
6882HelenCreekRoad
LandOLakes,WI54540

(715)547-3487


“Whereyou’llalwaysfindthebest
food,thebestviewandthebesttime!”

Sunday
OldFashionedChickenDinner- Half a chicken served broasted with  
homemade stuffing, mashed potatoes, gravy, and homemade cranberry sauce. - 16.50 

 

WingDay!- All you can eat wings with fries and Salad bar. - 13.99 
No plate sharing or Take Out Boxes 

 

Monday
“FlyingRib”- 1/2 rack of our delicious ribs served with four of our famous chicken wings  

and a choice of side. - 19.00 
 

TUESDAY
WingDay!- All you can eat wings with fries and Salad bar. - 13.99 

No plate sharing or Take Out Boxes 


Wednesday
BroastedChickenDinner- Served with mashed potatoes and gravy with our  
homemade stuffing and coleslaw with a dinner roll. - 2 piece - 10.00 / 4 piece - 13.50 

add salad bar for 5.00 
 

Thursday
OurSmotheredRib-eyeNight- A delicious hand-cut Rib-Eye steak, char-grilled and  

smothered with sautéed mushrooms, onions or both!  
 

Friday
OurFamousFishFry!- Also serving broiled walleye, baked cod, homemade pizza or 

 broasted chicken. Now featuring our Salad Bar. 
 

Saturday
HastoBePrimeRib- Slow roasted in house and hand cut to order! 

Queen Cut 12 oz. /   King Cut 16 oz.  /   Trophy Cut  24 oz. 

WEEKLYSPECIALS
Available After 5:00 p.m. 



LODGEAPPETIZERS

DuckStrips
Served with our homemade orange sauce. 
8.00 
 

OurFamousChickenWings  
Choose your side of our Hot Buffalo Wing or 
BBQ sauce. 
1/2 lb. - 7.00  /  1 lb. - 10.00 
Add Bleu cheese or Ranch & Celery - .80¢ 
 

DeepFriedCheeseCurds  
A Wisconsin delicacy that doesn’t get any  
better than this.  - 9.00 
 

WalleyeFingers  
Deep fried and served with our homemade 
 tartar sauce.  - 10.00
 
HomemadePicklePlanks 
Fresh dill slices lightly battered, deep fried  
to a golden brown and served with ranch  
dipping sauce. - 5.50 
 
BroastedFrogLegs 
Three pairs of our delicious frog legs with your 
choice of sauce. - 8.00 

TasteofWisconsinTower  
Cheese curds, mozzarella sticks  and  
Northwood's walleye fingers served with 
dipping sauces. - 18.00 

HomemadeSoups&Salads
 

Poutine  
A platter of crispy French fries topped with 
brown gravy and melted cheese. - 7.00 

HomemadeMozzarella
Sticks  
Five to a basket, deep fried and served with 
warm marinara sauce. - 8.00 
 All summer long a portion of the proceeds 
from this appetizer go to help and support of 
the Land O’ Lakes Food Pantry. 
 

BakedFrenchOnionSoup  
Bread Bowl - 7.50 / Bowl - 6.00 / Cup - 3.50 
 

GardenSalad  
Cheddar cheese, tomatoes, red onions, 
cucumbers, green peppers, carrots and 
 romaine and iceberg lettuce. - 9.00 
 

CaesarSalad  
Romaine lettuce, croutons, fresh parmesan 
cheese tossed in our Caesar dressing. - 9.00 
 
 

 

 

HomemadeSoupoftheDay
Bread Bowl - 6.00 / Bowl - 4.50 / Cup - 3.00 

GreekSalad
Cucumbers, red onions, Greek olives, feta 
cheese, peppercini, tomatoes, romaine and  
iceberg lettuce. - 9.00 
 

CheeseburgerSalad  
Seasoned crumbled beef atop chopped lettuce, 
adorned with all the classic burger fixings:  
tomatoes, pickles, onions, cheese and toasted 
croutons. - 10.00 
 

