
Way North of  Ordinary



APPETIZERS
Crab Cakes
Jumbo lump crab combined with fresh from 
our garden spices and secret ingredients 
served with a remoulade and pesto sauce.  $10

Pan Seared Ahi Tuna
Black and white sesame crusted ahi served 
with a mild wasabi sauce – served rare. $10

Bruschetta
Homemade bruschetta made with fresh herbs 
from our gardens and served on crostini – 
enough to share. $8

Mussels
Prepared in the classic French manner with 
white wine, garlic and fresh cream.  $10

Wisconsin’s Favorite
Hand dipped Wisconsin cheese curds served 
with a spicy dijon dip. $8

BBQ Ribs
Baby back ribs smothered in Sweet Baby Ray’s 
sauce. $8

Smoked Trout Plate
Locally smoked trout, from Peterson’s Fish 
Market, with fresh buffalo mozzarella, tomato 
slices and a horseradish cream sauce.  $9

Trout
Strips of locally caught lake trout lightly 
tempura battered, deep fried and served with 
a caper tartar sauce.  $9

Salads
Lodge Salad
Tossed spring mix salad with tomato, 
cucumber, red onion, fresh mozzarella and 
sugared pecans, all served in a bread bowl with 
a balsamic vinaigrette dressing.  $14
Add seasoned chicken breast $4
Add grilled steak $5

Lodge Chicken Caesar Salad
Fresh wedges of romaine hearts grilled and 
served with croutons, parmesan, and seasoned, 
grilled chicken breast with a creamy caesar 
dressing.  $16

Pasta
Includes a salad or soup.

Butternut Squash Ravioli
Butternut squash filled ravioli tossed in a 
creamy butter basil sauce.  $17

Lobster Ravioli
Lobster wrapped in a ravioli pocket and 
topped with a veronic grape beurre blanc 
sauce.  $25



Seafood
Locally caught Lake Trout or 
Whitefish
Lightly seasoned, baked and topped with the 
sauce of the day.  $19

Shrimp
Sauteed in a tomato basil Cream sauce and 
served over fettuccine noodles. $22

Grilled Ginger Maple Salmon
Tender grilled salmon brushed with a maple 
ginger glaze and served with a lemon caper 
tartar sauce.  $24

Jumbo Shrimp
Lightly seasoned, breaded and deep fried to a 
golden brown.  $19

Desserts
Crème Brulee
Creamy Tahitian vanilla bean custard served 
with seasonal berries. $6

Fruit Pie ala Mode
Homemade fruit pie topped with rich ice 
cream.  $4

Cheesecake of  the Day
Ask about our featured cheesecake of the day. 
$5

Chocolate Truffle Pecan Torte
Chocolate lovers to die for dessert,  made in 
house at the Lodge.  $6

The Lodge Ribeye			
An outstanding cut of beef well marbled for 
peak flavor and juiciness.  $22

9 oz. Filet Mignon
The tenderest cut of beef cooked to be rich 
and juicy. $25

Braised Lamb Shank
Heel of lamb shank cooked in a classic demi 
glace so that it falls off the bone.  $23

Stuffed Chicken Breast
Stuffed with a blend of ricotta cheese, 
parmesan, mozzarella, spinach and topped 
with a parmesan cream sauce.  $19

Braised Short Rib
Hand seasoned, oven browned and paired 
with a veal demi glace – so tender, you can cut 
with a fork. $19

Lamb Chops
Thick chops served with a fresh mint sauce – 
naturally tender and flavorful. $23

Baby Back Pork Ribs
Fall off the bone baby back ribs served in our 
tangy BBQ – a house favorite. 
Full rack $23
Half rack $18

From the Grill
Dinners include soup or a fresh Lodge salad and your choice of garlic mashed baby potatoes, baked 
potato, or long grain and wild rice & vegetable du jour.  

Ask your server about menu items that are cooked to 
order or served raw.  Consuming raw or undercooked 

meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness



WINE LIST

Opus One 2004
The brainchild of Rothschild and Mondavi,  a 
world class Bordeaux  $250

Penfolds RWT Shiraz
Australia  $175

Barton & Guestier 
Chateau neuf Du Pape
France  $40

Staggs Leap Cabernet
California  $75

Kendall Jackson Merlot
California  $30

House Wines   $5

Chardonnay
Merlot

Cabernet Sauvignon
Pinot Grigio

White Zinfandel
Klauss Piesporter

Reggiano Lambrusco

Premium Selection   $7

California Chardonnay
Merlot

Cabernet Sauvignon

By the Glass

Reds by the Bottle

Whites by the Bottle

White Haven Pinot Noir
New Zealand  $36

Rancho Zabaco
Dancing Bull Zinfandel

California  $19

Mirassou Pinot Noir
California  $19

Don Miguel
Gascon Malbec 

Argentina  $20

Louis Martini 
Napa Cabernet

California  $42

Louis Martini 
Sonoma Cabernet

California  $29

Louis Martini Monte 
Rosso Cabernet 

Sauvignon   
California  $75

Staggs Leap Chardonnay
California  $45

Kendall Jackson 
Chardonnay
California  $22

Louis Martini Chardonnay
California  $28

Mumms  $55 Dom Perignon  $225

White Haven 
Sauvignon Blanc

New Zealand  $25

Mirassou Chardonnay
California  $18

ArsVistis Riesling
Germany  $18

Barton & Guestier
Pouilly Fuisse  $36

Frei Brothers
Russian River 
Chardonnay
California  $28

From the Martini Family’s 
Ghost Pines Vineyards
Made with grapes blended from both Napa and Sonoma Valleys  
to create wines with “Sonoma spirit, Napa elegance”. 
Cabernet Sauvignon, Merlot, or Chardonnay.  $30

Champagne


