
TO  SHARE
FA MILY  B AT TER  PL AT TER         .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .    17 
chicken tender s,  Wisconsin cheese curd s,  mini corn dog s,  bbq, ketchup, mu st ard 

HAWAIIAN  B UN  SL IDER S        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        . 4 .50  each
minimum order of 3
•  ground ang u s brisket,  chuck,  arug ula salad
• buf f alo chicken, reyes blue cheese aioli
•  hou se smoke duroc pork,  hoisin,  seared pineapple  

ANGUS  S TE AK  NACH O S   .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .       18
layered tri-color corn chips,  ang u s steak bites,  pico de g allo,  jalapenos,  green onions,  shredde d che dd ar, 
g arlic,  A  .1 .,  sour cream

B URNT  P ORK  BEL LY  END S        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .   14
smoked pork belly,  bourbon bbq sauce 

ENTREE S

ME ATL OAF  B URGER   .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .       19
onion, green pepper,  g arlic,  worcester shire,  whiskey ketchup, honey mu st ard slaw, s weet egg yolk bun 

H ONE Y-APPL E  SE ARED  P ORK  CH OP    .        .        .        .        .        .        .        .        .        .        .        .        .        .        .       3 5
honey crisp apple,  herbed evoo, ba ss wood honey, loaded baked ma sh, grilled broccolini 

ANGUS  F IL E T,  6oz .*     .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .    42
loaded baked ma sh, grilled broccolini,  cholula leek s

B U T TER MIL K  TEQ UIL A  SAL M ON   .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .      3 4
but termilk,  tequila,  cilantro,  and lime marinade, seare d, loaded baked ma sh, grilled broccolini

Add a cup of soup or small  side salad t o any entr é e f or $5
•  Texa s St yle Chili
•  New England Clam Chowder
•  C aesar Salad
• Pool Side Greens Salad

S WEE T  TRE ATS

BLUEBERRY  BRE AD  PUDDING        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .        .       11
Irish crème c ar amel 

CH O C O L ATE  CHUNK  C O O K IE  S’M ORE   .        .        .        .        .        .        .        .        .        .        .        .        .        .        .    10
chocolate chunk cookie sandwich, mar shmallows, chocolate driz zle 

MENU
Lake Lawn Resor t -  Lakeside Igloos

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 10/21/22



SPECIALT Y  CO CK TAIL S
F ILTHY  BR ANDY  OLD  FA SHIONED  .   13
Hou semade Demer ar a simple syrup, 
Drif tless Glen Br andy (Bar aboo, WI), 
Filthy cherries, fresh or ange slice, 
spla sh of lemon lime soda

CITRUS  MOJITO          .        .        .        .      9
Bac ardi Limon Rum, Monin Mojito 
Mix, fresh lime juice, club soda, mint

R A ZBERRY-ITA   .        .        .        .        .    12
Ca samigos Blanco Tequila, Monin 
Agave Nec t ar, Cointreau, Reàl 
Ra spberr y Puree, fresh lime juice

HIGH  M AINTENANCE       .        .        .     9
Deep Eddy Ruby Red Vodka, St. 
Germaine Elder f lower Liqueur, lemon 
lime soda

L AK E  L AWN  CR ANBERRY  MULE    .     11
Absolut Citron Vodka, fresh lime juice, 
ginger beer, cranberr y juice, fresh lime

ME XIC AN  MULE         .        .        .        .    13
Patron Silver Tequila, Grand Marnier, 
fresh lime juice, ginger beer, fresh lime

L AVENDER  VODK A  LE MONADE    .    10
Tito’s Handmade Vodka, Scrappy’s 
Lavender Bitters, lemonade, fresh lemon

APPLE  JACK  OLD  FA SHIONED        .     9
L aird’s Apple Jack Br andy, apple slices, 
cherries, ginger beer, cinnamon

SPICED  PE AR  OLD  FA SHIONED     .    10
St. George Spiced Pear Liqueur, bit ters, 
orange slice, cherr y, soda water

HOT  DRINK S
CINNA MON  APPLE  CIDER       .        .     9
Fireball  Cinnamon Whiskey, hot apple 
cider

CHATA  HOT  CHO COL ATE         .        .      9
Rumchat a, hot chocolate, whipped cream

BAILE Y ’S  HOT  CHO COL ATE    .        .     9
Bailey ’s Irish Cream, hot chocolate, 
whipped cream

SPANISH  COF F EE       .        .        .        .     9
Tia Maria Cof fee Liqueur, Korbel 
Br andy, cof fee, whipped Cream

A SPEN  COF F EE   .        .        .        .        .      9
Kahlúa Cof fee Liqueur, Baileys Irish 
Cream, Fr angelico Ha zelnut Liqueur, 
cof fee, whipped cream

C AF É  GR ANDE    .        .        .        .        .     9
Gr and Marnier,  Kahlúa Cof fee Liqueur, 
dark crème de c ac ao, cof fee, whipped 
cream, or ange slice

GLUHWEIN  .       .        .        .        .        .      9
hot spiced wine, tr aditional red or 
blueberr y

DR AF T  BEER
New Glaru s Spot te d Cow  Cream Ale   6 .50
L akef r ont River wes t Stein  Amber   6 .50
L akef r ont IPA  Americ an IPA   6 .50
Miller Lite  Light L ager   5
Tops y Tur v y Geneva Beach Blonde  Blonde Ale   8
Bell’s  Two Hear te d Ale  Americ an IPA   8
3 Floyd s Br ewing Gumballhead  Americ an Wheat Ale   8
3 Floyd s Br ewing Zombie Du s t  Pale Ale   10

»  A sk u s about our rot ational and sea sonal dr af t  beer selec tions.  «

C ANNED  BEER
New Glaru s Spot te d Cow  Cream Ale  12 oz  6 .2 5
New Glaru s Moon Man  Americ an Pale Ale  12 oz  6 .2 5
L akef r ont IPA  Americ an IPA  16 oz  7 .50
Miller Lite  Light L ager  16 oz  6
Coor s Light  Light L ager  16 oz  6
Bud Light   Light L ager  16 oz  6
Michelob Ultr a  Light L ager  12 oz  5 .75
Cor ona E x tr a  Pale L ager  16 oz  7 .50
Stella Ar t ois  Belgian Pilsner  11.2 oz  6 .50
Ang r y Or char d Crisp Apple  Hard Cider  16 oz  6
White Claw (A ssor te d Flavor s)  Hard Selt zer  12 oz  6 .50

WINE  SELEC TIONS

Ruf f ino,  Prosecco Gla ss 12  |   Bot tle 47
Cupc ake,  Mosc ato  Gla ss 9   |   Bot tle 35
Zenat o,  Pinot Grigio  Gla ss 9   |   Bot tle 35
L ake L awn Resor t,  Sauvignon Blanc Gla ss 11   |   Bot tle 43
L ake L awn Resor t,  Chardonnay Gla ss 9   |   Bot tle 35
Br a ssf ield Ser enit y,  Rosé Gla ss 10   |   Bot tle 39
L ake L awn Resor t,  Pinot Noir Gla ss  11   |   Bot tle 43
L ake L awn Resor t,  Red Blend Gla ss 9  |   Bot tle 35
L ake L awn Resor t,  Cabernet Gla ss 9   |   Bot tle 35
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