ON THE LAKES




HOT BERRY CRUMBLE

Bubbling berries topped with
crumbled walnuts and brown sugar
11.99

NADIA’S RASPBERRY APPLE
CHEESECAKE WONTONS NEW
10.99

DESSERTS

FLOURLESS CHOCOLATE TORTE
Simple, elegant, and timeless.
Gluten Free. 11.99

JANENE’S CARROT CAKE
Three layers of cake loaded with
shredded carrots, coconut, pecan
pieces and crushed pineapple.
APPLE CRISP NEW It’s then layered and topped with
10.99 a magnificently indulgent cream
cheese icing and garnished with
chopped walnuts 13.99

...............APPETIZERS...............

FRIED BRUSSELS SPROUTS
Fried and drizzled with
Worcestershire gastrique sauce
topped with cotija cheese 15.99

STEAK BITES

Sirloin tips dusted with Cajun
seasoning in a Gorgonzola
cheese sauce 27.99

BRUSCHETTA DUO

Pesto, tomato, basil, balsamic glaze,
fig jam, apple, feta cheese and
cranberry served on top a French
baguette 19.99

GORGONZOLA CHEESE BREAD
Sliced baguette drizzled with garlic
infused olive oil and served with our
signature bacon Gorgonzola cheese
sauce. Serves 2-3 people 17.99

CHICKEN WINGS

Seasoned and deep fried served
with choice of buffalo, sweet n spicy,
teriyaki, bbqg, Thai soda, orange
pineapple dry rub or Dunmire’s
peppered dry rub 19.99

DUNMIRE’S CHEEZY NACHOS
Tortilla chips, jalapefo, pico,

red onion, cheese sauce and

Baja cream 19.99

Add chicken 3.00

SARA’S BUFFALO
BAKED CAULIFLOWER
Cauliflower baked in our buffalo
sauce and served with blue cheese
and ranch dressing 16.99
CHICKEN STRIPS THAI OR CLASSIC
Meaty, crunchy and fried to SHRIMP COCKTAIL
perfection. Served with bbqg sauce Six jumbo shrimp served Thai style
17.99 with homemade Thai dipping sauce
or classic served with cocktail sauce
STUFFED MUSHROOMS and lemon wedge 23.99
Mushrooms stuffed with herbed
cream cheese and drizzled with a
balsamic vinegar reduction 19.99

GARLIC SRIRACHA

CHEESE CURDS

Our garlic cheese curd blended with
our sriracha cheese curd for a mouth
watering explosion 17.99

WALLEYE FINGERS

Our famous walleye fingers breaded
with our family’s secret recipe 20.99
MEGAN’S LOBSTER
POPCORN SHOOTERS

Take it as a shot! Lobster chunks
in a lobster sauce topped with
popcorn 23.99

SHAWNA'’S DILL DIP

Dill pickles and cream cheese topped
with fresh dill and served with a
medley of crackers 18.99

FILIPINO SPRING ROLLS
Spring rolls filled with pork, cabbage,
carrots and sweet chili sauce 16.99

KENNADY’S COTTON

CANDY BURNT ENDS

Candied pork burnt ends served
with Dunmire’s cotton candy 20.99



ceeeeeeeeeessees BURGERS +cccvcvvvvocccnns

All burgers are cooked to medium unless specified and served on a toasted bun with chips.
Ask for an upgrade of French fries 2.00 [ Onion rings, tater tots, sweet potatoes, side salad or cup of soup 3.00

CLASSIC HAMBURGER
Our signature blend burger
served with lettuce, onion,
tomato and pickle 15.99
Add cheese 1.50

Add bacon 2.00

QUESO BURGER

Our signature blend burger topped
with our signature cheese sauce,
jalapenos and Cajun onions 16.99

NATALIES

TRUFFLE BURGER NEW

Our signature blend burger with
truffle cheese and truffle oil 18.99

BEN’S PIZZA BURGER NEW
Open faced patty topped with

pepperoni, cheese curds, marinara
and drizzled with hot honey 19.99

MAC & CHEESE 7.99
FISH AND CHIPS 9.99

CHICKEN TENDERS 8.99

Make it into a rice bow! with our Quinoa blend

NORTHWOODS BURGER :#:

Our signature blend burger with thick

cut bacon, fried egg, onion ring and
cheddar cheese and topped with
house made bbqg sauce 18.99

ELWOOD BURGER

Our signature blend burger topped
with thick cut bacon, caramelized
onions, pepper jack cheese and our
special garlic aioli 19.99

PB AND JAM BURGER 3¢

Our signature blend burger served
on a toasted bun with our creamy
peanut butter and bourbon maple
jam 18.99

LISA’S BACON JAM BURGER
Our signature blend burger topped

with bacon jam and American cheese

topped with Cajun onions 18.99

KIDS MENU

Served with fries, fruit cup and choice of drink (milk, soda or juice)

GRILLED CHEESE 799
GRILLED PB AND J 7099

MINI CORN DOGS 9.99

@ Indicates Family Favorite item

FRANKIE’S

MUSHROOM & SWISS NEW
Our signature blend burger topped
with our herb cream cheese stuffed
mushrooms and topped with

