausage Ravioli—Sausage-filled ravioli in tomato-cream sauce 
tossed with Italian sausage, bell pepper & onion. 

$14.00 
 

Chicken Ravioli—Jumbo cheese-filled ravioli in tomato-basil 
cream sauce & blackened chicken breast strips. 

$14.00 

Chicken & Mushroom Alfredo—Linguine tossed with  
mushrooms, chicken & creamy alfredo sauce. 

$13.50 

Seafood Jambalaya—Shrimp, cod & andouille sausage sautéed 
with mushrooms, onions & peppers in a spicy Cajun tomato 
sauce. 

$16.00 

Fiesta Fajitas—Chicken or steak, sizzling peppers & onions, 
tortillas & fajita toppings.  Served with black beans and rice. 

$14.50 

Pesto-Vegetable Sauté —Judy’s favorite! Rice, carrots, onion, 
zucchini & red pepper tossed with basil pesto, pine  
nuts, white wine & olive oil. 

$12.50 
$14.50 

Cornerstone Curry—Fragrant curry sauce sautéed with either 
vegetables or chicken.  Served on a bed of rice with  
cucumbers, coconut, walnuts & chutney on the side. 

$13.00 
$15.00 

Artichoke Chicken—Chicken breast topped with creamy arti-
choke-spinach sauce. Served with potato choice & vegetable. 

$13.75 

Lemon Chicken—Chicken breast with fresh lemon juice, olive 
oil, garlic & thyme.  Served on a bed of sautéed spinach with 
potato choice & vegetable. 

$14.00 

Bloody Mary Chicken—Cajun-blackened chicken breast  
smothered in a spicy tomato sauce with bell peppers, tomatoes 
& onions.  Served on a bed of rice pilaf. 

$14.50 

Traditional Turkey Dinner—Roast turkey with stuffing, mashed 
potatoes, vegetables, gravy & our wonderful zinfandel  
cranberries.  Add soup or salad for $2.00. 

$11.50 

Meatloaf Dinner—Two generous slices of meatloaf made with 
ground beef & pork sausage.  Served with brown gravy, potato 
& vegetables. Add soup or salad for $2.00. 

$12.00 

Sausage Lasagna—Homemade lasagna covered with lots of  
marinara sauce & served with garlic bread. Add soup or salad 
for $2.00. 

$11.00 

Salads (con.)  

Coconut Shrimp—Juicy shrimp dipped in beer batter, sprinkled 
with coconut & fried to golden brown. 

$15.00 
 

Breaded Jumbo Shrimp—Plump & juicy breaded shrimp served 
with cocktail sauce. 

$15.00 

Skewered Shrimp—Choose between Lemon-Garlic or Cajun. $16.00 

Wisconsin Beer-Battered Cod—Don’t wait for Friday to try our  
beer-battered Alaskan cod.  Served with coleslaw. 

$14.00 

Fish Fry Fridays 
Beer Batter Cod 

Beer Batter Perch 
Baked Cod 

Cranberry Mango Salad—Dried cranberries, pecans, cucumber & 
orange served on mixed greens with mango vinaigrette. 

$7.50 
$8.65 

Soup & Salad—A bowl of piping hot soup, a side of fresh garden 
salad & a slice of bakery bread.  The perfect light lunch.   

Cup of Soup  $2.35      Bowl of Soup $3.35      Side Salad  $3.50 

$6.50 

Bruschetta Salad—Tomato & onion tossed with a light garlic-herb 
vinaigrette served with mixed greens & fresh mozzarella. 

$7.50 
$9.50 

Wild Rice Salad—Brown and wild rice, celery, pecans, craisins & 
green pepper with a citrus-soy dressing. 

$8.00 
$10.0

Grilled Salmon Salad—A grilled salmon filet over mixed greens 
with cucumber, bell pepper, tomatoes, shredded parmesan & 
croutons. 

$9.25 

Cobb Salad—Mixed greens topped with chicken, bacon, egg,  
avocado, tomato & crumbled blue cheese. 

$9.50 

with turkey 

with chicken 

with chicken 

with chicken 

with chicken 

with chicken 



The Department of Public Health advises that eating raw or undercooked meat, poultry, or eggs poses a 
health risk. 

Breakfast—available until 11:30 am  

Northwoods Breakfast—Two eggs any style, bacon or sausage, 
hash browns & toast. Upgrade to Steak’n Eggs. 

$7.25 
$10.50 

Breakfast Burritos—A large flour tortilla filled with scrambled 
eggs, onion, bell pepper, cheddar cheese & tomatoes with ei-
ther Andouille sausage or steak.  Served with salsa & hash 
browns. 

