APPETIZERS ‘

BAKED ARTICHOKE Dip CraB CAKE
Boursin HERB CHEESE, Lump CraAB, SLAW,
GRILLED P1rtA WEDGES & HoNEy MusTAarRD 12
BLACKENED SCALLOPS RAsPBERRY BBQQ SHRIMP
CucuMBER RELISH, REMOULADE 13 WRAPPED IN SMOKED NEUSKIE BAcon 11
CRrispry FRIED CALAMARI BurraLo SPRING RoOLLS
BREADED & FRIED PEPPADEWS, “BUFFALOED” CHICKEN,
ARTICHOKE PESTO RANCH, PARMESAN 11 BrEu CHEESE Dip 8
SEARED RARE TuNa SHRIMP COCKTAIL
SusHI-GRADE, WasaBI AioLl 13 11 (5)0r19(10)

APPETIZER PLATTER

CALAMARI, BUFFALO SPRING RoLLs, BBQ SHRIMP 22

SOUPS, SALADS, SANDWICHES

LOBSTER BISQUE 8 CABIN SALAD 6
FRENCH ONION SouP 6 CAESAR SALAD 6
IcEBERG WEDGE 7 SPINACH SALAD 8
SMoOKED BAcoN, RED ONION, SHAVED RED ONION, DRIED CHERRIES, WALNUTS,
1000 IsLAND MACKENZIE GOAT CHEESE, CIDER VINAIGRETTE
* Wit Lump CRAB MEAT 13 % % WitH SLicep CAB® 6 oz. SIRLOIN 18 %
CABIN BURGER 12 BEER BATTERED ATLANTIC COD 12
CERTIFIED ANGUS BEEF®, Fraxy WHITEFISH W/HOUSE SLAW,
BaBy Swiss CHEESE, MUSHROOMS, STEAK FRIES REMOULADE & STEAK FRIES
MARINATED CHICKEN MELT 10 KNnNIFE 'N Fork FRENCH Dip 16
CHEDDAR, CARAMELIZED ONIONS, BABY SPINACH, SLow RoASTED RIBEYE, BABY Swiss,
Tomato RELISH, FIRE-ROASTED MAYO, CARAMELIZED ONIONS ON A "BREADSMITH" ROLL,
RusTic FRENCH BAGUETTE, STEAK FRIES SteAK FRIES, AU Jus

SEAFOOD

INCLUDES CHOICE OF FRENCH ONION SOUP, CAESAR OR CABIN SALAD

CEDAR PLANKED SALMON ......coooiiiiiiiiitiiieieeeceeeeee ettt 23
OVEN-ROASTED FAROE IsLAND SALMON, WILD RicE PiLAF, BRoccoLl

CAJUN SHELLFISH TRIO .....ocooooiiiiiiiiiioiieeeeeeeeeeeeeeeee e 28
TIGER SHRIMP, DIVER ScALLOPS, LOBSTER MASHERS, SPINACH, CHAMPAGNE BUERRE BLANC

WALNUT CRUSTED GREAT LAKES WALLEYE .........c.ccoovoviiiiiiiiiieieieeeeeeeeeeeeee e 26
SMOKED GouDA ROASTED REDSKINS, GARLIC GREEN BEANS, PORT CHERRY BUERRE BLANC

ALASKAN RED KING CRAB.........c.cooiiiiiiiieeeeeeeeeeeeeee e, 44
ONE Pounp LEGS, STEAMED, CLARIFIED BUTTER, HOUSE M ASHERS, ASPARAGUS

TWIN COLDWATER LOBSTER TAILS ........cocoooviiiiiiiieieeeeeeeeeeeeee e 38
BRroILED, DRAWN BUTTER, REDSKIN MASHERS, STEAMED BROCCOLI

WILD RICE PILAF .oovviiiiiiiiiieeee ettt e e e et e e e e e e eeeaaneeeas 4
REDSKIN MASHED POTATOES ........covvvtiiiiiiiiiiiiiiereeeeerererseessresersssssssssssssssrsssssssssrsrare.————————. 5

