
SMALL PLATES
French Onion Au Gratin
Caramelized Onion, Garlic, Fresh Thyme, Swiss & 
Parmesan Cheese, Crostini  - 12

Pear Salad
Fresh Spinach, Grilled Chicken, Pear, Bacon, Dried 
Cherry, Gorgonzola, Spicy Candied Pecan, Honey 
Balsamic Vinaigrette  - 18

Panzenella
Heirloom Tomato, Red Onion, Olives, Cucumber, 
Charred Bread, Balsamic, Olive Oil, Fresh Basil, 
Arugula Pesto, Parmesan  - 14

Blue Shell Mussels
Chorizo, Shallot, White Wine, Butter, Chipotle 
Crema, Chimichurri, Charred Baguette  - 15

Bacon-Wrapped Shrimp
Bacon-wrapped Shrimp, Sweet Potato Fries, Chipotle 
Ketchup  - 17

Green Chili-Spinach Dip
Cream Cheese, Spinach, Artichoke, Roasted Garlic, 
Parmesan, Asiago, Green Chili, Charred Baguette & 
Pita  - 14

Smoked Salmon Crostini
Baguette, Boursin Cheese, Puffed Capers, Roasted 
Pepper Relish, Micro Greens  - 16

SIGNATURE 

Peppered Ribeye
Sautéed Crimini Mushrooms, Boursin Cheese, Red 
Wine Reduction, Grille Vegetable, Roasted Garlic 
Mashed Potato  - 10oz  37 / 16oz  52 

Filet Mignon
7oz Bacon-wrapped Filet, Red Wine Demi-Glace, 
Grille Vegetable, Herb Skillet Potato  - 39

Tatanka Filet
Bacon-wrapped Filet, Sour Cherry Gastrique, Grille
Vegetable, Herb Skillet Potato, Haystack Onion  - 47

Coffee Rubbed Strip Steak
10oz Pan Seared, House Coffee-Chili Rub, Bourbon 
Parmesan Cream, Asparagus, Herb Skillet Potato - 35

Pork Porterhouse
Charbroiled, Brie-Pear Crepes, Haystack Onion, 
Berry Coulis, Balsamic Reduction - 31

Roasted Chicken Madeira
Local Hutterite Airline Chicken Breast, Garlic, 
Shallot, Fresh Herbs, Prosciutto, Mushroom, Madeira 
Pan Jus, Grille Vegetable, Garlic Mashed Potato - 30  

 

Walnut-Gorgonzola Fettuccine
Roasted Grapes, Shallot, Prosciutto, Gorgonzola, 
Arugula, White Wine-Cream, Charred Baguette - 24
WITH Chicken  28 / WITH Salmon  31

Seafood Italiano
Fresh Seasonal Fish, Shrimp, Bay Scallops, Mussels, 
Crab, Herbed Tomato Sauce, Fettuccine, Toasted 
Baguette - 35

Boulder Canyon Walleye
Lightly Floured & Grilled Walleye, Creole Beurre 
Blanc, Herb Skillet Potato, Sautéed Broccolini - 34

Honey Pepper Salmon
House Pepper Seasoned, Honey Glazed, Garlic Mashed 
Potato, Grille Vegetable, Sauce Béarnaise - 34

Shrimp Scampi
Garlic, Shallot, Heirloom Tomato, Bell Pepper, Caper, 
Lemon, Fettuccine, Toasted Baguette - 29

Served with Choice of Wedge or House Salad or Cup of Soup. ADD 3 Shrimp to any Entrée +7.

L O D G E  AT  D E A D W O O D  |  1 0 0  P I N E  C R E S T  L N  |  D E A D W OO  D ,  S D  |  6 0 5 . 5 7 1 . 2 1 2 0
Ask your server about menu items that may be served raw or undercooked.  Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness.

 Ask your Server about our
         extensive wine selection!


