
APPETIZERS 

Bacon Wrapped Shrimp 
Four shrimp served with BBQ sauce  $7.99 

 

Garlic Bread 
Homemade bread topped with garlic 

butter and served with marinara sauce.  $5  with 
cheese  $5.50 

 

Spinach and Artichoke Dip 
Assortment of crackers served with a 

spinach and artichoke dip.  $5.99 
 

Crab Stuffed Mushrooms 
Large mushroom caps stuffed with a creamy 

crab dip and baked.  $6.99 

Brushette 
Homemade bread topped with garlic butter,  
tomato, mozzarella cheese and basil.  Served  

with marinara sauce.  $6.50 
 

Mozzarella Sticks 
Six lightly battered cheese sticks served  

with marinara sauce.  $5.99 
 

Stuffed Tomatoes 
Fresh tomatoes stuffed with a delicious 

mixture of ricotta and mozzarella cheese and 
baked.  $6.99 

 
Crab Cakes 

2 Delicious Homemade Crab cakes. 8.99 

SALADS 

Grilled Chicken Salad 
Chicken breast served on a bed of lettuce, 
topped with assorted fresh cut vegetables 

and cheese.  $9.99 
 

Chef Salad 
Ham, turkey, hard boiled egg, cheese, and 

assorted fresh cut vegetables.  $9.99 

Seafood Salad 
Shrimp, crab,  and scallops, fresh cut vegeta-

bles, and lettuce garnished with cheese.  $9.99 
 

Veggie Salad 
A crisp bed of lettuce, topped with  
assorted fresh cut vegetables and 

cheese.  $8.99 

CHICKEN 

Roasted Chicken 

Delicious roasted  half chicken. $12.99 
 

Chicken Breast 
Tender grilled chicken breast.  $11.99 

 

Chicken Strips 
4 tender breaded chicken breast  

strips.  $9.99 

Powder House Chicken 
A boneless chicken breast and artichoke 
 hearts sautéed in butter, smothered in a 

rich béarnaise sauce.  $15.99 
 

Zesty Orange Chicken Bowl 
Breaded boneless chicken in a zesty orange 

glaze.  Served over rice with a mix of broccoli, 
mushrooms, peppers, and almonds (not  

served with a side). $12.99 

Shrimp Tempura 
Five jumbo shrimp dipped in a tempura 

batter and deep fried.  $16.99 
 

Parmesan Encrusted Halibut 
A halibut steak encrusted with our special 

parmesan cheese blend.  $19.99 

Walleye 
Flour dusted and sautéed to a golden 

brown.  $17.99 
 

Trout Almandine 
Trout baked to perfection and served with  
sliced almonds and lemon wedge.  $16.99 

All of the above entrees are served with salad and your choice of potato, rice, or vegetables.   
Those items served with pasta or otherwise mentioned do not include choice of side.  

SEAFOOD 

Market Fish 
Fresh fish flown in  from the West coast. Ask your server for details.  $22.99 

Spicy Mango Shrimp 
Large marinated shrimp served on a spiced mango and avocado salad with a citrus  

dressing (not served with choice of side). $11.99 



BUFFALO AND GAME 

BBQ Buffalo Short Ribs 
Lean and tender, simmered in a 
tantalizing BBQ sauce.  $17.99 

 

Buffalo Stew 
Tender chunks of buffalo in a rich sauce,  

simmered with vegetables.  Served in a bread 
bowl with a salad.  $11.99 

 

Elk Medallions 
Tender elk medallions drizzled with a  

Raspberry demi-glaze.  $20.99 
  

Exotic Game 
Ask your server for tonight’s selection 

and price 

Buffalo Steak 
10 oz of 100% buffalo, low fat and charbroiled  
to perfection.  Buffalo is tender but drier than 
beef. We recommend you order at least one 

temperature less than you would normally 
order.  $19.99 

 

Stuffed Quail with Blackberry Essence 
Two Small succulent birds stuffed with sea-

soned wild rice and couscous, roasted and fin-
ished with a garnet hued blackberry sauce. 

$20.99 
 

Wild Game Sampler 
Buffalo Short Rib, Elk medallion, buffalo and 

blended game sausage. $20.99 

SPECIALTIES 

Cajun Pasta 
Shrimp, chicken, and sausage sautéed with 

mixed peppers, and onions tossed in a spicy  
creamy Cajun sauce and rested on a bed of 

fettuccine.  $17.99 
 

Seafood Renzo 
Shrimp, scallops and crab sautéed in garlic and 

olive oil.  Served on a bed of fettuccine with 
Alfredo Sauce.  $17.99 

Absolut Tortellini  
Cheese tortellini with a julienned 

chicken breast, topped with a  
delicious vodka  infused cream sauce. $16.99 

 

Chicken Cordon Bleu 
Tender chicken breast stuffed with Swiss cheese 
and lean ham.  Lightly battered and encrusted 

with bread crumbs before being baked and 
topped with Alfredo Sauce.  $15.99 

BEEF 

Prime Rib 
The cut that made us famous! 

