SNACKS & SMALL PLATES
Wild Rice and Maize Bites
Tradition meets flavor with these delicious handcrafted snackatizers! We roll
wild rice and cornmeal around slow roasted prime rib and garlic herb Boursin
cheese then bread them with Asiago and Panko and fry them until golden and
crisp and serve them with lemon and a lively horseradish ranch dip. $7.99
Mushroom Crostini
A myriad of mouth watering wild forest mushrooms sautéed
in butter, olive oil and fine herbs served on grilled garlic butter
crostini and drizzled with a sweet balsamic fig glaze. $8.99
Wings by the Dozen
Twelve juicy wings. Fried until perfect and crispy. Tossed in your
favorite sauce. Served with celery and carrot sticks. Choice
of Ranch or Blue cheese dressing for dipping. $9.99
Pick your sauce: Stonebridge Bourbon BBQ • Dry Cajun • Stinging
Honey Garlic • Salt-Pepper • Sweet Chili • Buffalo • Garlic Parmesan
MUSHROOM CROSTINI

Crispy Shrimp Tacos
We stole a page from the iconic taco truck when we created these. Soft tortilla
rounds stuffed with crispy beer battered shrimp, shredded lettuce, fresh Pico de
Gallo, seared corn and sweet chili sauce will have you jonesing for more! $11.99
Not Your Average Nachos (
Option also available)
The name says it all. With crunchy tri-colored tortilla chips, bacon and
seared sausage, bell peppers, green onions, tomatoes and our three
cheese blend these nachos are built to share. We serve our nachos
with house made Pico de Gallo and sweet chili sour cream. $13.99
Jumbo Stuffed Baked Mushroom Caps
Tantalize your taste buds with four jumbo mushrooms stuffed with
wild rice, fresh herbs, cream cheese and topped with our shredded
cheese blend served oven baked, golden and bubbling. $8.99

CRISPY SHRIMP TACOS

Charred Margherita Flatbread
A charred flatbread crust topped with garlic olive oil, tomato, fresh basil.
Parmesan and pizza cheese baked until bubbling and delicious. $7.99

SOUPS AND SALADS
Traditional Chicken and Wild Rice Soup
Our Chicken and Wild Rice Soup is definitely soup for the soul. Try a
bowl and see for yourself why it has never left the menu. $4.99
Soup of the Day
Looking for another way to get your soup on? Ask your
server what the soup of the day is. $4.99
Citrus Caesar Salad
Fresh chopped romaine with croûtons, honey pepper
bacon, shredded Parmesan and tossed in our unique citrus
Caesar dressing. Full Size $6.99 • Half Size $3.99
CITRUS CAESAR

Northern Cobb Salad
Enjoy our take on a classic. Fresh Heritage greens, ruby red tomato,
hardboiled egg, real bacon bits, crispy fried onion, luscious avocado,
Feta cheese and grilled chicken served with our in house buttermilk
ranch dressing. Who says you can’t make friends with salad. $9.99
Heritage Greens Salad
A fresh and delicate assortment of vibrant garden greens topped with
crisp cucumber, cherry tomato, red radish some shredded carrot and
your choice of delicious dressings. Full Size $6.99 • Half Size $3.99

NORTHERN COBB

Classic Chef Salad
Slices of ham and turkey with onion, tomatoes, sliced egg and
shredded cheese. Full Size $9.99 • Half Size $5.99
: Vegetarian

: Gluten Free

SIDE BETS
Poutine
We know, we know everyone does poutine but we bet you’ve never had it quite like this! French Fries topped with deep fried cheese
curds, a healthy dose of our hunter’s gravy and topped with applewood smoked bacon and a soft basted fried egg. $10.99
Fully Loaded Baked Potato (Available after 3PM)
An oven baked potato split and buttered then topped with sour cream, bacon bits, shredded cheese and green onion. $3.99
Hand Made Onion Rings
From start to finish our buttermilk onion rings are made right here. Thick cut onion slice
seasoned and breaded then deep fried until golden and crunchy. $6.99
Crispy Fries
Fried golden until crispy Full Size $4.99 • Half Size$2.99
Sweet Potato Fries
Looking for something different? Bite into a helping of these crispy and sweet fries. Full Size $5.99 • Half Size $3.99
Whipped Potatoes
Smooth and creamy let our garlic and herb whipped potatoes tempt your taste buds. Enjoy with or without our rich and velvety gravy. $2.99
Sautéed Wild Forest Mushrooms
Wild forest mushrooms sautéed in butter with fresh herbs and topped with a little cheese. It’s hard to savor these when
you have to spend as much time guarding them from your dining companions as you do eating them! $5.99

