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AND APPETIZERS

TOSSED CAESAR SALAD
With Grilled Chicken.
With Grilled Shrimp.

CRABCAKES
Lake Of The Torches’ special recipe.
Served with roasted red pepper sauce.

SPINACH AND ARTICHOKE DIP
Served with fresh tortilla chips.

VEGETABLE QUESADILLA $6.95
Flour tortillas stuffed with grilled peppers,
onions, tomatoes, Monterey Jack cheese.
Served with sour cream and salsa.

CHICKEN QUESADILLA $7.95
Flour tortillas stuffed with grilled chicken,
peppers, onions, and Monterey Jack cheese
served with sour cream and salsa.

$10.95
$11.95
$13.95

$8.95

$7.95

PASTA

MEAT LASAGNA $13.95
Ricotta cheese, Italian sausage, ground beef,
house-made marinara.

VEGETABLE ALFREDO $12.95
Fresh vegetables tossed with our special
Alfredo sauce topped with Parmesan cheese
served with garlic toast.

SHRIMP SCAMPI $17.95
5 jumbo shrimp sautéed with garlic and
white wine butter sauce served over your
choice of linguine or rice. Served with garlic
toast.

CHICKEN REBECCA $14.95
Chicken breast sautéed with spinach and
sundried tomatoes in a white wine butter
sauce served over linguine.

EAGLE’S NEST
ENTREES

All served with a trip to the salad bar
and your choice of baked potato,
mashed potatoes, French fries, rice pilaf
or vegetable du jour when appropriate.

STEAKS

The Lake of the Torches proudly chooses
the very best, hand-selected, aged beef
from domestic grain-fed cattle. Grilled to
your specifications.

Rare - Cool red center
Medium Rare - \Warm red center
Medium - Light red center
Medium Well - Very light pink center,
hot all the way through
Well -Thoroughly cooked no pink

RIB EYE
15 oz. rib eye served bone-in for that
extra flavor.

T-BONE STEAK
16 oz. T-bone steak.

NY STRIP STEAK
13 oz. sirloin strip.

TOP SIRLOIN STEAK
11 oz. top sirloin steak.

$25.95

$23.95

$23.95

$16.95

To fulfill your dining expectations, all of our items are prepared fresh. Your patience is
appreciated. On parties of 8 or more, no separate checks, and a 15% gratuity will be

added. There will be a %3.00 plate charge on split orders.

ADD SOME SURF
TO YOUR TURF

2 PETITE
COLD WATER
LOBSTER TAILS MARKET PRICE

When ordered with your entrée.

2 JUMBO SHRIMP
When ordered with your entrée.

$4.95

CHOPS, CHICKEN

AND RIBS

SMOKED PORK CHOPS $14.95
Two generous chops, hardwood-smoked
and grilled to perfection. Served with fried
apples.

CHICKEN CORDON BLEU $13.95
Chicken breast stuffed with Swiss cheese
and fresh sliced ham served over a bed of
wild rice pilaf.

SMOTHERED CHICKEN

6 oz. chicken breast smothered in
mushrooms, Swiss and cheddar cheese
then topped with diced tomatoes.

BABY BACK RIBS

1/2 RACK $13.95
FULL RACK $19.95
Smoked for 6 hours then basted in our

own BBQ Sauce. Served with corn

bread and baked beans.

$12.95
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EAGLE’S NEST
ENTREES

All served with a trip to the salad bar
and your choice of baked potato,
mashed potatoes, French fries, rice pilaf
or vegetable du jour when appropriate.

FISH AND SEAFOOD

FISHERMAN'S CATCH $14.95
A daily selection of one of the Northwood's

favorite freshwater fish. Ask your server for

details.

PETITE LOBSTER

TAILS MARKET PRICE
4 petite cold-water tails broiled and served
with drawn butter.

JUMBO SHRIMP
5 succulent hand breaded jumbo
shrimp deep-fried to perfection.

WALLEYE

The Northwood'’s favorite fish.
Served grilled or fried.

FISH FRY

Lake of the Torches’ favorite recipe
for Pacific cold water white fish.
Served with rye bread and coleslaw.

CEDAR PLANKED SALMON
Fresh tender salmon fillet smoked
on a cedar plank then finished off
on the grill.

$17.95

$18.25

$11.25

$17.95

SANDWICHES

Served with a trip to the soup and salad bar.

STEAK SANDWICH $13.25
8 oz. top sirloin cooked to your
specifications. Served open-faced on

grilled Texas Toast and garnished with
hand-dipped onion rings, mashed

potatoes and gravy.

SIRLOIN BURGER $9.95
USDA choice ground beef on a toasted bun.
Served with French fries and your choice

of cheese. Add bacon or mushrooms for an

additional $.50.

FRESH CARVED

PRIME RIB SANDWICH

Served open faced on grilled Texas
Toast and garnished with hand
dipped onion rings, mashed
potatoes and gravy.

$13.95

To fulfill your dining expectations, all of our items are prepared fresh. Your patience is
appreciated. On parties of 8 or more, no separate checks, and a 15% gratuity will be

added. There will be a ®3.00 plate charge on split orders.

ADDITIONAL SIDES

CUP OF SOuUP

COLE SLAW

POTATO SALAD
SWEET POTATO FRIES
POTATO PANCAKES
CRISPY ONION RINGS
LOADED BAKED POTATO $4.50
HASH BROWNS $3.00

SAUTEED ONIONS, MUSHROOMS ¢3.00
Or half of each.

$2.00
$3.00
$3.00
3.00
$3.00
$3.00

BEVERAGES

COFFEE

TEA

SODA

HOT CHOCOLATE
MILK AND JUICE

Small
Large
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