Hreshwater Lunch

FOR STARTERS

BEER BATTERED ONION RINGS FRESH CRAB CAKES

Hand-cut and fried in our own herb beer batter. $5.95 Pan-seared cakes served with roasted red pepper salsa. $8.95
FROG LEGS SMOKED FISH SAMPLER _

A half-dozen, beer-battered and served with tartar sauce. $6.95 Cured at the Lodge and served with horseradish sauce. $6.95
ALMOND DUCK TENDERLOINS SPINACH FONDUE _ _

Coated with crushed almonds, fried and served Cream cheese, white cheddar, spinach, roasted garlic,

with raspberry-jalapefio sauce. $6.75 and herbs served with warm pita. $7.75
WILD MUSHROOM QUESADILLAS SMOKED WHITEFISH DIP _ _

Wild mushrooms, caramelized onions, bell peppers and white Smoked whitefish and cream cheese blended with a hint

cheddar in a tomato tortilla. Served with tomato-herb aioli.  $6.95 of garlic and lemon. Served with warm pita. $7.95
With asliced chicken breast $8.95

HOUSEMADE soupPs | SANDWICHES

Served with our signature warm biscuits & honey. Served with lettuce, tomato and our own homemade potato chips. Substitute

FOREVER CHANGING SOUP fries for $1.00. Add a Lodge Salad or bowl of Housemade Soup for $2.95.
Cup $3.50 Bowl $4.50 Add a cup of Housemade Soup for $1.95.
FRENCH ONION SOUP LODGE CLAM CHOWDER
Onri1c_)ns, ﬁ%r(rjnesan- gillt_ad crog}logss, NewEn Iand -style chowvder Chef’s sandwsi:zgflzhfdsalegali)rzzlvﬁt}lh I%gegrBCOhanging Soup
white cheddar and swiss. ' Cup  $3. Bowl  $4.50 or Lodge Clam Chowder. Cup $6.95 Bowl $7.95

CHICKEN CIABATTA BLT
Hardwood grilled chicken breast with apple-smoked bacon,
field greens and tomato on a grilled ciabatta roll.

FRIED PERCH SANDWICH
~ SOUP & SALAD COMBO Hand-dipped in our herb beer batter and served
Forever Changing Soup or Lodge Clam Chowder with a Lodge Salad on a fresh bakery roll with lemon and tartar sauce. $6.95
Salad & Cup of Soup  $3.50 Salad & Bowl of Soup $4.50
SMOKED TURKEY & GOUDA

Thinly-sliced smoked turkey and gouda cheese

MIXED GREEN SALAD P Il with h ise. 7.
Mixed greens with fresh vegetables and huckleberry vinaigrette. $4.75 on a Portuguese roll with herbed mayonnaise $7.95
CAESAR SALAD* GRILLED CHICKEN FOCACCIA )
Romaine tossed with award-winning Caesar dressing, Caramelized onions, gorgonzola, field greens and grilled
parmesan and herbed croutons. Anchovies upon request. $4.75 tomato on a pesto-grilled focaccia. Served with sundried
With chicken $8.95 « With salmon $9.95 = With crab cakes $11.95 tomato mayonnaise. $7.95
SPINACH SALAD lglLAlfK%NEDkCP{)ICKEN S%ND‘?]’IE% dar ch
i i i ackened chicken breast topped with cheddar cheese
Spinach, egg, mushrooms, red onion and hot bacon dressing. $4.75 and chipotle sour cream on & fresh bakery roll. $6.95
CHICKEN & GORGONZOLA COBB
Greens with chicken, Eorgonzola bacon, avocado, tomatoes, PORTABELLA & PEPPERS .
sunflower seeds, Greek olives and blue cheese dressing. $8.95 Marinated, grilled portabella mushrooms with bell peppers
caramelized onions and white cheddar cheese on pesto-
HUCKLEBERRY CHICKEN SALAD grilled focaccia. Served with balsamic aioli. $6.95
Mixed greens, dried cherries, red onions, toasted pecans
and gorgonzola with huckleberry vmalgrette and chicken. $8.95 REUBEN _
Lean corned beef, tangy sauerkraut and melted Swiss cheese
on grilled onion rye. Thousand Island dressing on the side. $7.95

BEEF & CHEDDAR DIP

Shaved roast beef with melted cheddar cheese on a crusty

Portuguese roll. Served with au jus for dipping. $7.95
Z HONEY MUSTARD CHICKEN

A chicken breast, grilled and basted with honey mustard

sauce. Topped with Monterey Jack cheese, smoked bacon

strips and field greens. Served on a fresh bakery roll. $7.50

Complete as described and include our warm biscuits & honey. YUKON JACK BBQ CHICKEN
Add a Lodge Salad or bowl of Housemade Soup for $2.95. Grilled chicken breast basted with Yukon Jack BBQ sauce.
Add a cup of Housemade Soup for $1.95. Served with melted cheddar on a grilled ciabatta roll. $7.25

ROTISSERIE CHICKEN
1/4 chicken roasted on our custom rotisserie and served

with mashed redskins and fresh vegetables. $8.95 L O D G E B U R G E R S

BEER BATTERED PERCH
Dipped in herbed beer batter, fried and served

Served with lettuce, tomato and our own homemade potato chips. Substitute
fries for $1.00. Add a Lodge Salad or bowl of Housemade Soup for $2.95.

with tartar sauce, fries and creamy slaw. $8.95 Add a cup of Housemade Soup for $1.95.
PARMESAN WHITEFISH Our 1/2 pound burgers are made from the trim of our USDA
Oven-baked with a parmesan-Caesar crust, Choice steaks and flame broiled on our wood-fired broiler.
and served with cherry wild rice and fresh vegetables. $9.95

MOOSE CREEK*
PORTABELLA RAVIOLI Melted Swiss and caramelized onion on toasted onion rye. $6.75
Stuffed with portabella mushrooms and herbs

p : : CHIPOTLE CHEDDAR BBQ*

with fresh spinach, roasted garlic and brown butter sauce. $9.95 Chipotle BBO sauce and melted cheddar cheese. $6.75
THE LODGE STEAK* SALMON BURGER*
A 7-ounce cut of top sirloin, marinated and hardwood flame Fresh salmon, sautéed peppers and onions with lemon,
broiled. Served with mashed redskins and fresh vegetables. $9.95 dill, and spicy caper sauce. $7.25
FROG LEGS LODGE BURGER*
1/2 dozen, herb beer-battered with tartar sauce, fries and slaw. $8.95 Caramelized onions, sautéed mushrooms

and melted cheddar cheese. $6.95
NORTHWOODS PASTA .
Wild mushrooms, roasted garlic, tomatoes, greens and herbs. NORTHERN LIGHTS BURGER
Tossed with penne pasta and vodka cream sauce. $7.95 Smoked Canadian bacon and cheddar cheese. $6.95
With rotisserie chicken $9.95 FRENCH ONION BURGER*
HUCKLEBERRY GLAZED SALMON* Caramelized onions and Swiss with haystack onion straws. $6.75
Fresh salmon filet basted with our huckleberry glaze. KODIAK BURGER*
Served with cherry wild rice and fresh vegetables. $9.95 Spicy cajun crust, crisp bacon and melted blue cheese. $6.95

* 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.