BURGERS

All burgers come with lettuce, tomato, and pickle (except Patty Melt) and choice
of fries, small greens salad or cup of soup. Substitute sweet potato fries or onion
rings for $2.00 more. Substitute a grilled chicken breast for no additional cost.
Straight Up Burger
8oz patty of fresh, never frozen, small batch craft burger fire grilled on a butter
toasted bun topped with lettuce, tomato and onion topped with a juicy dill pickle
spear. $9.99 • Add cheese $1 • Add bacon $1
Mushroom Swiss Burger
8oz of fresh grilled burger goodness topped with sautéed
wild forest mushrooms and melted Swiss cheese. Served on
a buttered and grilled bun with fresh lettuce. $12.99
STRAIGHT UP BURGER

The 1854 Burger
We’ve built a burger with two quarter pound patties stuffed into a three
piece bun with melted American cheese, fresh lettuce, yellow onion, crunchy
dill pickles and drizzled with classic Thousand Island dressing. $11.99
Black and Blue Burger
Fire grilled burger dusted with our infamous blackening spice and
topped with the big and bold flavors of Blue cheese crumble, Honey
peppered bacon and the crunch of crispy fried onions. Served on a
buttered and fire toasted bun with fresh lettuce and tomato. $12.99

PATTY MELT

Smokehouse Burger
Our half pound fresh burger, grilled and topped with our Stonebridge Bourbon
BBQ sauce, aged cheddar, smoky bacon, onion ring, lettuce and tomato. $13.99
Shipwreck Burger
USDA choice ¼ lb burger, 1/4 lb bratwurst patty, and a fried
egg topped with American and Swiss cheese. $12.99
Patty Melt
8 oz hamburger patty, fried onions, Swiss and American
cheese served on grilled marble rye. $11.99

BASKETS

All baskets come with coleslaw and choice of fries, small greens salad or cup of soup. Substitute sweet potato fries or onion rings for $2 more.
Shrimp Basket
Crunchy and delicious beer battered
shrimp with from scratch tartar sauce
and lemon for squeezing. $12.99

Walleye Basket
The prized game fish of most
northern anglers served crispy and
deep fried with homemade tartar
sauce and lemon slices. $13.99

Chicken Strips Basket
Tender and juicy strips of chicken in a
crunchy and savory golden breading with
your choice of dipping sauce. $11.99

TWO HANDED SANDWICHES

All sandwiches come with choice of fries, small greens salad or cup of
soup. Substitute sweet potato fries or onion rings for $2 more.
The Prime Rib Grinder
Warm shaved prime rib with caramelized onion, melted provolone
and crispy fried onions all tucked into a toasted baguette and
served with red wine and herb jus for dipping. $13.99
THE DRUNKEN SHRIMP PO’ BOY

The Drunken Shrimp Po’ Boy
Crunchy and golden beer battered shrimp, fresh lettuce, juicy ripe tomato, fresh
red onion and our secret bistro sauce on a buttery toasted bakery roll. $10.99
Portage Player’s Club Sandwich
You’re always guaranteed a win with our version of this tasty classic. We start
with buttered and toasted bakery sourdough bread and layer on Pepper Jack
cheese, tomato slices, honey pepper bacon, sliced grilled chicken, lettuce and
cranberry mayonnaise before closing it up, slicing it and sending to you. $10.99
Classic Philly Cheesesteak
Thin sliced warm prime rib, sautéed mushrooms, peppers,
onions, and melted Swiss on a Philly roll. $11.99
Stonebridge Steak Sandwich
If you’re a steak lover our seasoned and fire grilled strip steak sandwich
will be sure to make your mouth happy. Served open faced on butter
toasted baguette, brushed with our signature Stonebridge Bourbon
BBQ sauce and a pair of our handmade onion rings. $15.99

STONEBRIDGE STEAK

The Reuben Sandwich
Shaved corned beef, sauerkraut, thousand island dressing, and
melted Swiss on buttered and grilled hearty rye bread. $11.99

PASTA PLATES

Available after 3PM

Cavatappi Bolognese
Irresistible and meaty our made in house bolognese sauce is slow simmered
and served over hearty and delicious cavatappi pasta. Garnished with fresh
herbs and Parmesan, served with a warm buttered garlic bread stick. $13.99

CAVATAPPI BOLOGNESE

Shrimp Linguine with Clams
Succulent shrimp and tender clams pair up to make for a lip-smacking
seafood pasta served on al dente Linguine pasta with a rich and
luscious white wine cream sauce. Garnished with fresh herbs and
Parmesan, served with a warm buttered garlic bread stick. $13.99
Spaghetti and Meatballs
There’s just something about a great meatball and ours are sure to
please especially when you get four of them served over spaghetti
with our classic tomato basil sauce. Garnished with fresh herbs and
Parmesan, served with a warm buttered garlic bread stick. $14.99

