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All entrées include choice of juice or milk.
Little Hiker's Menu is reserved for children 10 and under.

Bligakiast lunehrsyoinnel

Served from 8AM-11AM Hamburger or Cheeseburger*
Fries

Silver Dollar Pancakes
Four Mini Cakes Served with Butter & Grilled or Fried Chicken Tenderloins*

Syrup, Bacon, or Sausage Fries

Rise & Shine % @ Pasta _
Scrambled Egg*, Potatoes, Bacon or > Butter or Marinara ’
Sausage, Toast @ %
Mac & Cheese Q‘

| Don't Know What | Want Applesauce

1 Scrambled Egg, 1 Strip Bacon,

1 Sausage Link, 1 Pancake Cheese Quesadilla

Applesauce

French Toast

Butter & Syrup Cheese Pizza

Applesauce

Grilled Cheese @ @

French Fries

=)L

Gluten Friendly Bread & Pasta Options
Available for additional charge.

*Consuming raw or undercooked pork, poultry,
seafood, shellfish, eggs, or beef may increase
your risk of foodborne illness, especially if you

have certain medical conditions.

Please inform your server of any food allergies.

While we take precautions, our kitchen handles

all 9 major allergens, and we cannot guarantee
any item is completely allergen-free.




CORNED BEEF HASH ()

House-cured corned beef, roasted potatoes, onions,
topped with two eggs. Served with toast (wheat, rye,

cinnamon raisin, or English muffin). 17.50

FARM FRESH EGGS

Two eggs (any style), crispy hash browns, bacon
or sausage, and toast (wheat, rye, cinnamon
raisin, or English muffin). 15.50

COFFEE CAKE

Freshly baked cinnamon, brown sugar, and pecan
coffee cake. 7.50

SUNDAY BREAKFAST BUFFET

8AM - 12PM
A rotating variety of chef-created favorites, mixing
classic dishes with new favorites.
Kids 12 and under 9.50 Adults 17.50

Raspberry Tea, Fresh Brewed Iced Tea, Lemonade 3.95

SIDES
Applewood Smoked Bacon- 6
Sausage Links- 6
Homemade Corned Beef Hash- 9
Fresh Fruit Cup (seasonal)- 6
Homemade Sausage Gravy — 4
One Egg - 3
Toast -2
Hash Browns — 3
1 Piece of French Toast - 4
1 Pancake - 4
1 Biscuit-3

BEVERAGES

Bloody Mary
House made Bloody Mary Mix & Vodka
(Tequila or Scotch) 11.50

Mimosa
Fruit Juice or Puree & Champagne
Orange — Cranberry — Strawberry 9.50
Bellini
Peach Puree & Champagne 9.50

FOUNTAIN DRINKS
Pepsi, Diet Pepsi, Starry, Mountain Dew, Root Beer,

JUICE
Apple, Orange, Cranberry, Tomato, Grapefruit 4.95
Milk 3.95
Chocolate Milk 4.95
Gourmet Coffee or Hot Tea 2.95
Hot Spiced Apple Cider 3.95
Hot Cocoa with whipped cream 4.95




WHITE PINES LODGE

e
* WHITE PINES ¢,

Includes choice of wheat, rye, cinnamon
raisin toast, or English muffin.

OLD-FASHIONED BREAKFAST

Two eggs, pancakes (buttermilk, blueberry, or
chocolate chip), hash browns, bacon, sausage,
and toast. 17.50

BREAKFAST COMBO

Two eggs, one pancake (buttermilk, blueberry, or
chocolate chip), bacon or sausage, and toast. 15.50

STEEL CUT OATMEAL

Oats with granola, blueberries, or raisins, served
with milk and toast. 8.50

FIRESIDE SKILLET
Hash browns, bacon or sausage, cheddar, two veggies,
topped with two eggs. Served with toast. 17.50

Add any additional ingredients: grilled jalapenos,
mushrooms, bell peppers, tomato, onions 2

Please inform your server of any food allergies.

While we take precautions, our kitchen handles

all 9 major allergens, and we cannot guarantee
any item is completely allergen-free.

