snacks

Classic Shrimp Cocktail ~ cocktail sauce,
lemon slice 7.90

Sea Scallops ~ blackened bacon wrapped
scallops, jalapeno corn cream 8.50

Portabella “Fries” ~ panko crusted,
Chipotle ranch dipping sauce 6.50

Baked Spinach Artichoke Dip ~
creamy spinach, artichoke and parmesan
garlic cream, crusted provolone cheese
tortilla chips 7.90

Fried Mozzarella ~ fresh cut mozzarella
cheese, panko crusted, lightly fried,
roasted garlic tomato sauce 5.90

Stuffed Mushrooms ~ caramelized
crab & shrimp, roasted garlic, parmesan
cheese 7.90

Sweet & Spicy Calamari ~ hot and sweet
peppers, roasted tomato dipping sauce 8.70

Wings~ buffalo, zesty Asian, or parmesan
garlic, blue cheese, celery 8.00

Trio of Fries ~ house parmesan, sweet
potato pecan aioli, zucchini 6.00

Seared Crabcake ~ lump crabcake, red
pepper slaw, cajun mayo 8.90

Goat Cheese Fritters ~ caramelized
onions, raspberry dipping sauce 5.50

pantry

sSoups
Today’s Soup ~ 3.90

French Onion Soup ~ caramelized sweet
onions, crostini, provolone cheese 3.90

small greens

Iceberg Chop Wedge ~
crisp iceberg, applewood smoked bacon,
tomato, egg, bleu cheese dressing 3.90

Classic Caesar ~ romaine, garlic croutons,
parmesan cheese, traditional dressing 3.90

Spinach ~ baby spinach, tomato, egg,
mushroom, hot bacon dressing 3.90

Caprese Tomato ~ tomato slices, fresh
mozzarella cheese, micro greens, herb
vinaigrette 4.90

Baby Field Greens ~ toasted goat
cheese, cranberries, roasted pecans,
herb vinaigrette 4.90

large greens

California Chicken Salad ~ chicken,
strawberries, mandarin oranges, candied
pecans, cranberries, avocado, bleu
cheese, balsamic vinaigrette 9.90

Maple Chicken Salad ~ grilled chicken,
warm pecan crusted bleu cheese, mixed
greens, pears, candied pecans, maple
vinaigrette 10.90

Steakhouse Salad ~ greens, steak tips,
tomatoes, gorgonzola cheese, cooked egg,
crispy onions, gorgonzola vinaigrette 10.90

Balsamic Glazed Chicken Caesar Salad ~
traditional Caesar salad with balsamic
glazed chicken chopped romaine,
parmesan and penne pasta

with tenderloin steak cuts 10.90

THE CABIN

Cabin
Signature Filet

center cut, lobster
claw, asparagus,
sautéed mushroom

y caps, broccolini demi
& béarnaise sauce
24.90

from the grill
all steaks served with Chef starch and vegetable
FILET MIGNON ~ 7 0z. 23.90
NEW YORK STRIP STEAK ~ 12 0z. 21.90
RIBEYE STEAK ~ 14 0z. 17.90

~ Cabin Chef Cut New York Strip Steak ~

Custom Hand Cut In House...Your Size
Available 16 o0z and up...market price

house plates

Roasted Chicken ~ roasted chicken served
over wild rice, vegetable ratatouille, fresh
thyme reduction 12.90

Chicken Pot Pie ~ braised chicken, roasted
veggies, chicken gravy, puff pastry crust 10.90

Meatloaf Stack ~ baked veal, pork and beef
blend, sautéed mushrooms, mashed potatoes,
pan gravy, angel hair onion rings 11.90

Pork Schnitzel ~ breaded boneless pork loin,
pan fried, herb spaetzel, braised apple
cabbage 12.90

Smokey Pork Loin ~ house smoked, apple
and fig stuffed, mashed sweet potato, ratatouille
vegetables, Jack Daniels glaze 13.90

Jumbo Day Boat Scallops ~ pan-seared,
sweet corn and asparagus tip risotto, lemon
buerre blanc 17.90