Swiss cheese 16.99

DILL PICKLE BURGER NEW
Our signature blend burger topped
with a dill pickle and cream cheese
spread 18.99

JAMIES’S BIG MAC

Our signature blend burger topped
with our special sauce, cheddar,
lettuce, onion and pickles 19.99

BECCA’S BANG BANG
SHRIMP BURGER NEW
Shrimp patty served with
bang bang sauce 19.99

BURGER 9.99

Add cheese for 1.50

JUST NOODLES WITH BUTTER
OR MARINARA SAUCE 8.99
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



SANDWICHES

All Sandwiches are served with chips

Upgrade any chicken sandwich to a fried chicken breast for $1.00. Gluten free buns available

BLT OR BALT

Thick cut bacon, lettuce and tomato
on Texas toast 16.99

Add avocado to make it a BALT 2.00

WALLEYE SANDWICH

Walleye fillet deep fried in our house
made beer batter served with a
lettuce on a hoagie, wedge of lemon
and tartar sauce 19.99

CHICKEN SANDWICH

Grilled chicken breast served with
lettuce, tomato, onion and pickles
served on a ciabatta bun 15.99
Add bacon 2.00

Add cheese 1.50

KEITH’S

CHIPOTLE CHICKEN

Grilled chipotle chicken breast
topped with pickled onions and
avocado cream sauce 18.99

JADYN’S PHILLY DIP

Slow roasted pot roast on a hoagie
with onions, peppers, mushrooms
and Swiss cheese 18.99

NICK’S TURKEY MELT
Turkey, bacon, mozzarella and
pepper jack cheese, served with
spicy ranch 16.99

Make it into a rice bowl! with our quinoa blend

CHRIS’S

BLUEGILL SANDWICH

Breaded bluegill served with lettuce,
tomato, pickled onion and Baja sauce
19.99

MORGAN’S GREEK

CHICKEN SANDWICH

Grilled chicken breast topped with
roasted tomato, balsamic glaze

and roasted artichoke topped with
fresh mozzarella cheese served on a
ciabatta bun 18.99

NOT YOUR

AVERAGE REUBEN

Corned beef piled high on rye
with cheese, sauerkraut, 1000
island dressing with Chris’s secret
ingredient 17.99

Make it a Rachel

CASSY’S CHIMICHURRI CHICKEN
Grilled chicken breast marinated in
our chimichurri sauce, topped with
roasted tomato, pepper jack and
garlic aioli 19.99

LUKE’S CHICKEN AVOCADO
Grilled chicken breast topped
with sliced avocado, pico de gallo
and lettuce served on a ciabatta
bun 18.99

FISH TACO’S

Our in house beer battered cod,
topped with pico de gallo, drizzled
with spicy ranch, served with chips
18.99

DOREEN’S LOADED PICKLE
Sliced giant pickle loaded with
turkey, bacon, lettuce, tomato,
cucumber, pepper jack cheese
and avocado. Served with spicy
ranch dressing 17.99

KATIE’S AVOCADO TOAST
Texas toast topped with avocado,
tomato drizzled with a balsamic
reduction 14.99

OPEN FACED HOT BEEF

Pot roast served on Texas toast and
piled high with mashed potatoes and
gravy 15.99

CRAIG’S FISH AND CHIPS

Our Icelandic cod beer battered and
served with steak fries and lemon
wedge 18.99

HEIDI’S DIP

Slow roasted pot roast topped with
Swiss cheese, served on a hoagie and
a side of au jus 17.99

ADDITIONAL SAUCES 0.75

BUFFALO « SWEET AND SPICY « TERIYAKI « BBQ + CHRIS’ WING SAUCE -
DUNBAR’S DRY RUB + ORANGE PINEAPPLE DRY RUB « THAI SODA




Add to any salad: Chicken 3.00 | Walleye 7.00 [ Shrimp 9.00

KASSANDRA’S BANG

BANG SHRIMP SALAD

Mixed greens with tomato, cucumber,
onion, bang bang shrimp and
Peruvian peppers 20.99

FRENCH ONION
Crock 8.99 | Cup 6.99

CAESAR SALAD

Fresh romaine fillets tossed with
house made Caesar dressing
topped with croutons and shredded
Parmesan 16.99

LOBSTER BISQUE
Crock 8.99 | Cup 6.99

SHEILA’S APPLE CRANBERRY
WALNUT SALAD

Spring mix tossed with apples,
cranberries, walnuts and bleu cheese
crumbles. Served with a cinnamon
apple dressing 18.99

SOUP DU JOUR
Crock 8.99 | Cup 6.99

JEN’S AVOCADO DELIGHT
Fresh salad mix served with slice
avocado, bacon, tomato, onions,
cucumbers, feta cheese and Chris’
dressing 19.99

SOUTHWEST SALAD

Romaine, shredded cheese, tomato

wedge and pico de gallo. Lightly

dusted with Cajun seasoning and DINNER SALAD

served with a side of spicy ranch Salad mix with tomato wedge,

17.99 cucumber, shredded cheese and
croutons 15.99
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CHEESE PIZZA
Red sauce with fresh mozzarella
16” +19.99 | 127 « 16.99