BREAKFAST

Served from 8AM - 11AM

BISCUITS & GRAVY

Buttermilk biscuits smothered in house-made pork
sausage gravy with our signature spice blend.
Half order 10.50 Full order 12.50

FRENCH TOAST

Brioche French toast dipped in batter, served with
applewood smoked bacon or sausage links. 12.50

BREAKFAST SANDWICH

Egg, cheddar, bacon, or sausage on a croissant or
English muffin, served with hash browns. 16.50

PANCAKES

Served with bacon or sausage. Choice of
buttermilk, blueberry, or chocolate chip.
3 pancakes - 13.50
2 pancakes - 11.50
1 pancake - 9.50

BUILD YOUR OWN OMELET

Cheese omelet. 11.50
Ingredients: bacon, sausage, jalapenos, mushrooms,
bell peppers, tomato, onions - add for 2 each

*Consuming raw or undercooked pork, poultry,

seafood, shellfish, eggs, or beef may increase

your risk of foodborne illness, especially if you
have certain medical conditions.




WHITE PINES LODGE

WEEKEND SPECIALS

FRIDAY NIGHT FISH FRY

All-you-can-eat battered and fried cod,
served with tartar sauce, lemon wedge,
choice of two sides, and salad bar. 25.50

SATURDAY NIGHT PRIME RIB (GF)

100% premium beef prime rib served
with horseradish sauce. Includes your
choice of two sides and salad bar.
120z 41.50 | 160z 47.50

TIMELESS FAVORITE
WHITE PINES SAMPLER

Half sandwich on multigrain, rye, or white bread with
your choice of homemade chicken salad, oven-
roasted turkey, or shaved ham. Includes salad of the
day, homemade chips, made-from-scratch soup,
fresh lettuce, tomato, and pickle spear. 17
Full Sandwich option. 18
Add % slice of our famous raspberry pie. 5.25
Available from 11AM - 3:30PM

BEVERAGES

FOUNTAIN DRINKS 3.95
Pepsi, Diet Pepsi, Starry, Mountain Dew, Root Beer,
Sweet Raspberry Tea, Fresh Brewed Unsweetened
Iced Tea, Lemonade (Plain, Strawberry, Wild Berry,
or Raspberry)

JUICE 4.95
Apple, Orange, Cranberry, Tomato, Grapefruit
Milk 3.95
Chocolate Milk 4.95
Gourmet Coffee or Hot Tea 2.95
Hot Spiced Apple Cider 3.95
Hot Cocoa with Whipped Cream 4.95

SUNDAY BREAKFAST BUFFET

A rotating variety of chef-created favorites, mixing classic dishes with new favorites.

Breakfast 8AM - 12PM

Please inform your server of any food allergies.

While we take precautions, our kitchen handles

all 9 major allergens, and we cannot guarantee
any item is completely allergen-free.

Kids 10 and under: 9.50 | Adults: 17.50

*WHITE PINES ¢
LODGE



STARTERS

HAND BATTERED ONION RINGS BAVARIAN PRETZELS
Thick-cut, hand-dipped onions fried golden, Bavarian pretzels served with spicy

served with our signature sauce. 11.50 mustard and beer cheese. 14.50

SHRIMP COCKTAIL CHEDDAR CHEESE CURDS
Six chilled jumbo shrimp served with Lightly breaded cheddar curds, fried crisp
cocktail sauce and lemon. 15.50 and served with chipotle ranch. 14.50

SOUP & SALAD

SOUP AND SALAD BAR CRAISIN SALAD @ @ SALAD TOPPERS

Available Friday, Saturday, & Sunday Mixed greens with dried Grilled Salmon 12.50

All-you-can-eat soup of the day cranberries, candied walnuts, 3 Jumbo Grilled Shrimp 9.50

and fref?)?isgéaizvgg TN shaved red onion, and bleu Grilled Chicken 10.50

cheese crumbles. Choice of
dressing. 14.50 DRESSING
SOUP OF THE DAY French | Garden Ranch | Vinegar & QOil
Ask your server for today’s CAESAR SALAD Caesar | Raspberry Vinaigrette
soup of the day. Romaine with grated Parmesan,  Or try our house-made salad dressing;
Cup 6.50 | Bowl 7.50 croutons, and creamy Caesar Chunky Bleu Cheese 2
dressing. 12.50 Bleu Cheese Crumbles 3

TACO SALAD

Crispy tortilla bowl filled with
seasoned beef, lettuce, tomato,
cheddar, green onion, and black

olives. Served with salsa and

sour cream. 16.50

@- Represents our gluten-friendly items. Please note that we cannot
guarantee that every item will be 100% gluten free.