Northwood’sSalad  
Bleu cheese crumbles, walnuts, tomatoes, dried 
cranberries, red onions, romaine and iceberg 
lettuce. - 9.00 
 

SaladToppers  
Add grilled steak or salmon to any salad. - 8.00 
Add grilled chicken breast or three shrimp. 5.00 
 

SaladBar
(Available after 5 p.m. and all day Sunday.) 
Our delicious salad bar is a meal in it self and a 
salad made your way.  - 8.99 
With food order -  5.00 Children under 6 years 
old - 4.00  Please no plate sharing. 
 
 

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk or food borne  
illness, especially if you have a medical condition. 

“Where 

you’ll always 

find the best 

food, the 

best view 

and the best 

time! “ 



OurFamousBurgers
Served with  your choice of French fries, potato salad or coleslaw.  Substitute Sweet Potato Fries 
or Wedges for $1.50 

TheLodgeBurger
Served with lettuce, tomatoes, onions,  
pickles, mayonnaise and your choice of 
cheese. - 8.50 
 

BaconCheeseburger  
With your choice of American, Swiss,  
mozzarella, pepper jack or cheddar cheese  
and bacon. - 8.50 
 

Bent’sCampBigDipper 
Our best seller! Our delicious burger topped 
with Swiss and American cheese, served on 
grilled sourdough bread with Au Jus. - 8.50 
 

MushroomSwissBurger  
Homemade mushroom sauce and melted Swiss 
cheese. - 8.50 
 

OldBleuBurger  
Topped with bleu cheese crumbles and  
sautéed onions. - 8.50 
 

BBQBaconBurger  
Topped with bacon and BBQ sauce. - 8.50 

Make Any 

Burger a 

“Double” for 

$2.00 

Bent’sHangoverBurger  
Try it with one of our bloody Mary’s and we 
call it the cure! Served with bacon, American 
cheese, fried onions, jalapenos and topped 
with a fried egg.. Greasy, gooey goodness. 
10.50 

DeluxeSandwiches&More
All deluxe sandwiches and baskets are served with your choice of French fries, potato salad or 
coleslaw.  Substitute Sweet Potato Fries or Wedges for $1.50 

PrimeRibSandwich
Thinly sliced prime rib, piled high on grilled 
hoagie bun and served with Au Jus. - 13.50 
Add sautéed peppers & onions - 1.00 Add 
cheese - 1.00 Ask your server about availability 
 

Bent’sSteakSandwich 
Steak lovers dream of seasoned grilled  
hand-cut ribeye served on a grilled hoagie bun. 
15.99 
 

WalleyeSandwich  
Breaded walleye fillet served on grilled hoagie 
bun with lettuce and our homemade tartar 
sauce. - 10.00 
 

SHRIMPPOBOY 
Deep fried breaded shrimp piled high on a 
grilled hoagie with lettuce, tomato and our 
Northwoods Remoulade. - 10.00 
 

TheReuben  
Tender, thinly sliced corned beef, sauerkraut 
and Swiss cheese on grilled rye. Served with 
sides of Thousand Island dressing and 
horseradish. - 9.00 
 

ChickenStripBASKET 
Four chicken strips served with your choice of 
ranch, honey Dijon, or BBQ sauce. - 7.00 
 

ItalianBeef  
Served on grilled hoagie bread with giadiniera 
served upon request. - 10.00 
 

UltimateGrilledCheese 
You choose the cheese and the bread then we 
will load on the bacon, grilled mushrooms, 
grilled onions and fresh tomatoes. - 8.50 
Cheese choices: American, Cheddar, Swiss, 
Mozzarella or Pepperjack. 
Bread Choices:  White, Wheat, Rye or  
Sourdough.
 

