APPetizcrs

Wisconsin Prie Balcecl in FumCF Fas’crg TOPPccl with Red Wine Butter 10.75

New Zealand Green She” Mussels Steamed in White Wine with Garlic,
Buttcr, Herbs & ]:rcs['l Tomatoes 12.75

SPinach T urnover ~ Fresh SPinach, Carame]ized Onion and Parmesan
Wrappcc] in Puff Fastrg, Served with a Rich Cream Sauce on Mixed Babg (Greens 11.00

Gourmet Cheese Flatc'*Chc{:’s Choice Spccia|t3 Cheeses & Smoked Meat
Roasted Seeds, Olive Salacl and | avosh 1 3.75

Salacls

The Cabin Salaci ~Roasted Onions and | ocal Chevre on a Hcar‘tg 5a|acl of Greens, | oasted Almonds
and \/cgctables
T ossed with QOur House Made Hucic]cbcrry \/inaigrcttc Drcssing 9.25

House Salad ~ Mixed Gireens, Crisp chctab]cs, Red Onion & Croutons 7.75

Caesar Salacl ~ Romaine, (Grated chgiano, Red Onion & Croutons
Tossedinour Signaturc Fouse Made Caesar Drcssing 9.25

Cup of SOUP Du Jour 5.75



Entrees

Fan Scarccl Elk, Sautécd, served with a Wlld Mushroom Marsala Saucc
on Mashed Fotatoes with chetable 28.75

10 oz. (Grilled Bison Sirloin Steak Sliced, TOPPCCI with Roasted (Garlic and
Buttcrmi“c Bluc Cheese Kclish on Mashed Potatoes with \/cgctablc 28.00

Grilled chional T rout Lightly Seasoned with Wasabi Glaze
Toppccl with Bok C!-log Cl‘tutr\cg, House made Fickled Gingcr and a

Dash of [resh Wasabi Servecl on Wild Mushroom Ancho Chili Wild Rice 26.75

12 oz Gri”ccl New York 5trip with (Green Fcppcrcom Sauce
Mashed Fotatoes and \/egetables 32.00

8 Oz. T enderoin ~ Grilled Tcndcrloir\,
Served with Mashed Fotatoes and \/cgetablc 34.00

Optional AccomPaniments ~Red Wine Butter & Cracked Black Feppcr,
Béarnaise, Sautéed Mushrooms, Buttcrmilk Bluc Cheese Add3.00

T win Petite Filets Scrvccl with T wo Sauces ~ Red Winc Butter and Béarnaise
Mas!’xcd Fotatocs and Vegctablc 35.00

Sau’céecl Shrimp, Fresh chetables and | ender [Fettuccini finished with your choice of
Gorgonzola Crcam or Wir\e and Hcrb Sauce 27.75

Roastecl Chicken ~ 5ervecl with 5autécd Toma’cocs, Lceks and chetab!es on
Wild Mushroom Ancho Chili Wild Rice 26.75

Sautéed Fortabe”a Mushroom, Sliced and Servedina Light White Wine Sauce with
Fresh Basil, Garlic, Red Fcppcr and Chives on Mixed Babg (reens 15.75

Grround Chuck Game Steak with Bourbon Wild Mushroom Demi-glaze
Scrvccl with Mashecl Fotatocs and Vegctablc $17.75

20% Gratuitg will be added to Parties requesting separate checks



Hot Opcn l:acc Turlccg Sandwich with Mashcc] Fotatocs and Gravg 10.75

Home Stylc Cl’lickcn Strips with Cabin Fries or 5idc Salad
Scr\/cd with BBQKancI‘\ Dipping Sauce 8.95

112 1b. Hand Patted, House (Ground Hamburgcr, with Cabin [ries or Side Salacl 9.75
Add Cheese (Choice of Cheddar, Swiss or Buttermilk Blu Crumbles) 10.25

12 b, Hand Patted Bison & F_"c Burgcr with Cajun Mago
Served with Cabin [ries or Side .Salad 11.75 Add Cheese 12.25

Marinatcc] Gri”ccl C[—:ic‘ccn 5andwich, Cabin Fries or Sidc 5alacl 9.75 Aclc] Chccsc 10.25

Fish & ChiPs ~ Halibut Filets with ouse Made T artar Sauce
Served with Cabin [Fries or Side Salad  13.00

Ha]ibut Sanclwiclw ~ Halibut ]:ilcts with [House Made T artar Sauce
Served with Cabin [Fries or Side Salad 1000 Add Chccse 10.50

Cabin Chili ~Hcart3 Chunks of Bcc{: & Bison with Ancho Chilics, Pinto & B|ac‘< Beans
CUP 500 Jhe Big Bowl 7.00 Loadit up with Cheese and Onions Add 1.00

5ouP of the Day ~ CUP 4.75 With House Salad 10,00 (Caesar Add 1.00)
The Big Bow] ~6.75 With House Salac! 11.75 (Caesar Add 1.00)

House .Salaci ~ Romaine ToPPcci with [Fresh \/cggics 6.00

Caesar 5a|acl ~Romaine and (arated chgiano with QOur Signaturc

Housc Maclc Cacsar Drcssing 775
Add Marinated Gn’"cd Chicken to House or Caesar Salad Aclclitional 5.00