(©)- Represents vegetarian-friendly items.
Senior Discount - 10% off all menu items age 65 and older (upon request).
A 20% gratuity will be added to all parties of 8 or more.
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LUNCH & DINNER
SANDWICHES

All sandwiches served with choice of Chips, Fries or Sweet Potato Fries. Substitute Onion Rings for 1
Add Side Salad 4

CLASSIC BLT REUBEN

Applewood bacon, fresh tomato, and Corned beef on grilled rye with sauerkraut, creamy
lettuce with mayo. 15.50 Thousand Island, and melted Swiss. 17.50

BIG PORKER PORK TENDERLOIN SANDWICH
BBQ pork roast tppped i bread and butter Pork tenderloin sandwich with lettuce, tomato, and
e A onion on a buttered, grilled brioche bun. 18.50
CHICKEN BACON CHEDDAR SANDWICH

Grilled or crispy chicken breast with cheddar, POT ROAST SANDWICH

Applewood bacon, lettuce, and tomato on atoasted  Tender beef served on toasted garlic bread. 18.50
bun. 17.50

PORTOBELLO MUSHROOM SANDWICH GROWN-UP GRILLED CHEESE
Grilled portobello on a brioche bun, basil pesto, Cheddar, American, Swiss, and mozzarella with
grilled peppers and mozzarella cheese. 16.50 bacon and tomato on griddled sourdough. 10.50

HAND CRAFTED BURGERS

All burgers served with choice of Chips, Fries or Sweet Potato Fries. Substitute Onion Rings for 1
Gluten-Friendly bun available upon request 2
Add Side Salad to any burger 4

HIKER'S TRAIL BURGER * MUSHROOM AND SWISS BURGER *
Melted cheddar, Applewood bacon, and Grilled mushrooms and Swiss cheese. 17.50

signature BBQ sauce. 18.50
BYOB (BUILD YOUR OWN) BURGER *

FIRE PIT BURGER * 100% handcrafted premium beef burger on a toasted

Pepper jack cheese, crispy jalapefios, and bun with lettuce, tomato, pickle, and onion. 15.50
chipotle mayo. 19.50

Add cheese: American | Cheddar | Swiss

*Consuming raw or undercooked pork, poultry, Monterey Jack | Pepper Jack
seafood, shellfish, eggs, or beef may increase
your risk of foodborne illness, especially if you Bleu Cheese Crumbles 2

have certain medical conditions. Grilled Mushrooms or Applewood
Smoked Bacon 3

—————
WHI{‘C]):T)G%INES




ENTREES

Add Side Salad to any entrée. 4 There will be a charge to
split any meal. 6 (a split charge does not count as an entrée)

SMOTHERED CHICKEN (GF) RACK OF LAMB
Grilled chicken breast topped with sautéed onions, Dijon-crusted rack of lamb with

peppers, mushrooms, and Monterey Jack cheese rosemary demi-glaze, wild rice, and
on wild rice. 18.50 vegetables. 27.50

GRILLED CILANTRO LIME CHICKEN @ FIRESIDE LODGE RIBS

Grilled chicken breast with cilantro lime sauce, Slow-cooked St. Louis ribs with our signature
roasted red potatoes, and steamed broccoli. 17.50 BBO rub. Served with two sides.

1/2 Rack 28.50 | Full Rack 33.50

MEATLOAF
Beef meatloaf topped with homemade sauce, CLASSIC CHICKEN POT PIE
served with mashed potatoes and gravy. 18.50 A blend of chicken and garden-fresh vegetables
in a creamy sauce, topped with flaky puff pastry.
Served with two sides. 17.50
FRIED CHICKEN

1/4 or 1/2 order of fried chicken served with
choice of potato and vegetable. CHICKEN TENDERS

1/4 order- 9.50 Hand-battered chicken strips fried to a golden
1/2 order - 14.50 crisp, served with your choice of sauce.
Includes two sides. 17.50

ENTREE SIDES 5 RIBEYE *

Homemade Mashed Potatoes & Gravy () 12 oz. hand-cut Midwest premium beef
Au Gratin Potatoes, French Fries, Sweet ribeye, cooked to perfection. Served with
Potato Fries, Onion Rings, Wild Rice, two sides. 40.50
Vegetable of the day @

STEAK TOPPERS

Grilled mushrooms 3

Grilled onions 3
Grilled mushroom & onions 4
Bleu cheese crumbles 3




SEAFOOD

FISH AND CHIPS PACIFIC SALMON * (&F)

Battered and deep-fried cod served with tartar Salmon, grilled or broiled. Served with tartar sauce,
sauce, lemon wedge, and your choice of two lemon wedge, and your choice of two sides. 25.50
sides. 19.50

