Daily Lunch Specials
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MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Fried Chicken

Chicken Paprikash

Beef Stroganoff

French Dip

Fish & Chips

white gravy,
truffled cream corn

white meat
with spaetzle

house classic
with egg noodles

swiss, au jus, onions
french roll, fries

rémoulade
& steak fries

with

Soups, Salads & Starters
House Salad 5
French Onion Soup 6
Award Winning Lobster Bisque 8
Cheese Steak Eggrolls 10

Sausage Stuffed Mushrooms 9
Raspberry BBQ Shrimp 13
Shrimp Cocktail (four) 13
Blackened Scallops 15

Cabin Salad - spring lettuce mix, smoked turkey, applewood smoked bacon, swiss, house dressing 10
Crabby Wedge - lump crab meat, iceberg wedge, 1000 island, smoked bacon, red onion 14
Chuck's Salad - cajun chicken, bleu, walnuts, tomato, mixed greens, balsamic 11
Roasted Beet & Chicken - baby spinach, bleu cheese, red onion, walnuts, evoo & balsamic 12
Caesar - romaine hearts, kalamata olives, white anchovy, parmesan, sourdough croutons 9
with 4 oz. tenderloin 18 / with 6 oz. salmon 18 / with 8 oz. blackened chicken 13

Sandwiches

Chicken Melt - pretzel bun, cheddar, caramelized onions, spinach, roasted red pepper, mayo, steak fries 11
Beer Battered Atlantic Cod - flaky whitefish w/lettuce, tomato & rémoulade, cabin chips 12
Cabin Burger - certified angus beef®, baby swiss cheese, mushrooms, steak fries 13
Salmon BLT - grilled, pretzel bun, applewood smoked bacon, lettuce, tomato, honey mustard, potato salad 16
Build Your Own Burger - choose one from each heading 13
served with lettuce & tomato, brioche bun, steak fries & pickle chips
Cheeses: white cheddar - smoked gouda - american - baby swiss - gorgonzola
Toppings: smoked bacon - fried onion - raw onion - button 'shrooms
Sauces: house bbq - benko - honey mustard - thousand island

HR express lunch SANDWICH
Turkey Club
Mini Cheeseburger
Sandwich du Jour

three courses

CUP OF SOUP
Soup du Jour
French Onion
Lobster Bisque
( add $2 )

- one plate 12
SALAD
Caesar
House Salad
Iceberg Wedge

Luncheon Entrees

served with choice of house salad or soup du jour

Baked Scrod - herb-crusted whitefish, house mashers, sautéed green beans 13
Pan Seared Salmon - whole roasted fingerling potatoes, broccoli, lemon-dill butter sauce 16
Cajun Cornmeal Crusted Walleye - potato salad, green beans, sundried tomato vinaigrette 17
Shrimp Primavera - gulf shrimp, ziti, roasted zucchini, onions, heirloom tomato, lemon-thyme sauce 15
Baby Back Ribs - 1/3 slab fall off the bone ribs with house bbq sauce, truffle creamed corn, cabin chips 14
Steak Christopher - tenderloin medallion, gulf shrimp, asparagus, béarnaise 17
Chicken Marsala - garlic mashers, grilled asparagus, button mushrooms 14
THERE IS AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN CONSUMING
RAW OR UNDERCOOKED MEATS OR SEAFOOD PRODUCTS.
GUESTS WITH KNOWN FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.
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