PEPPERONI

Fresh pepperoni layered over our
signature red sauce

167+ 21.99 |12” < 18.99

SAUSAGE & PEPPERONI
Pepperoni and Italian sausage over
our signature red sauce

16”7+ 22.99 | 12” »19.99

CHICKEN BACON MAC PIZZA
Diced chicken, bacon, our signature
Mac and cheese with ranch dressing
16”7 ¢ 24.99 | 12” « 21.99

PIZZA

16 OR 12 INCH

MEDITERRANEAN &

Chicken, roasted artichoke, roasted
tomato and crumbled bacon on top
of a pesto sauce and topped with
fresh mozzarella

16” « 25.99 | 127« 22.99

BUFFALO CHICKEN :&:

Chicken diced and tossed in buffalo
sauce, baked over our Alfredo sauce
and topped with fresh mozzarella
16” « 23.99 | 12” « 20.99

MAREN’S VEGGIE PIZZA

Our signature red sauce topped

with mushrooms, peppers, roasted
tomatoes, spinach, garlic and topped
with fresh mozzarella

16” « 24.99 |12” « 21.99

HENSLEY’S BIG PICKLE

Dill pickles served with dice bacon
and our Alfredo sauce, topped with
fresh mozzarella

16” ¢ 22.99 [12” +19.99

META’S PRIME RIB

Creekstone tender prime rib bites
on top of our signature sauce,
herbed horseradish, Cajun onions,
mushrooms and topped with fresh
mozzarella

16” ¢ 30.99 | 12” « 27.99

SEAFOOD ALFREDO PIZZA
Shrimp, crab and lobster with
our Alfredo sauce, topped with
fresh mozzarella

16” « 30.99 | 12”7 « 27.99

BUY A ROUND FOR THE COOKS $25
O



AVAILABLE AFTER 5:00 PM
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All pastas come with soup or salad, $5 charge for shared plates

SMOKY CHICKEN APPLE PASTA ALFREDO FETTUCCINE BROOKE’S SEAFOOD RAVIOLI
Cavatappi pasta with our smoked Fettuccini noodles in our house made Jumbo ravioli stuffed with shrimp,
chicken served with Granny Smith signature Alfredo sauce 18.99 scallops and North American lobster,
apples, bacon and smoky Parmesan Add chicken 3.00 served in our cream lobster sauce
cream sauce 22.99 Add shrimp 6.00 32.99

SEAFOOD MAC & CHEESE PRIME RIB STROGANOFF LARRY’S CHICKEN MAC

Cavatappi pasta with shrimp WITH MUSHROOMS Cavatappi pasta with 12 pepper

and lobster 22.99 Creekstone tender prime rib strips seasoned crispy chicken breast 20.99

with savory mushrooms 30.99

" ENTREES —~——~—————<

Entrees come with your choice of two sides unless specified. $5 charge for shared plates

FILET SHRIMP YOUR WAY CATHY’S MAPLE BACON GLAZED
8oz filet served on our Demi sauce Six jumbo sized broiled shrimp FRENCH PORK CHOP
$ market price served with a lemon wedge and Bone in pork chop served with our
melted butter, or make it Jamaican fresh bourbon maple jam 26.99
RIBEYE by adding our in house Jamaican
140z. Ribeye steak seasoned and seasoning 31.99 HALF ROASTED CHICKEN
grilled to perfection $market price Slow roasted half chicken with
SUZE’S CITRUS HONEY our citrus seasoning. This item is
TWIN LOBSTER TAILS GLAZED SALMON prepared daily and served until sold
Two 60z. Lobster tails served Salmon fillet with a citrus honey out 24.99
with drawn butter and lemon glaze on a bed of quinoa 29.99
$ market price CHILEEN’S
ROASTED WALLEYE DINNER GRILLED CHICKEN
MOLLY’S BRAISED SHORT RIBS 6 OZ. Walleye fillet served with a Grilled chicken breast on a bed of
Slow roasted boneless short rib in a pesto and tomato sauce garnished quinoa with Alfredo sauce, served
Demi glaze and served with a side of with a wedge of lemon 30.99 with fresh vegetables 21.99
bbg sauce 35.99
AERABELLA’S CRAIG’S BEER
CAULIFLOWER STEAK SEAFOOD PLATTER BATTERED WALLEYE
Fresh cauliflower slice, baked with Broiled Icelandic cod, two jumbo Walleye fillet in our beer batter
mozzarella cheese, chimichurri, shrimp and a 6 oz. Walleye fillet served with our tartar sauce and
roasted tomtao and Peruvian drizzles with a lobster cream sauce lemon wedge 30.99
peppers with a balsamic glaze 21.99 32.99

SIDES

FRESH VEGETABLE 799 BAKED POTATO 5.99 SIDE SALAD 6.99

AU GRATIN 9.99 GARLIC MASHED 6.99 QUINOA 799

FRENCH FRIES 6.99