NORTHERN WALLEYE * BATTERED SHRIMP

A Northwoods favorite, prepared your way— Jumbo fantail shrimp, deep-fried to perfection.
broiled or deep-fried. Served with tartar sauce, Served with cocktail sauce, lemon, and your choice
lemon wedge, and your choice of two sides. 27.50 of two sides. 19.50

PASTA

FETTUCCINE ALFREDO () GROWN-UP MAC AND CHEESE

Fettuccine pasta topped with creamy Alfredo sauce, Cavatappi pasta in a three-cheese sauce, topped
Parmesan, and fresh herbs. Served with garlic bread with BBQ pulled pork. Served with garlic bread
and all-you-can-eat soup & salad bar. 17.50 and all-you-can-eat soup & salad bar. 21.50
with chicken 22.50 | with shrimp 24.50

PENNE PRIMAVERA

Penne pasta tossed in a cream sauce with
sun-dried tomatoes, mushrooms, zucchini,
squash, spinach, and garlic bread. 17.50

VEGETARIAN

VEGAN STIR FRY @
Seasonal vegetables stir-fried to perfection,

served on a bed of quinoa. 19.50




DESSERTS

SIGNATURE RASPBERRY PIE

Loaded with fresh raspberries in a flaky, buttery
double crust. 10.50

OLD FASHIONED APPLE PIE

Juicy Granny Smith apples, walnuts, and creamy
caramel sauce baked in a flaky crust. 9.50

VANILLA BEAN ICE CREAM SUNDAE
Double scoop of vanilla bean ice cream with your
choice of caramel or chocolate, topped with
whipped cream and a cherry. 9.50

PINE CREEK COBBLER

Chef’s choice served warm with a scoop of
vanilla bean ice cream. 9.50

DEATH BY CHOCOLATE

Decadent scratch-made dessert featuring rich,
creamy chocolate. (Rotating selection) 10.50

ADD A SCOOP TO YOUR FAVORITE PIE! 3

Take Home a Whole Fresh Baked Pie from Our Kitchen!
8” SIGNATURE RASPBERRY PIE 19.50
10” OLD FASHIONED APPLE PIE 18.50

@Represents our gluten-friendly items. Please note that we cannot
guarantee that every item will be 100% gluten free.
Represents vegetarian-friendly items.

Senior Discount - 10% off all menu items age 65 and older (upon request).
A 20% gratuity will be added to all parties of 8 or more.




	Kids
	MENU
	$7.50
	All entrées include choice of juice or milk.  Little Hiker's Menu is reserved for children 10 and under.
	Hamburger or Cheeseburger* Fries
	Grilled or Fried Chicken Tenderloins* Fries
	Pasta Butter or Marinara
	Mac & Cheese Applesauce
	Cheese Quesadilla Applesauce
	Cheese Pizza Applesauce
	Grilled Cheese French Fries
	Silver Dollar Pancakes Four Mini Cakes Served with Butter & Syrup, Bacon, or Sausage
	Rise & Shine Scrambled Egg*, Potatoes, Bacon or Sausage, Toast
	I Don’t Know What I Want 1 Scrambled Egg, 1 Strip Bacon, 1 Sausage Link, 1 Pancake
	French Toast Butter & Syrup
	Gluten Friendly Bread & Pasta Options  Available for additional charge.



	BEVERAGES
	BREAKFAST
	Served from 8AM - 11AM
	Includes choice of wheat, rye, cinnamon raisin toast, or English muffin.
	OLD-FASHIONED BREAKFAST Two eggs, pancakes (buttermilk, blueberry, or chocolate chip), hash browns, bacon, sausage, and toast. 17.50
	BREAKFAST COMBO Two eggs, one pancake (buttermilk, blueberry, or chocolate chip), bacon or sausage, and toast. 15.50
	STEEL CUT OATMEAL Oats with granola, blueberries, or raisins, served with milk and toast. 8.50
	FIRESIDE SKILLET Hash browns, bacon or sausage, cheddar, two veggies, topped with two eggs. Served with toast. 17.50 Add any additional ingredients: grilled jalapeños, mushrooms, bell peppers, tomato, onions  2
	BISCUITS & GRAVY Buttermilk biscuits smothered in house-made pork sausage gravy with our signature spice blend.  Half order 10.50 Full order 12.50
	FRENCH TOAST Brioche French toast dipped in batter, served with applewood smoked bacon or sausage links. 12.50
	BREAKFAST SANDWICH Egg, cheddar, bacon, or sausage on a croissant or English muffin, served with hash browns. 16.50
	PANCAKES Served with bacon or sausage. Choice of buttermilk, blueberry, or chocolate chip.  3 pancakes – 13.50 2 pancakes – 11.50  1 pancake - 9.50
	BUILD YOUR OWN OMELET Cheese omelet. 11.50 Ingredients: bacon, sausage, jalapeños, mushrooms, bell peppers, tomato, onions - add for 2 each