Slowly cooked to retain its own juices.  Served with Au Jus. 
8 oz. - $15.99  12 oz. - $18.99     16 oz - $21.99   24 oz. - $25.99 

Angus New York Strip 
10 oz Angus center cut NY Strip grilled 

to your specifications.  $17.99 
 

.Ribeye 
Aged 12 oz. hand-cut Rib-eye.  $18.99 

  

Powder House Steak 
Top sirloin steak charbroiled to taste and 

topped with sautéed artichoke hearts and a  
rich béarnaise sauce.  $19.99 

Angus Fillet Mignon 
Aged 8 oz. hand-cut  bacon 

wrapped Angus fillet.  $19.99 
 

Sirloin 
10 oz. choice cut sirloin.  $14.99 

Medium well to Well done sirloins may be butterflied 

 

Chuckwagon 
12 oz of fresh ground sirloin.  Charbroiled 

and simmered in Au Jus.  $11.99 

Rare– cool center   •   Medium rare—warm, red center   •   Medium—pink, warm center 
Medium well—hot, pink center   •   Well—we will not guarantee a well done steak. 

All of the above entrees are served with salad and your choice of potato, rice, or vegetables.   

Those items served with pasta or otherwise mentioned do not include choice of side.  

Porterhouse Pork Chop 
12 oz cut of a lean tender chop.  $14.00 



PASTA 
Pastas are served with bread and salad 

Chicken Josepi 
Tender chicken breast cut into bite sized pieces, 
lightly sautéed with mushrooms, green peppers, 
garlic and onion, and tossed with rotini and  a 

zesty lemon pepper and olive oil sauce.  $15.99 
 

Chicken Alfredo 
Chicken breast served on a bed of fettuccine 
 and smothered with Alfredo sauce.  $13.99 

 

Fettuccine Alfredo 
A tender flat pasta, smothered with our  

rich, creamy Alfredo sauce.  $11.99 
 

Pasta Primavera 
Sautéed broccoli, tomatoes, and mushrooms 
served on rotini with Alfredo sauce. $13.99 

Add chicken breast $15.99 
 

Chicken Parmesan 
Chicken breast served on a bed of spaghetti 
covered with our fantastic homemade sauce. 

 Topped with cheese and then baked.  $13.99 
 

Spaghetti 
Always a favorite.  Your choice of  

meatballs or sausage.  $10.99 
 

SANDWICHES 
Sandwiches are served with choice of side or side salad 

Powder House Burger 
1/2 lb Deluxe  $7.99 

add cheese     .50 
add bacon   1.00 

 

Elk Burger 
100% elk  deluxe  $8.99 

add cheese   .50 
add bacon  1.00 

 

French Dip 
Tender shaved prime rib served on a toasted 

bun with Au Jus .  $9.99 
 

Turkey and Artichoke Panini 
Roasted turkey, spinach and artichoke spread, 

onion, and tomato slices.  $8.99 
 

Roasted Turkey, Bacon and Swiss 
Roasted turkey, bacon, Swiss cheese, and 

mushrooms on  marbled rye.  $8.99 
 

Buffalo Burger 
100% buffalo  deluxe  $8.99 

add cheese   .50 
add bacon  1.00 

 
Grilled Chicken Sandwich 

Grilled chicken served on a  
toasted bun.  $8.99 

 

Prime Rib Sandwich 
Served open faced on Texas toast 

with Au Jus.  $11.99 
  

Southwest Chicken Panini 
Chicken, peppers, onion, and pepper jack 

cheese with a southwest sauce.  $8.99 
 

Cod Sandwich 

Marinated poached cod filet, topped with 
mandarin oranges, cranberries, and  

greens.  $10.99 

 Soft Drinks (Free refills) $2.19 
 (Coke, Diet Coke, Sprite, Orange, or Dr. Pepper)   

 Coffee (Free refills) $1.50 
 Milk/Chocolate Milk $2.19 
 Lemonade (Free refills) $2.19 
 Fresh Brewed Iced Tea (Free refills) $2.19 
 Sarsaparilla $2.19 
 Cream Soda $2.19 
 Juice $1.99 
 Hot Tea (Free refills) $1.50 
 Bottled Water $1.19 

BEVERAGES 

An 18% gratuity may be added to groups of 8 or more.  

*This menu is for online use only. Menu items and prices subject to change* 

Menu and recipes are property of Powder House Lodge 