Pan Seared Walleye ~ asparagus, wild rice,
garlic walnut butter 16.90

Grilled Caribbean Tilapia ~ topped with jerk
seasoned shrimp, pineapple salsa,
rice medley 15.90

Stuffed Shrimp ~ crab stuffed, ratatouille,
wild rice, tomato basil sauce 16.90

Crusted Perch ~ Great Lakes Perch, fries,
hushpuppies, slaw, tartar 15.90

Nnoodles

Lobster Mac ~n~ Cheese ~ lobster, creamy
cheddar parmesan cheese sauce, crunchy
panko crust, chef vegetable 16.90

Bourbon Street Pasta ~ sautéed beef
tenderloin tips, spicy andouille jambalaya
pasta with asparagus and green onions 14.50

Roasted Vegetable Pasta ~ sautéed bell pepper,
roasted vegetables, black beans, tomatoes, fresh
basil, parmesan cheese, wholegrain pasta 11.90
add chicken 12.90 add shrimp 14.90

Chicken Capellini ~ sautéed chicken, fresh
tomato, spinach, crisp smoked bacon, angel hair
pasta, Asiago cheese sauce 14.90

Shrimp Linguine ~ pan seared shrimp, sautéed
spinach, light garlic lemon butter sauce, tomato,
pancetta and linguine 15.90

~ add side garden salad or cup of soup to any entree for $2.5~

THERE IS AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN CONSUMING RAW OR UNDER-COOKED MEATS
& SEAFOOD PRODUCTS. GUESTS WITH FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.

small plates

Ahi Tuna ~ ginger seared ahi tuna, spicy
Asian slaw and seaweed salad 9.90

Kobe Risotto ~ Snake River Kobe beef
medallions, walnut and portabella
mushroom risotto 8.90

Little Signature ~ 40z. filet, lobster,
asparagus, béarnaise and demi 9.90

Seafood Fondue ~ crabmeat, scallop,
shrimp, lobster, baked bread bowl 7.90

Lobster & Shrimp Scampi ~ tomatoes,
roasted onions, pinch of banana pepper,
garlic butter, fresh basil 7.90

Perogies ~ potato & cheese stuff, pancetta,
braised apple cabbage 6.00

Black & Blue Skewers ~ spicy shrimp and
filet tips, jalapeno cheddar fondue 7.90

Shrimp ~ barbecued & fire grilled,
tasso grits 7.90

grilled flatbreads

housemade pizza dough

Grilled Lobster Pizza ~ lobster, tomatoes,
pesto and fresh mozzarella 10.90

Margherita Pizza ~ fresh basil, tomato,
fresh mozzarella 9.90

Garlic Chicken ~ chicken, balsamic red
onions, roasted red pepper, provolone 9.50

sandwiches

served with fries and cole slaw;
add soup, or side salad for $2.50

Spicy Bistro Cheese Steak Sandwich ~
sliced beef, sautéed sweet onions, smoky
chipotle cheese sauce 9.90

New Orleans Cajun Sausage ~ grilled
onions and peppers, pepper mustard 8.90

Pot Roast Sandwich ~ tender pot roast,
toasted ciabatta, caramelized onions,
mashed potatoes™, pan gravy 9.90

Chicken Chipotle ~ grilled chicken, honey
tomato chipotle sauce, pepper-jack 9.50

Barbecue Pulled Pork Sandwich ~ slow
cooked bbq pork, sweet potato fries 8.90

Perch Sandwich ~ perch, crispy fried,
American cheese, tartar 9.80

Plain Jane Steakburger ~ with LTO 8.00

BlackJack Steak Burger ~ Cajun
dusted, pepper jack cheese, sautéed
onion, Creole mustard mayo 8.90

Tavern SteakBurger ~ aged cheddar
cheese, sweet tomato relish 8.90

The Farm SteakBurger ~ burger, pulled
pork, pepperjack cheese, jalepenos 9.90

TOP OFF YOUR SANDWICH
Fried Egg 2 ¢ Bacon 2 ¢ Avocado 2

*mashed potatoes and caramelized onions are
served in place of fries and coleslaw

www.cabinrestaurant.net
The Cabin e 2106 State Route 603 e 419-368-4457