	TIMELESS FAVORITE WHITE PINES SAMPLER
	Half sandwich on multigrain, rye, or white bread with your choice of homemade chicken salad, oven-roasted turkey, or shaved ham. Includes salad of the day, homemade chips, made-from-scratch soup, fresh lettuce, tomato, and pickle spear. 17 Full Sandwich option. 18 Add ½ slice of our famous raspberry pie. 5.25 Available from 11AM - 3:30PM
	WEEKEND SPECIALS FRIDAY NIGHT FISH FRY
	All-you-can-eat battered and fried cod, served with tartar sauce, lemon wedge, choice of two sides, and salad bar. 25.50

	SATURDAY NIGHT PRIME RIB
	100% premium beef prime rib served with horseradish sauce. Includes your choice of two sides and salad bar. 12oz 41.50 | 16oz 47.50



	BEVERAGES
	FOUNTAIN DRINKS 3.95 Pepsi, Diet Pepsi, Starry, Mountain Dew, Root Beer, Sweet Raspberry Tea, Fresh Brewed Unsweetened Iced Tea, Lemonade (Plain, Strawberry, Wild Berry, or Raspberry)
	JUICE 4.95 Apple, Orange, Cranberry, Tomato, Grapefruit Milk 3.95 Chocolate Milk 4.95 Gourmet Coffee or Hot Tea 2.95 Hot Spiced Apple Cider 3.95 Hot Cocoa with Whipped Cream 4.95
	SUNDAY BREAKFAST BUFFET A rotating variety of chef-created favorites, mixing classic dishes with new favorites.
	Breakfast 8AM - 12PM
	Kids 10 and under: 9.50 | Adults: 17.50

	STARTERS
	SOUP & SALAD
	LUNCH & DINNER
	SANDWICHES
	All sandwiches served with choice of Chips, Fries or Sweet Potato Fries. Substitute Onion Rings for 1
	Add Side Salad 4
	CLASSIC BLT Applewood bacon, fresh tomato, and lettuce with mayo. 15.50
	REUBEN Corned beef on grilled rye with sauerkraut, creamy Thousand Island, and melted Swiss. 17.50
	BIG PORKER BBQ pork roast topped with bread and butter pickles. 17.50
	PORK TENDERLOIN SANDWICH Pork tenderloin sandwich with lettuce, tomato, and onion on a buttered, grilled brioche bun. 18.50
	CHICKEN BACON CHEDDAR SANDWICH  Grilled or crispy chicken breast with cheddar, Applewood bacon, lettuce, and tomato on a toasted bun. 17.50
	POT ROAST SANDWICH Tender beef served on toasted garlic bread. 18.50
	GROWN-UP GRILLED CHEESE Cheddar, American, Swiss, and mozzarella with bacon and tomato on griddled sourdough. 10.50
	PORTOBELLO MUSHROOM SANDWICH Grilled portobello on a brioche bun, basil pesto, grilled peppers and mozzarella cheese. 16.50

	HAND CRAFTED BURGERS
	All burgers served with choice of Chips, Fries or Sweet Potato Fries. Substitute Onion Rings for 1 Gluten-Friendly bun available upon request 2 Add Side Salad to any burger 4
	HIKER'S TRAIL BURGER * Melted cheddar, Applewood bacon, and signature BBQ sauce. 18.50
	MUSHROOM AND SWISS BURGER * Grilled mushrooms and Swiss cheese. 17.50
	BYOB (BUILD YOUR OWN) BURGER * 100% handcrafted premium beef burger on a toasted bun with lettuce, tomato, pickle, and onion. 15.50
	FIRE PIT BURGER * Pepper jack cheese, crispy jalapeños, and chipotle mayo. 19.50
	Add cheese: American | Cheddar | Swiss  Monterey Jack | Pepper Jack Bleu Cheese Crumbles 2 Grilled Mushrooms or Applewood Smoked Bacon 3


	ENTRÉES
	RACK OF LAMB Dijon-crusted rack of lamb with rosemary demi-glaze, wild rice, and vegetables. 27.50
	ENTRÉE SIDES 5

	SEAFOOD
	PASTA
	DESSERTS

