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Wild Rice Pilaf  .................................................................................................................4
Redskin Mashed Potatoes .................................................................................................5
Lobster Mashed Potatoes..................................................................................................8
Loaded Baker - bacon, cheddar & sour cream .................................................................5
Lobster Risotto - black truffle oil and parmigiano reggiano ........................................8
Spinach Sauté - roasted garlic  .........................................................................................5
Steamed Asparagus - sauce béarnaise ...............................................................................6
Sweet Cornbread - jalapeño honey butter........................................................................4
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★  Appetizer Platter  ★
Calamari, Buffalo Spring Rolls, BBQ Shrimp   22

Soups, Salads, Sandwiches
Lobster Bisque  8

French Onion Soup  6
Iceberg Wedge  7

Smoked Bacon, Red Onion,
1000 Island

★ With Lump Crab Meat  13  ★

Cabin Burger  12
Certified Angus Beef®, 

Baby Swiss Cheese, Mushrooms, Steak Fries

Marinated Chicken Melt  10
Cheddar, Caramelized Onions, Baby Spinach, 

Tomato Relish, Fire-Roasted Mayo,
Rustic French Baguette, Steak Fries

Cabin Salad  6
Caesar Salad  6
Spinach Salad  8

 Shaved Red Onion, Dried Cherries, Walnuts,
Mackenzie Goat Cheese, Cider Vinaigrette
★ With Sliced CAB® 6 oz. Sirloin  18  ★

Beer Battered Atlantic Cod 12
Flaky Whitefish w/House Slaw,

Rémoulade & Steak Fries

Knife 'n Fork French Dip 16
Slow Roasted Ribeye, Baby Swiss,

Caramelized Onions on a "Breadsmith" Roll, 
Steak Fries, Au Jus

Baked Artichoke Dip
Boursin Herb Cheese, 

Grilled Pita Wedges   8

Blackened Scallops
Cucumber Relish, Rémoulade   13

Crispy Fried Calamari
Breaded & Fried Peppadews,

Artichoke Pesto Ranch, Parmesan   11

Seared Rare Tuna
Sushi-Grade, Wasabi Aioli   13

Appetizers
Crab Cake

Lump Crab, Slaw, 
Honey Mustard   12

Raspberry BBQ Shrimp
Wrapped in Smoked Neuskie Bacon   11

Buffalo Spring Rolls
“Buffaloed” Chicken,

Bleu Cheese Dip   8

Shrimp Cocktail
11 ( 5 ) or 19 ( 10 )

Seafood 
Cedar Planked Salmon ........................................................................................................  23
  Oven-Roasted Faroe Island Salmon, Wild Rice Pilaf, Broccoli

Cajun Shellfish Trio ............................................................................................................  28
  Tiger Shrimp, Diver Scallops, Lobster Mashers, Spinach, Champagne Buerre Blanc

Walnut Crusted Great Lakes Walleye .......................................................................  26
  Smoked Gouda Roasted Redskins, Garlic Green Beans, Port Cherry Buerre Blanc

Alaskan Red King Crab......................................................................................................... 44
  One Pound Legs, Steamed, Clarified Butter, House Mashers, Asparagus

Twin Coldwater Lobster Tails .......................................................................................... 38
  Broiled, Drawn Butter, Redskin Mashers, Steamed Broccoli

includes choice of french onion soup, caesar or cabin salad

Our Gift Certificates never expire and are always in good taste!



Steak Christopher   .........................................................................................................28
  A Cabin Club Classic - Grilled Twin Tournedos of Filet Mignon topped with  
  Sautéed Shrimp, Asparagus, Sauce Béarnaise, served with Garlic Mashed Redskins

Slow Braised Beef Short Rib   ....................................................................................24
  Boneless, Buttermilk Bleu Cheese Roasted Potatoes, Tarragon Green Beans

"Smokehouse" T-Bone ....................................................................................................39
  22 oz. CAB®, Proprietary Spice Blend, Garlic Spinach, Buttermilk Fried Onions

Baby Back Ribs ..................................................................................................................21
  One Pound Fall off the Bone Ribs, Cole Slaw,
  Cabin Chips, Sweet Cornbread with Honey-Jalapeño Butter

Cajun Chicken Ziti  .........................................................................................................18
  Tasso Ham, Artichoke Hearts, Crushed Tomatoes, Mushrooms, Cream Sauce

Blackened Bleu Delmonico ..........................................................................................39
  House Spices, Bleu Cheese Crust, Garlic Mashers, Buttermilk Fried Onions

Champagne Surf & Turf .................................................................................................36
  Char-Grilled Twin Medallions with Cabernet Reduction, 
  Broiled Lobster Tail with Champagne Beurre Blanc, Garlic Mashers, Asparagus

Chicken Marsala   ............................................................................................................19
  Button Mushrooms, Caramelized Onion Mashers, Grilled Asparagus, House Sauce

includes choice of french onion soup, caesar or cabin salad

Cabin Club Favorites
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GUESTS WITH KNOWN FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.
THERE IS AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN CONSUMING

RAW OR UNDERCOOKED MEATS OR SEAFOOD PRODUCTS.  

we proudly serve only the finest 
usda prime and certified angus beef®

Signature Steaks

★  Cabin Club's Famous Sizzling Skillet of Mushrooms    6  ★

SIGNATURE STEAK PRESENTATIONS
Classics ~ peppercorn style or blackened bleu ..................................................................  4
Oscar ~ topped with alaskan king crab, asparagus spears & sauce béarnaise..................... 7

★   Add a Broiled Lobster Tail to any Steak   15   ★

USDA Prime 
Delmonico - 14 oz ............................................	28....................................... 	35
 

Simply

A la Carte

Soup or Salad

& Choice of Side

Center-Cut Filet Mignon - 7 oz ..............................26.......................................33

Thick Cut Filet Mignon - 10 oz ...............................32.......................................39

Cabin Club Strip Steak - 9 oz ...................................21.......................................28

New York Strip Steak - 14 oz ...................................30.......................................37

T-Bone Steak - 22 oz .....................................................32.......................................39


	CC D Apps 10-15-12.pdf
	CC D Faves10-15-12

