	
  

Appetizers
Stuffed Mushrooms

A Lodge favorite for years, large Mushroom Caps stuffed with our special Crab
and Asiago Cheese Stuffing, then topped with our special cream sauce $8.95

Potato Skins
Deep Fried skins topped with cheddar and Monterey
Jack cheese, Bacon bits, green onions and sour cream $7.95

Haystack Onion Rings

Thinly sliced onions breaded, seasoned and deep fried. (Not for the oil weary) $6.95

Toasted Ravioli

A St. Louis accident filled with beef and deep fried. Served with Marinara $7.95

Cheese and Sausage Plate

Half a pound of Beef Summer Sausage and Half a pound of cheese
served with assorted crackers and Grey Poupon Mustard
$16.95

Father Marquette’s Country Soup
Savory homemade French Onion Soup is served in a
crock and topped with a crouton and Melted Swiss Cheese $4.95

Marquette Wings
One pound of chicken wings deep fried and tossed in our Red Thai Chili Sauce $8.95

Sandwiches
Marquette Burger
Our half pound chuck burger is hand made fresh daily and is smothered with all your favorites.
Peppers, Mushroom, Onion and Swiss then served on a toasted Kaiser roll with fries $9.95

Pulled Pork
Seasoned pork mixed with our sweet barbeque sauce served on a Kaiser roll $8.95

French Dip

Our same slow roasted prime rib shaved thin and cooked in its
own Au-jus topped with melted Swiss on a toasted Hoagie with fries $9.95

Pea Ridge Mushroom Burger

A grilled Portabella Mushroom cap filled with a blend of Crimini Mushroom, Asiago
Cheese, port wine and roasted vegetables served on a Ciabatta roll accompanied with
sweet potato fries $9.95

	
  

	
  

Campfire Entrees
All entrees served with house or Caesar salad, and warm rolls with butter

Gilbert Lake Chicken

An eight ounce marinated chicken breast, your choice of style. Grilled,
Grilled and Smothered, Blackened, or topped with our white wine and mushroom sauce.
Served with your choice of potato or wild rice and our vegetable of the day $16.95

Oak Trail Shrimp

Eight Large Shrimp prepared fried, grilled, or scampi style. Served with
your choice of Baked potato or Wild rice and the vegetable of the day $18.95

Rib-eye Steak

A ten ounce well marbled juicy steak seasoned and grilled over open flames.
Rib-eyes are not a lean cut of meat
Served with your choice of Baked potato or Wild rice and the vegetable of the day $19.95

Seasoned Pork Chop

A lightly seasoned twelve ounce chop grilled to perfection
Served with your choice of Baked potato or Wild rice and the vegetable of the day $17.95

Hickory Trail T-bone

A one pound T-Bone seasoned and grilled. Served with
your choice of Baked potato or Wild rice and the vegetable of the day $24.95

Grafton Strip Steak
Twelve ounces of choice Strip steak seasoned and grilled over an open flame
Served with your choice of Baked potato or Wild rice and the vegetable of the day $19.95

Roasted Wild Coho Salmon

Brushed with Olive oil, lightly seasoned with a mix of Herbs de Provence,
Sea Salt and cracked Black Pepper, baked with lemon till done.
Served with your choice of baked potato or wild rice and the vegetable of the day $18.95

Fried Walleye (almost)
Ten ounces of Pollock fried in our special Dark beer batter
Served with your choice of Baked potato or Wild rice and the vegetable of the day $15.95
Notice: The consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness

	
  

	
  

Trailhead Entrees
Settlers Pot Roast

Tender Pot Roast topped with Stew Vegetables
and Beef Gravy. Served with your choice of salad and mashed potatoes $14.95

Lodge Famous Fried Chicken

Our Traditional Specialty of ½ Chicken served family style with Mashed
Potatoes, Gravy, Vegetable of the Day, Coleslaw, and Warm Rolls and Butter $14.95
¼ Fried chicken dinner $10
All white ½ add $4
All White ¼ add $2

Lodge Fried Catfish

A 14 oz Catfish delicately deep fried and served with all the Family Style Sides. Our fish are
farm raised. (We just couldn’t keep up with our cane poles) $15.95

Grilled Chicken Caesar Salad
The classic combination of romaine, garlic croutons, and parmesan tossed
in our homemade Caesar dressing, then topped with grilled chicken breast. $8.95

Steamed Vegetable Plate

Cauliflower, Broccoli, Celery, Carrot, and new potatoes steamed and piled for your
enjoyment $8.95

Dogwood Salad
Blackened chicken breast served atop a bed of fresh spinach, grapes, Feta cheese,
almonds and blueberries served with a Strawberry Champagne Vinaigrette $8.95

Stump Lake Basket

Breaded chicken tenderloin deep fried and served with fries and a salad $11.95

Trailhead Lasagna

Traditional meat lasagna topped with Marinara Sauce and Mozzarella
Served with your choice of salad $13.95

Little Campers Menu

For those under twelve only (sorry no exceptions)
Hamburger, Popcorn shrimp, Chicken fingers, Corn dog,
Fried Chicken (leg and thigh) or Grilled Cheese
Served with fruit cocktail
$5.95
	
  

	
  

Desserts
Amaretto Cheesecake
Our Lodge Made Cheesecake, rich and dense with a hint of
Amaretto Flavor.
Topped with Whipped Cream and Sliced Almonds $4.95

Chocolate Pecan Pie
Made from scratch, description see Chocolate Pecan Pie $3.95

Pie of the Day
Home baked pie.

Hurry while supplies last. $4.25

Berry Patch
Sweetened mixed berries served atop warm Gooey Butter Cake $4.95

Pere’s Bananas
A holiday tradition, Bananas Foster $6.95

Sugar-Free Pie
No added sugar, ask your server for today’s selection $4.25

Anything Ala mode add $1.00

	
  

