STARTERS

Bavarian Pretzel - 12 Cheese Fondue - 21
Reer cheese Appenzeller, Emmentaler, Gruyere,
: les oreee ich
Beef Tenderloin - 18 SRl gt o
Demi glace, cracked black pepper, garlic, Ravioli - 16
grilled bread pesto, roasted garlic, goat cheese,

tomato essence

SOUIZS & SAVL BN

Berry Salad - 14 Traditional Boyne Chili - 8

Field greens, sunflower seeds, cheese
croquet, Cabernet vinaigrette.

Caesar * 13 French Onion Soup « 9
Romaine lettuce, shaved Parmesan, Caramelized onions, port wine, demi
croutons, Caesar dressing glace, champagne, Gruyere cheese

Trio Salad ¢ 16
Field Greens, chicken salad, tuna salad, Soup of the Day - 8

egg salad, crostinis

BURGERS & SANDWICHES

served with house-made chips and a pickle

Monte Cristo - 17

french toast battered, shaved ham, turkey, Gruyere, berry compote

Reuben - 18

Shaved corned beef brisket, sauerkraut, thousand island, Gruyere, Detroit pumpernickel

Burger - 18
CAB beef patty, lettuce, tomato, onion, cheese

Tenderloin - 20
Black and Blue carmalized onion, Maytag blue cheese, toasted French bread

Whitefish - 18

beer batter, tartar slaw, French Bread

add french fries, sweet potato fries, onion rings | 4

LARGE PLATES

Filet of Beef - 48 Pork Tenderloin - 26
crab stuffed, apple-wood bacon wrapped, au gratin spice rubbed, herbed polenta,
potato, Bearnaise, sautéed spinach mushrooms
Half-Chicken - 27 Walleye - 29
orange glaze, mashed potato, asparagus herb crusted, mushroom confit,
asparagus

Bow Tie Pasta - 21

asparagus, mushrooms, chicken, Parmesan cream sauce

DESSERT

Bread Pudding - 12 Chocolate Fondue - 22
raisins, Irish whiskey cream Chocolate Fondue - Pound cake, strawberries,
Cream White Cake - 12 Rice Krispie treats, cookie dough, bananas

orange essence, chocolate hazel cream



STEINS FONDUE EXPERIENCE

First Course
Salad - mixed greens, grape tomatoes, shaved red onion, champagne vinaigrette

Second Course
Cheese Fondue - Appenzeller, Emmental, Gruyere, crusty ciabatta, salame,
bresaola, speck, cornichons, pearled onions

Third Course

Chocolate Fondue - dark chocolate ganache, strawberries, bananas, pound cake,
rice krispie, cookie dough

36 per person | minimum of two

PAIRINGS
NASTL - Gruner Veltliner, Austria 10| 34

BOT LEEFCEER

Bitburger | 7
Kostritzer | 7

N
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1" STEIN

ERIKSEN’S

AT BOYNE MOUNTAIN’S CLOCK TOWER LODGE

|

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




