
FOR STARTERS
BEER BATTERED ONION RINGS
Hand-cut and fried in our own herb beer batter. $5.95

FROG LEGS
A half-dozen, beer-battered and served with tartar sauce. $6.95

ALMOND DUCK TENDERLOINS
Coated with crushed almonds, fried and served
with raspberry-jalapeño sauce. $6.75

WILD MUSHROOM QUESADILLAS
Wild mushrooms, caramelized onions, bell peppers and white
cheddar in a tomato tortilla. Served with tomato-herb aioli. $6.95
With a sliced chicken breast $8.95

FRESH CRAB CAKES
Pan-seared cakes served with roasted red pepper salsa. $8.95

SMOKED FISH SAMPLER
Cured at the Lodge and served with horseradish sauce.  $6.95

SPINACH FONDUE
Cream cheese, white cheddar, spinach, roasted garlic,
and herbs served with warm pita. $7.75

SMOKED WHITEFISH DIP
Smoked whitefish and cream cheese blended with a hint
of garlic and lemon. Served with warm pita. $7.95

MIXED GREEN SALAD
Mixed greens with fresh vegetables and huckleberry vinaigrette.       $4.75

CAESAR SALAD*
Crisp romaine tossed with award-winning Caesar dressing, parmesan
cheese and herbed croutons. Anchovies upon request.           $4.75
With chicken $8.95 • With salmon $9.95 • With crab cakes $11.95

SPINACH SALAD
Spinach, egg, button mushrooms, red onion and hot bacon dressing.     $4.75

CHICKEN & GORGONZOLA COBB
Fresh greens with grilled chicken strips, gorgonzola, bacon, avocado,
tomatoes, sunflower seeds, Greek olives and blue cheese dressing.      $8.95

HUCKLEBERRY CHICKEN SALAD
Mixed greens, dried cherries, sliced red onions, toasted pecans and
gorgonzola with huckleberry vinaigrette  and grilled chicken.            $8.95

Served with our signature warm biscuits & honey.

PORTABELLA RAVIOLI
Ravioli stuffed with portabella mushrooms and herbs
with fresh spinach, roasted garlic and brown butter sauce.           $13.95

BAYOU TUNA*
Yellowfin filet dredged in cajun spices and pan-seared.
Served with cajun cream sauce and fresh vegetables
over garlic-parsley linguini.              $16.95

NORTHWOOD PASTA
Wild mushrooms, roasted garlic, tomatoes, greens and herbs.
Tossed with penne pasta and vodka cream sauce.              $10.95
With rotisserie chicken                                $12.95

SHRIMP ALFREDO
Gulf shrimp sautéed with fresh garlic. Served with linguini
noodles and creamy alfredo topped with parmesan cheese.          $16.95

Complete as described, and include our warm biscuits & honey.
Served with your choice of Lodge Salad or Housemade Soup.

FRESH FISH
Served with your choice of Housemade Soup or Lodge Salad.

Includes cherry wild rice, today’s vegetable, and warm biscuits & honey.
Choice of potato may be substituted for rice upon request.

* The following items are cooked to well unless otherwise requested: burgers, steaks, prime rib, tuna and salmon. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

PAN FRIED WALLEYE
Fresh walleye sautéed with lemon caper butter.              $16.95

PARMESAN WHITEFISH
Delicious whitefish oven-baked with
a parmesan-Caesar crust.               $15.95

HUCKLEBERRY GLAZED SALMON*
Fresh salmon filet basted with our huckleberry glaze.                     $16.95

BACON SAGE TROUT
Rainbow trout pan-seared with smoked bacon and sage.              $15.95

TILAPIA PROVENCAL
Mild and sweet tilapia roasted with tomato,
herbs and a splash of white wine.                  $15.95

MANGO STRAWBERRY SWORDFISH*
Swordfish filet grilled over hardwood flames and topped
with mango-strawberry salsa.                            $17.95

CRAB STUFFED TROUT
Maryland Blue Crab stuffed trout, roasted and sauced
with a light tomato cream.               $17.95

THE LODGE STEAK*
A 10-ounce cut of aged top sirloin,
marinated and hardwood flame broiled.              $16.95

ELK PORTABELLA*
Pan-seared elk medallions with a grilled portabella
mushroom and blueberry  merlot sauce.              $18.95

ROTISSERIE CHICKEN
1/2 chicken slow-roasted on our custom rotisserie.  $12.95

NEW YORK STRIP*
14 ounces of hand-cut, hardwood grilled aged beef.              $19.95

HARDWOOD GRILLED PRIME RIB*
12 ounces of slow-roasted prime rib, seared over
our hardwood grill, and basted with delicious au jus.              $16.95

APPLE PORK LOIN
Hardwood grilled pork loin topped with baked apple relish.        $14.95

S IGNATURE PLATTERS
BUFFALO RIBS
Real buffalo ribs slow-roasted, then finished on the hardwood
grill with Yukon Jack BBQ sauce.              $16.95

FROG LEGS
One dozen herb beer battered, and served with a side
of tartar sauce.              $14.95

FRIED PERCH SANDWICH
Hand-dipped in our unique herb beer batter and served
on a bakery roll with lemon and tartar sauce.   $8.95

CHICKEN CIABATTA BLT
Hardwood grilled chicken breast with apple-smoked bacon,
field greens and tomato on a grilled ciabatta roll.
Served with rosemary-herbed mayonnaise.   $8.95

Served with coleslaw, fries, and our warm signature biscuits & honey.  A Lodge Salad or bowl of Housemade Soup may be substituted for coleslaw for $1.95.

BEER BATTERED PERCH
A generous serving of tasty lake perch, dipped in herb
beer batter, fried and served with tartar sauce.               $14.95

NORTHERN LIGHTS BURGER*
A 1/2 pound of ground steak, flame broiled and topped
with smoked Canadian bacon and white cheddar cheese.              $8.95

SALMON BURGER*
A 1/2 pound patty made from fresh salmon, sautéed peppers,
onions, lemon, and dill with spicy caper sauce.                $8.95

LODGE BURGER*
A 1/2 pound of ground steak, flame-broiled and topped
with caramelized onions, sautéed mushrooms
and melted cheddar cheese.                 $8.95

PASTA
FAVORITES

FOREVER CHANGING SOUP
Cup     $3.50        Bowl     $4.50

FRENCH ONION SOUP
Onions,  parmesan-grilled croutons,
white cheddar and Swiss.     $4.95

LODGE CLAM CHOWDER
New England-style chowder.
Cup     $3.50        Bowl     $4.50

LODGE SALADS

Served with your choice of Lodge Salad or Housemade Soup.
Includes your choice of potato or cherry wild rice,

as well as today’s vegetable and warm biscuits & honey.

Served with our signature warm biscuits & honey.

Indicates Freshwater Lodge signature dishes

Freshwater Dinner