PulledPorkSandwich  
Pulled, tender pork simmered in BBQ sauce 
then piled high on our hoagie bun. - 9.00 
 

ChickenDeluxe 
Grilled chicken breast on a toasted bun with 
lettuce, tomato, bacon and mayonnaise.  
 9.50 
 

WILDWINGBASKET 
Two fall off the bone pork wings served with 
your choice of sauce. - 8.00 

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk or food borne  
illness, especially if you have a medical condition. 

JalapenoBaconBurger
Topped with bacon, jalapenos and your choice 
of Swiss, American, mozzarella, pepper jack or 
cheddar cheese. - 8.50 
 

DoubleBaconCheeseBent
Burger  
Double patty, double the cheese and double 
the bacon. - 13.50 



SteakADDONS:
$3 for each add on 

Bleu Cheese Stuffed, Garlic Stuffed,  
Sautéed Onions or Sautéed Mushrooms.   


FiletMignon 
Simply the best! A tender filet served along 
with your choice of a side.    

6 oz. - 25.00 / 10 oz. - 39.00 
 

TopSirloin
Grilled just the way you want it and served 
along with your choice of a side. - 20.00 
 

Rib-eye 
The prime rib of steaks. This steak is hand-cut 
in house and grilled to perfection so it melts 
in your mouth, served along with your choice 
of a side. - 26.00   
 

  
RoastedDuck  
A half roasted duck served with sage stuffing, 
choice of a side, Grand Marnier orange sauce 
and cranberry sauce. - 24.00 
 
 

NEWLobsterDinner 
One tail or Two? Comes with your choice of a 
side and drawn butter.  Market Price 

FromtheWaters&GrassyPlains

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk or food borne  
illness, especially if you have a medical condition. 

All Entrees 

Include 

Soup or  

Salad Bar 

 

Available 

after 5 p.m. 

Bent’sSpecialtyWalleye  
Choose from seven preparations! Served 
with your choice of side. 
Sorry, no plate sharing. 
Potato Crusted - 23.00 / Two Filets - 29.00 
Piccata - 22.00  / Two Filets - 28.00 
Pan Fried - 20.00  /  Two Filets - 26.00 
Blackened - 20.00  /  Two Fillets - 26.00 
Broiled - 19.00  /  Two Fillets - 25.00 
Almondine - 19.00  /  Two Fillets - 25.00 
Broasted - 19.00  /  Two Fillets - 25.00 

BroastedChickenDinner
Half a chicken broasted and served with 
homemade sage stuffing and our homemade 
cranberry sauce. - 17.00  

GrilledHaddock 
Grilled to perfection with your choice of  
seasoning: Lemon Pepper or our Zesty Lemon 
Butter Sauce.  Served with your choice of a 
side.  17.00 
 

SalmonFilet 
Your choice of grilled, blackened, teriyaki, or 
new BBQ style and served with your choice of a 
side. - 20.00 
 

JumboShrimp 
Your choice of broiled, served in a butter  
sauce or hand battered then deep fried to   
perfection.  Served with your choice of a side. 
19.00  
 
TheTrophyRack
BBQ baby back ribs, slow cooked in-house and 
served with your choice of a side. 
Full Rack - 24.00  / Half Rack - 18.00 
 
WILDWINGPLATTER
Three succulent, fall off the bone pork wings 
with your choice of sauce. Served with your 
choice of a side. - 16.00 

** * Add a Skewer of our Grilled Jumbo Shrimp to any entrée - 6.00  

SIDES:Baked Potato, Sweet Potato, Vegetable, Mixed Rice Medley, Stuffing, 
or Garlic Mashed Potato. Add gravy for .50¢ 

**Make your baked potato loaded with cheddar cheese, bacon and sour cream 

for 3.00 



HOMEMADEPIZZAS
Available in hand tossed crust, thin crust or our gluten friendly “crustless” personal pizzas. 
Cheese Pizza available:  7” - 5.00  / 12” - 12.00  / 16” - 16.00 
 
 
 