$7.75 
sausage 

$8.25 
steak 

*Classic Omelets—3 egg omelets served with hash browns & 
toast. *egg substitute can be used for any omelet  - add $.50 

$7.50 
 

Western—Ham, green pepper, onion & cheddar cheese.   
Bacon—Applewood-smoked bacon & cheddar cheese.   
Mushroom—Sautéed portabellas & provolone cheese.   
Create-Your-Own—Choose up to 3 ingredients plus one 
cheese:  bacon, ham, sausage, Andouille sausage, onion, 
green pepper, red pepper, broccoli, mushrooms, spinach, 
tomatoes, cheddar, jack, Swiss, provolone. 

 

Eggs & Toast—Two eggs, any style, with choice of toast. $3.75 

Benedicts—English muffins topped with poached eggs &  
hollandaise.  Served with hash browns. 

 

Vegetarian Benedict—Tomato, spinach & roasted pepper. $7.50 

Classic Eggs Benedict—Stacked with Canadian bacon.  $8.25 

Crab Cake Benedict—House-specialty crab cakes. $8.95 

Judy’s Breakfast—Egg-substitute omelet filled with spinach,  
tomatoes, & onions.  Served with fresh fruit & toast.  

$7.75 

*Buttermilk Pancakes—2 large pancakes served with bacon or 
sausage.  *add a side of 2 eggs to your pancake order for $1.50 

$5.25 

Healthy Pancakes—2 large specialty pancakes made with whole 
wheat flour, wheat germ, oatmeal & blueberries. 

$6.25 

Traditional French Toast $5.25 

Berry Nut French Toast—Hazelnut-liqueur mixed berry sauce 
atop French toast with a sprinkling of pecans. 

$7.00 

Old Fashioned Oatmeal—Old-fashioned oats with dried  
cranberries, brown sugar & walnuts. 

$3.75 

Muffin & Fruit Salad $3.50 

Junior Breakfast—One egg, any style, bacon or sausage & toast.  $4.00 

Junior French Toast or Pancake—One piece served with two 
pieces of bacon or sausage. 

$3.75 

Whole Grain Waffle—Made with whole wheat, cornmeal, wheat 
germ, walnuts & dried cranberries. 

$6.25 

Waffle with Blueberry Topping $5.25 

Plain Waffle $4.25 

Appetizers—11 am to close 

Goat Cheese-Red Pepper Dip—Goat cheese & cream cheese 
blended with roasted red pepper. With Kalamata olives & crostini. 

$8.50 

Spinach & Artichoke Dip—A creamy blend of artichoke hearts, 
spinach, garlic, onion, & parmesan cheese. Served hot with garlic 
crostini & fresh veggies. 

$8.50 

Mediterranean Olive Dip—Kalamata & green olives blended with 
roasted red peppers, capers, olive oil & herbs.  With pita chips. 

$8.75 

Red Pepper & Garlic Hummus—Served with cucumber & pita 
chips. 

$8.00 

Lamb Meatballs—A seasoned blend of ground lamb & feta cheese 
served with cucumber-yogurt dipping sauce. 

$8.50 

Bacon-wrapped Chicken Bites—With honey-mustard dipping 
sauce.  

$7.50 

Chicken Quesadilla—A large tortilla filled with chicken, black 
bean salsa & cheese. 

$8.00 

Salmon Quesadilla—Grilled salmon, sautéed spinach, onions, 
garlic, tomato & cheese in a grilled flour tortilla. 

$8.50 

Crab Cakes—Homemade with lump crabmeat.  Served with  
sautéed spinach & chipotle mayo. 

$8.50 

Jambalaya Shrimp—A spicy blend of sautéed shrimp, andouille 
sausage, peppers, onions & Cajun red sauce.  Served with French 
hearth bread. 

$8.50 

Coconut Shrimp—Tiger shrimp dipped in coconut beer batter & 
fried until golden. With Indian Marmalade sauce. 

$7.75 

Baked French Onion Soup—Served Au Gratin with melted cheese 
& garlic bread. 

$5.75 

Chicken Strips—Lightly breaded & crispy fried.  Choose buffalo 
style or plain. 

$7.25 

Mozzarella Sticks—Hand-breaded & fried until golden.  Served 
with marinara sauce. 

$6.50 
 

Sandwiches—11 am to close 
Served with your choice of: Chips, Fries, Fruit, Side Salad or Coleslaw.   

Cornerstone Club—Herb focaccia piled high with sun-dried-
tomato turkey, applewood bacon, cheddar cheese, tomato, lettuce 
& roasted-garlic mayo. 

