Cabin at Connors La‘cc Rcstaurant - Ala Carl:c

chtcrclag’s SOUP
Made a clag ahead to enhance flavor. Try a Cup or Bowl of our special soup

CuP $% Bowl $4 Oven Bakcd French Onion $6

Hay Stack Ohrions
Not available on f:ridags)
Thinlﬂ shaved onions hand dusted with our (Chef's speciaﬂy seasoned flour, deep~ fried to a golden brown.
Served with roasted red pepper horseradish dipping sauce. $9

Baked SPinach and Articho‘cc Ramekin
Fresh]g minced garlic, sPinach, herbs, and delicate artichokes oven baked with Swiss and Asiago cheese.

AccomPaniecl with toasted Pita chips. $10

Tcndcrloin of Duck]ing
Lig]ﬂ’clg dusted with bread crumbs and crusted almonds and served with your choice of barbeque, sweet &

sour, honeg mustard, or ranch dipping sauce. $12

The Cabin’s Curds
Aged Wisconsin cheddar lig]ﬂ’clg battered and cleep~ fried to a golclen brown. $10

Mushroom CaPs

(olossal mushroom caps stuffed with spicg [talian sausage, peppers, garlic, and assorted cheeses; nestled

in our own seasoned marinara sauce. $12

Continucd on page 2
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Lobstcr Bur\dlcs

Tcnder morsels of lobster and scallions blended with cream cheese and gar]ic. Wrappeé in wonton skins,

dcep—mcried and served with | hai dipping sauce. $10

Bcc{: Satay

Skewered and marinated beef strips gri“cd to PerFec’cion, served with a citrus Plum reduction. $9

Wa"cgc Cakes

Wa”eye morsels combined with herbs, garlic, citrus, vegetables and breaclcrumbs, oven roasted and served

with Orange sauce Maltese. $12

“JUMBO” Breaded Chicken Wir\gs

An awesome 24 oz. mountain of wings will satisfy even the hungriest of aPPetites‘ Served with your choice
of ranc}w, bleu c}wccscj BBQJ hot sauce, or try our house made ranch and hot sauce mixture. $12
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	Hay Stack Onions
	Not available on Fridays)
	Baked Spinach and Artichoke Ramekin
	Tenderloin of Duckling
	The Cabin’s Curds
	Mushroom Caps
	Lobster Bundles
	Tender morsels of lobster and scallions blended with cream cheese and garlic. Wrapped in wonton skins, deep-fried and served with Thai dipping sauce.    $10
	Beef Satay
	Skewered and marinated beef strips grilled to perfection, served with a citrus plum reduction.    $9
	Walleye Cakes
	Walleye morsels combined with herbs, garlic, citrus, vegetables and breadcrumbs, oven roasted and served with Orange sauce Maltese.     $12
	“JUMBO” Breaded Chicken Wings
	An awesome 24 oz. mountain of wings will satisfy even the hungriest of appetites.  Served with your choice of ranch, bleu cheese, BBQ, hot sauce, or try our house made ranch and hot sauce mixture.    $12

