HUBBAR'D DARK LODGE
RESTAURANT | EVENTS | BEER CARDEN

FISH FRY

BEER BATTERED COD $16
beer batter fried & flaky Alaskan cod (df)

BREADED WALLEYE $22
light, crispy breading over freshwater
Walleye, pan-fried (df)

BAKED COD $16
buttered to melt in your mouth (gf)

CAPTAIN’'S COMBO SPECIAL $22
beer-battered cod, breaded walleye & two
jumbo coconut shrimp

MAINS

CHICKEN ALFREDO $19
diced chicken breast, roasted
peppers, broccoli, smothered

in homemade alfredo sauce

over fettuccine pasta

BUTTERNUT SQUASH
RISOTTO $18
creamy arborio rice with
roasted butternut squash,
sage, lemon, garlic & white
wine (vegan, gf)

BLACKENED SALMON $20
lightly pan-fried & baked with creamy beer
blanc sauce (gf)

BABY-BACK RIBS $17/28
half rack or full rack of hand-rubbed spiced

pork, char-grilled & roasted, basted with
BBQ (df, gf)

-- served with two sides --
french fries, coleslaw, potato pancakes,

steamed broccoli, upgrade to a side house
salad +$2

STARTERS

BEER CHEESE CURDS $10
a wisconsin classic & creamy BBQ sauce (v)

SMOKED TROUT DIP $12
smoked trout (gf) with cracker assortment

COCONUT SHRIMP $12
six jumbo coconut crusted shrimp with
tangy lime sauce (df)

HUBBARD CHICKEN TENDERS $12
panko crusted chicken tenders with BBQ &
maple mustard (df)

SALADS

SPINACH STRAWBERRY $12
red onion, almonds, coconut
& tangy lime dressing (vegan)

ADD chicken or salmon $8

LODGE COBB $16
diced chicken breast, hard
boiled egg, roasted corn,

tomatoes, chopped iceberg
with avocado ranch dressing
on the side (gf)

LITTLE FISHERMAN

-- for those under 12 --
served with baby carrots,
fresh fruit & fries

CHICKEN FINGERS $8
BATTERED COD $8
BUTTERED NOODLES $8

19% service charge will be added
to parties of 6 or more

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness. please inform your server of any dietary restrictions.
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HUBBARD PARK LODGE

COCKTAILS

WISCONSIN OLD FASHIONED $10
brandy sweet

MANHATTAN $10
whiskey, bitters & sweet vermouth on the
rocks

LODGE MARGARITA $9
tequila, lime & triple sec shaken to
perfection

BEERMOSA $8
spotted cow & OJ

BLOODY MARY $9

zesty tomato juice & vodka, garnished with
the good stuff

MIMOSA $8
sparkling wine with choice of apple,
pineapple, orange, cranberry or grapefruit

CLASSIC SIPS $3
COLA
DIET COLA
LEMON LIME
CLUB SODA
TONIC
LEMONADE
*free refills
ICED TEA

2% MILK
regular or chocolate

JUICE
orange, cranberry, apple,
pineapple, grapefruit

KIDDY COCKTAIL $4
POINT ROOT BEER $4
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TAP BEER

SPOTTED COW $7
3 SHEEPS IPA $7
MILLER LITE $6
HACKER SCHORR $8
SEASONAL TAP $6

3RD SPACE PRETTY GOOD AMBER $7

BOTTLES $6

120z CIDERBOYS FIRST PRESS

N/A ATHLETIC BEER
golden or IPA

WHITECLAW
lime, black cherry, raspberry,
mango, watermelon

HOUSE WINE

by the glass $7
MERLOT
CABERNET
PINOT NOIR
CHARDONNAY
PINOT GRIGIO
SAVINGION BLANC

HOT DRINKS $3

DRIP COFFEE
HOT TEA
HOT CHOCOLATE
APPLE CIDER
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