SHRIMP LINGUINE WITH CLAMS

Portobello Mushroom Ravioli
Decadent and soft large raviolis stuffed with a savory Portobello
mushroom filling and finished with wild forest mushroom and
Gorgonzola cream sauce. Garnished with fresh herbs and Parmesan,
served with a warm buttered garlic bread stick. $15.99
Chicken Parmesan over Fettuccine
Beautifully crusted juicy chicken Parmesan baked until golden served over tender
fettuccine pasta tossed in our rich tomato basil sauce. Garnished with fresh
herbs and Parmesan, served with a warm buttered garlic bread stick. $14.99
Fettuccine Marinara
Gluten free fettuccini pasta served al dente in our decadent
tomato and basil sauce with Parmesan shreds. $13.99

PORTOBELLO MUSHROOM RAVIOLI

Chicken and Kale Ravioli
Decadent gluten free chicken and kale in a rich and smooth brown butter
sauce with cherry tomato, fresh herb and seared corn. $14.99
: Vegetarian

: Gluten Free

FISH

Available after 3PM
Served with chef’s choice vegetable and your choice of baked potato, fries, wild rice or whipped potatoes.
8 oz Local Cedar Planked Lake Trout
Locally caught lake trout roasted on an apple soaked cedar
plank, finished with toasted pecan butter and citrus. $20.99
8 oz Crispy Walleye Dinner
Walleye (pickerel) is the prized game fish of most
northern anglers. Crunchy deep fried walleye served with
homemade tartar and lemon for squeezing. $22.99

8 oz Pan Seared Walleye
Mouthwatering lightly dredged and pan seared walleye
served with a warm seared corn, baby shrimp relish with
split cherry tomato and toasted almond. $25.99
8 oz Blackened Salmon
A little spicy, a lot of flavor our blackened salmon will have
you hooked. Lightly spiced and pan seared until beautifully
blackened this salmon is sure to fire up your taste buds. $22.99

CHICKEN

Available after 3PM
Served with chef’s choice vegetable and your choice of baked potato, fries, wild rice or whipped potatoes.
Honey Drizzled Southern Fried Chicken
Two pieces of tangy and crunchy Southern fried chicken is hand rolled in our flavorful flour blend and fried until
crispy and golden then drizzled with honey. We’re positive it will captivate your taste buds. $11.99
Wild Forest Mushroom and Swiss Chicken
Two char-grilled chicken breasts topped with sautéed mushrooms, fresh herbs and finished
with Swiss cheese and broiled until melted, bubbly and irresistible. $14.99
Chicken Ojibwe
Breaded chicken breast, stuffed with broccoli and cheese served on a bed of wild rice ladled with hollandaise sauce. $15.99

STEAKS AND RIBS

Available after 3PM
Served with chef’s choice vegetable and your choice of baked potato, fries,
wild rice or whipped potatoes. Add 30 minutes for medium well or well done.

THE 7 OZ.

The 7 oz.
The best steak you’ve never heard of. The Teres Major is often referred to
as petite tenderloin and with good reason. We get these beauties hand cut
from our butcher and grill them to your liking. Perfect for the slightly smaller
appetite or those looking for a truly transcendent and tender steak. $17.99
The NY Strip
This hand cut 8oz NY style strip steak is sure to please. Often called the steak
lover’s steak we season this gorgeously marbled strip and grill it to your
specification. Perfect for those looking for a truly satisfying steak. $18.99
Slow Roasted St. Louis Cut Ribs
Marinated and rubbed in our proprietary smokehouse maple rub. We
slow cook them for five hours then grill them with a healthy dose of
BBQ or Honey Garlic sauce. Full Rack $22.99 • Half Rack $16.99

SLOW ROASTED ST. LOUIS CUT RIBS

BEVERAGES
Soda $1.99
Mug Root Beer, Dr. Pepper, Mist Twist, Unsweetened Ice Tea,
Gatorade Fruit Punch, Mountain Dew, Pepsi, Diet Pepsi
Juice - Regular $2.49 • Large $3.49
Orange, Apple, Cranberry, Lemonade
2% Milk $2.49
White or Chocolate

Coffee $1.99
Roaster’s Mill or Decaf
Tea $1.99
Orange Pekoe Tea, Earl Grey Tea, Green Tea, Decaf Tea
Hot Chocolate $2.49