$7.75 

Fish Tacos—Sautéed cod with tomatoes, onions & southwest  
seasonings.  Served on flour tortillas with cheddar cheese & salsa. 

$7.50 

Pastrami Reuben—New York deli-cut beef pastrami on old-world 
dark rye with melted Swiss cheese, sauerkraut & 1000 island. 

$7.95 

Salmon Filet—Atlantic salmon grilled to order & served on  
focaccia with lettuce, onion & roasted-garlic mayo. 

$8.50 

Monte Cristo—A house specialty!  Turkey, ham, Swiss  & cheddar 
cheese are stacked on white bread, then dipped in our special 
batter & deep-fried.  Served with jam & a dusting of powdered 
sugar. 

$7.75 

Chicken Pomodori—Flame-broiled chicken breast, melted  
provolone, roasted red pepper & spring mix on grilled French 
hearth bread with pesto mayo. 

$8.25 

Pot Roast Melt—Slow-roasted beef pot roast mounded atop thick 
Texas toast with melted jack cheese & mushroom gravy.  We offer 
garlic mashed potatoes as your side choice. 

$8.25 

Olive Grilled Cheese—Black olive spread, tomato, provolone & 
cheddar cheese on grilled 7-grain bread. 

$6.50 

Hot Veggie Flatbread—Sautéed vegetables with dill havarti on 
herb flatbread. 

$7.25 

Fireworks Burger—A cajun-spiced burger topped with peppers, 
onion & jack cheese.  Served with chipotle mayo. 

$7.95 

Chicken Walnut Croissant—Our house-specialty chicken salad is 
flavored with walnuts, coconut & citrus dressing. 

$7.50 

Deli Roast Beef—Shaved top-round roast beef with cheddar, 
onion, tomato & lettuce on French hearth bread with  
horseradish sauce. 

$7.35 
 

Tuna Melt—Tuna salad on whole wheat bread grilled with  
cheddar cheese & tomato. 

$7.25 

Portabella Chicken—Grilled chicken breast topped with  
portabella mushrooms & melted jack cheese.  Served on a Kaiser 
bun with sun-dried-tomato mayo. 

$8.25 

Turkey Wrap—Sun-dried-tomato turkey, jack cheese, tomato, 
lettuce & pesto mayo on a garden tortilla. 

$7.50 

Veggie Wrap—Tomato, cucumber, bell pepper, provolone cheese 
& lettuce with guacamole on a garden tortilla. 

$6.75 

Greek Wrap—Kalamata olives, feta cheese, cucumber, tomato & 
lettuce with Greek vinaigrette. 

$6.75 
$8.50 

Sirloin Steak Sandwich—Top sirloin flame-broiled to your liking 
& topped with sautéed onions, portabella mushrooms & jack 
cheese.  Served on garlic bread. 

$9.50 

Grilled Mushroom—A marinated, grilled portabella mushroom is 
served on a Kaiser bun with tomato, roasted red pepper, jack 
cheese & sun-dried-tomato mayo. 

$7.50 

Pecan Chicken—Pecan-breaded chicken breast with brandy cream 
sauce on a Kaiser bun. 

$7.95 

Grilled Lamb Burger—Ground lamb with feta cheese & special 
seasonings. 

$9.00 

Steak Fajita Wrap—A large flour tortilla filled with beef, sautéed 
peppers & onions, pico de gallo & cheddar cheese.  Served with 
chipotle mayo. 

$7.75 

Ham & Swiss—Keep it simple!  Baked ham & Swiss cheese on 
grilled old-world dark rye.  

$6.50 

BLT—Applewood bacon, fresh tomato & lettuce on your choice 
of wheat or white toast. 

$6.25 

Crab Cake Sandwich—Roasted red peppers, tomato, spinach, 
jack cheese & chipotle mayo on a Kaiser bun. 

$9.00 

Salads—11 am to close  

Chicken Walnut Salad—Chunks of chicken breast tossed with 
walnuts, coconut & citrus mayonnaise.  Served on mixed greens 
with fresh fruit & lemon cream dressing. 

$8.65 

Baja Chicken Salad—Blackened chicken breast atop mixed greens 
with crunchy tortilla strips, black olives, cheese, tomatoes & 
onion.  Served with salsa ranch. 

$8.50 

Tuna Chef Salad—Fresh greens topped with tuna salad,  
cucumber, tomato, cheddar cheese & hard-boiled egg. 

$8.50 

Cornerstone Burger—Fresh Angus charbroiled to your liking & 
served on a Kaiser bun.  Add cheese or bacon $.75.  Add  
mushrooms $.50.  

$6.95 

with chicken 


