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We carefully source the best USDA Choice or higher-grade beef, along with the finest Seafood and
Freshwater offerings available. Includes a trip to our soup and salad bar, vegetable of the day and your choice of
baked potato, mashed with gravy, French fries or Wild Rice Pilaf.

Rib-Eye Steak
The King of Steaks.12 oz. hand cut boneless rib-eye, well marbled
and charbroiled to your specifications. $28

Filet Mignon
Light marbling, buttery texture, and mild flavor make this barrel cut tenderloin
a true special occasion steak. 50z. - $22 10 oz. - $36

New York Strip
The Steakhouse classic — 12 oz. tender, full flavored center cut of the short loin,
well marbled and charbroiled to your specifications. $22

T-Bone Steak
Two great cuts in one — 16 oz. classic bone in steak featuring the short loin
and the buttery tenderloin. $35

Top Sirloin Steak
Lean yet very flavorful 120z. steak. $24

Cold-Water Lobster Tails
Three 3-4 oz. cold-water tails. Seasoned and broiled to perfection.
Served with drawn butter and lemon. $38

Walleye
The Northwood’s favorite fish. 8oz., prepared either beer-battered and fried,
broiled or grilled. Served with lemon and our house made tartar sauce. $20

Jumbo Shrimp
6 generous-sized shrimp prepared either beer-battered and
fried, broiled, or grilled. Served with lemon. $19

Sides Dinner Add-Ons
Creamy Cole Slaw $2 Sautéed Mushrooms and Onions $3
Potato Salad $2 Add a 4 oz. Lobster Tail $10
Peaches $2 Add 3 Grilled Shrimp $6

Cottage Cheese $3 Add a Half Pound of Snow Crab $10
Fresh Cut Fruit $3

French Fries $4

Mashed Potatoes & Gravy $4 Consuming raw or undercooked meats,
Baked Potato $3 poultry, seafood, shellfish or eggs may increase your

Vegetable of the Day $3 risk of foodborne iliness.

Rare: cool red center; Medium Rare: warm red center; Medium: warm & pink; Medium Well: warm with brown/pink
center; Well Done: hot with brown center — no pink
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Trip to our soup and salad bar, vegetable of the day and your choice of baked potato,
mashed with gravy, French fries or Wild Rice Pilaf.

Smothered Chicken Breast
6 oz. marinated boneless chicken breast, charbroiled and topped with sautéed
mushrooms, melted Swiss and cheddar cheeses and diced tomato. $17

Chicken Marsala
6 oz. marinated boneless chicken breast, sautéed with shallots and sliced mushrooms, and finished
with a demi-glace and Marsala wine reduction. $18

Cashew Chicken Stir Fry

(Does not include vegetable and additional starch side)
Diced chicken breast and oriental vegetables, stir-fried
with crunchy cashews, Asian stir-fry sauce and served over white rice. $17
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Served with your choice of French fries, Kettle chips, coleslaw or potato salad. These options do not
include soup and salad bar.

The Flambeau French Dip
Tender slow roasted choice beef ribeye, shaved and topped with caramelized
onions and melted Swiss cheese, served with a side of au jus. $14

Open Faced Steak Sandwich
A generous 6 o0z. portion of our aged top sirloin steak, charbroiled to your
specifications and served open faced on Texas Toast with caramelized onions. $15

The Torches Burger
1/3 Ib. fresh, never frozen ground beef patty, charbroiled to your specifications. $13

Lakeside Chicken Sandwich
6 oz. tender and juicy boneless chicken breast, charbroiled to perfection. $13

The Torches Burger and Lakeside Chicken Sandwich may be finished any way you like with the following options:
Lettuce, tomato, raw onion, Sautéed mushrooms, Applewood smoked bacon. Cheeses: American, Cheddar or Swiss.
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Chef’s Salad
Fresh crisp greens topped with cucumber, hard boiled egg, shredded
cheddar cheese, sliced turkey and ham and garnished with Roma tomatoes.
Served with your choice of dressing on the side. $15

Caesar Salad $13 + Add chicken $16
Soup and Salad Bar « $10
Soup of the Day « $4

Milk $3 Cranberry, Apple, or
Chocolate Milk $3. Orange Juice $3

Coffee, tea, or soda are included with your meal.
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