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MOOSEHEfD LAKE
UP North Cuisine

The Lodge is all about experiencing the rustic stgle of the North Woods in a sophis’cicated, rich warm
and intimate environment. We have taken that same strategy to our food. We combine both classic
and local food Preparation tecl'miciues with our unique knowlcclge of “UP North® ingredients to

prepare a menu full of food exPeriences the likes of which you will ﬂCVCF]COFgCt.

To Start
Maine | obster, Farsnip and Asparagus Dumplings in lobster and green onion broth. 12
Firecracker Duck Spring Rolls.i0
chct Maine Crab Cai(cs with tangy avocado aioli. 1

Bruchctta Witl"l Bwq:alo Mozzarc“a, uglg tomatoes, Pine nuts, fresh basil & small rocket salac{, lemon

vinaigrette. IO

Caesar Salad. 10 Add Grilled Chicken or Shrimp‘ i4
(Classic Maine Clam Bc”y (howder - Cup orPowl 5 or 8
Main [Fare
BBQFU”C& Pork 5ancjwich with cole slaw and fresh made sweet potato chips. 12
Grilled Cheese & Roasted T omato SOUP — 4 select cheeses, applewood smoked bacon and fresh
tomato all slowly grilled on Marie Kiryluk’s farmhouse bread. 1 6
Buﬁzalo Meatloa{: Sandwich —~ open face style with country mashed potatoes and the original Northwoods

Gourmet Girl Ketci‘xup all on Abbg’s Anadama bread. 1 9
QOurbuffalois grown in the hills of the beautiful Moosehead | ake region of Maine. You'll never find fresher Puffalo,

everl Buffalo is natura”g low in fat and cholesterol, yeta nutritiona”g dense meat.

Orccchicttc Fasta - asparagus, capers, garlic, lemon zest and spring peas toppccl with parmesan cheese. | 9
Cragﬁsh & 5Pinach Stmcmccd Native | rout pan roasted over fried green tomatoes. 25
GI"I”CC! f:ilct O]C BCC{: with peppercorn sauce, shoe string fries and gri”ed asparagus. 50

Tolnd
Wlld Mainc Blucbcrrg CObeCF with vanilla bean ice cream. 8

American Classic §~Lagcr Cl-locolatc Cakc. 8
Lcmon & APPlC Brcad Fucjdmg with calvados créme anglaisc. 8

18% Gratuity added for parties of 6 or more

Serving Friday, Saturday and Sunday through October 18
Seating 5:30 — 8:00 Lakeview Dining Room, Chloe’s Pub and Patio
Reservations Requested: 207-695-4400