UL LOBSTER MASHED POTATOES. .......eoveeeeeeeeeeee oo eee e eeeeee e seesee s s e s e seese s seseeseseseeseseees 8
58| LOADED BAKER - BACON, CHEDDAR & SOUR CREAM ....uuuuueeieeiiiieiiinnieeeeeeeeeeestaneeeeeeeessennnnnns 5
a LOBSTER RISOTTO - BLACK TRUFFLE OIL AND PARMIGIANO REGGIANO ........covvvvuueeeeeeeereerrnnnnnnnns 8
m SPINACH SAUTE = ROASTED GARLIC .uvvvvveeeeeeeeieiurreeeeeeeeeesiisseeeeeeeeeesisissssesseeeesomssssssssssseessnnones 5
STEAMED ASPARAGUS = SAUCE BEARNAISE ...cceciuuvveeeeeeeeeeeiitreeeeeeeeeeeieisneeeeseeeesinsissseseseseesennonns 6
SWEET CORNBREAD - JALAPENO HONEY BUTTER .....eieiiiiieeieeeieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeseeeseeeeseennns 4

OUR GIFT CERTIFICATES NEVER EXPIRE AND ARE ALWAYS IN GOOD TASTE!



CaBIN CLUB FAVORITES

INCLUDES CHOICE OF FRENCH ONION SOUP, CAESAR OR CABIN SALAD

STEAK CHRISTOPHER ..ottt et et e et et e e e et e e et eeeeeeee et e et eeeeseeeeeeeeeeeeenns 28
A CaBIN CLUB CLASSIC - GRILLED TWIN TOURNEDOS OF FILET MIGNON TOPPED WITH
SAUTEED SHRIMP, ASPARAGUS, SAUCE BEARNAISE, SERVED WITH GARLIC MASHED REDSKINS

SLOW BRAISED BEEF SHORT RIB ... 24
BoNELESS, BUTTERMILK BLEU CHEESE ROASTED POTATOES, TARRAGON GREEN BEANS

"SMOKEHOUSE'" T-BONE ..........cooiiiiiiiiiieeeeeeeeeeeeeeeeeee e 39
22 oz. CAB®, PROPRIETARY SPICE BLEND, GARLIC SPINACH, BUTTERMILK FRIED ONIONS

BABY BACK RIBS ..ot 21

ONE Pounp FALL orf THE BoNE RiBs, COLE SLAw,
CaBIN CHirS, SWEET CORNBREAD WITH HONEY-JALAPENO BUTTER

CAJUN CHICKEN ZUITL ..ottt s e nens 18
Tasso Ham, ArticHOKE HEARTS, CRUSHED TOMATOES, MUSHROOMS, CREAM SAUCE

BLACKENED BLEU DELMONICO ........c.oovoviiiiiiiciceceeeeeeeeeeeeeee e 39
Housk Spices, BLEU CHEESE CRUST, GARLIC MASHERS, BUTTERMILK FRIED ONIONS

CHAMPAGNE SURF & TURF ......ocoooiiiiiiiiieeeeeeeeeeeeeeeeee e 36
CHAR-GRILLED TWIN MEDALLIONS WITH CABERNET REDUCTION,
BroiLED LoBSTER TAIL wiTH CHAMPAGNE BEURRE BLANC, GARLIC MASHERS, ASPARAGUS

CHICKEN IMARSALA ..ottt ettt saseseas et eannens 19
ButtoN MUsHROOMS, CARAMELIZED ONION MASHERS, GRILLED ASPARAGUS, HOUSE SAUCE

| SiGNATURE STEAKS |

WE PROUDLY SERVE ONLY THE FINEST
USDA PRIME AND CERTIFIED ANGUS BEEF®

SivpLY SOuUP OR SALAD
A LA CARTE & CHOICE OF SIDE
CENTER-CUT FILET MIGNON - 7 OZ ..coovevevereirrnnn 26 i 33
THICK CUT FILET MIGNON - 10 0Z ....cooevvveieiiie 32 e, 39
CABIN CLUB STRIP STEAK - 9 0Z ....coevevieiirerereiene 21 e 28
NEW YORK STRIP STEAK - 14 0Z ..ocoevvevirerereiie 30 i, 37
T-BONE STEAK - 22 0Z ..coovieieveiieiieieieieeeeeeeeeseevean 32 e, 39
USDA PrIME
PRIME DELMONICO - 14 0Z ..o 28 s 35
W %  ApD A BROILED LOBSTER TAIL TO ANY STEAK 15 %
SIGNATURE STEAK PRESENTATIONS
CLASSICS ~ PEPPERCORN STYLE OR BLACKENED BLEU ....eeeeruvieeeesurrreessnnnreeeesnnneeeesssnseeessnsseessnnne 4
OSCAR ~ TOPPED WITH ALASKAN KING CRAB, ASPARAGUS SPEARS & SAUCE BEARNAISE.....cccuevvneennees 7

CABIN CLUB'S FAMouUS S1ZZLING SKILLET OF MUSHROOMS 6

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.
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