G

m CALAMARI ARTICHOKE DIP
Tender Deep Fried Calamari Served With A Sweet Creamy Artichoke Dip Smothered With Parmesan
Chilli Dipping Sauce $10 Cheese Served Alongside A Toasted Baguette
59
& CRAB CAKES SHRIMP BEURRE BLANC
Two Generous-Sized Cakes Sprinkled With Three Jumbo Shrimp Sautéed Served Over Nett
Parmesan Cheese Placed On A Bed Of Baby Greens Lake Wild Rice Cake Topped With A Beurre
And Served With A Sweet Tabasco Dipping Sauce Blanc Sauce $11
$10
BACON-WRAPPED SCALLOPS
Three Tender Sea Scallops Wrapped In Smoked Bacon
Tossed In A Honey Ginger Reduction Laid Atop A Bed Of
Baby Greens $15
SALADS SERVED WITH GRILLED FOCACCIA BREAD AND OUR HOUSE OIL BLEND
CHICKEN WILD RICE SOUP Soup DU JOUR
Chopped Chicken, Mixed Vegetables, White Rice Our Ever Changing, Always Fresh And Delicious
And Nett Lake Wild Rice Served In A Chicken Broth Homemade Soup of the Day
Cup §$3 Cup $3
Bowl $4 Bowl $4
CAESAR SALAD = WEDGE SALAD
Fresh Romaine Lettuce Tossed In A Caesar Dressing Iceberg Lettuce With Tomatoes, Cucumbers,
Topped With Croutons And Sprinkled With Parmesan  Bacon, Bleu Cheese Crumbles And Homemade Bleu
Cheese $9 Cheese Dressing $9

WATERMELON SALAD
Mixed Greens Tossed In A Homemade Champagne Citrus
Vinaigrette Topped With Watermelon, Goat Cheese
And Toasted Pecans $9

Accompany Any Salad With A Grilled Chicken Breast $3

Besserts”

WHITE CHOCOLATE CHEESECAKE

MOLTEN LAvVA CAKE

Chocolate Sponge Cake With A Molten Chocolate Thick Luscious White Chocolate Cheesecake With A
Ganache $7 Graham Cracker Crust $7
CREME BRULEE BANANAS FOSTER WONTONS
A Traditional French Dessert With A Rich Vanilla Fried Wontons Filled With Cream Cheese And
Custard Base Topped With Hard Caramel $6 Bananas Cooked In Brown Sugar And Dark Rum
With Caramel Sauce 56

DENOTES WILDERNESS SIGNATURE ITEMS

Menu Creations by Le Cordon Bleu Alumni
Executive Chef Brandon Gruba and Sous Chef Jeremy Shields

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs
May Increase Your Risk Of Food-Borne Illness