        7”  12”  16” 
  

MargheritaPizza     8.00  16.99  21.99 
Garlic infused olive oil, mozzarella and parmesan cheeses,  
fresh tomatoes and fresh basil. 
BBQChicken      8.00  16.99  21.99 
Barbeque sauce, chicken strips, red onions, green peppers,  
black olives and cheddar cheese. 
ChickenAlfredo     8.00  16.99  21.99 
House made Alfredo sauce, mozzarella cheese and chicken 
Bent’sDeluxe      8.00  16.99  21.99 
Italian sausage, pepperoni, red onions, green peppers,  
fresh mushrooms, black olives and tomatoes. 
MAUIWOWWY      8.00  16.99  21.99 
Pineapple, ham, green peppers & red onions 
VeggieDeluxe      8.00  16.99  21.99 
Fresh mushrooms, green peppers, red onions, spinach,  
black olives and tomatoes. 
RoastedVegetable     8.00  16.99  21.99 
Flame roasted red and green peppers & onions with garlic  
infused olive oil, mushrooms, spinach, tomatoes, mozzarella  
and parmesan cheese. No sauce on this one. 
Bent’sBomber      11.00  21.99  24.99 
Double the cheese, double the pepperoni and double the 
Italian sausage. 
MeatLover’sDeluxe    11.00  21.99  24.99 
Italian sausage, pepperoni, ham & bacon. 
GreekOdyssey     8.00  16.99  21.99 
Greek olives, feta cheese, red onions, green peppers,  
spinach and tomatoes. 
PremiumToppings     1.00 each 2.50 each 3.50 each 
Create your own pizza with any or all of these premium  
toppings: Italian sausage, Pepperoni, Bacon, Chicken Strips,  
Ham, Cheddar Cheese, Anchovies, Extra Mozzarella Cheese,  
Feta or Bleu Cheese. 
RegularToppings     .60¢ each 1.50 each 2.50 each 
Create your own pizza with any or all of these regular  
toppings: Tomatoes, Red Onions, Green Peppers, Fresh  
Mushrooms, Black Olives, Green Olives, Spinach,  
Pineapple or Sauerkraut. 
 

SoftDrinks  - 2.00 
Coke, Diet Coke, Sprite, Diet Sprite & Mellow  
Yellow.  One free refill. 
 

LemonadeorIceTea - 2.50 


CoffeeorTea - 1.50 
 

1919RootBeeronTap - 2.50 
Sorry no refills. 
 

RootBeerFloats - 3.99 
 

MilkShakes - 4.99  
Kid’s - 2.50 

Beverages 



MartiniMenu

Beer

OnTap
 Miller Lite - Stella Artois - Spotted Cow 
Bent’s Brew - Leinenkugels Creamy Dark 

 

BottleBeer 
Leinenkugel’s Original - Leinenkugel’s 
Honey Weiss -  New Glarus Moon Man  
Miller Lite - Miller High Life - Coors 
Light -  Leinenkkugel’s Octoberfest 
MGD 64 - Budweiser  Bud Light - MGD  
Busch Light - New Glarus Staghorn 
 New Glarus Hometown Blonde  
Michelob Ultra - Labatt Blue  

Hacker Pschorr Weiss Heinenken 
Guiness  - Blue Moon - Corona  

 Corona Light - Amstel Light - Old Style  
Sierra Nevada IPA  - Leinenkugel’s Red  

Pabst (can) 
 

GLUTENFREE
Angry Orchard - Hard Cider 

New Grist - Lakefront Brewery, WI 
Red Bridge - No Wheat, No Barley,  

Mike’s Hard Lemonade 
Mike’s Hard Black Cherry 

 

GLUTENFriendly
Red’s Apple Ale  

 
 

  

BENT’SCamp

CORDIALS


Kahlua - Di Saronno - Marie Brizzard 
Tuaca - Chambord - Sambuca  
Sambuca Black - Cointreau  

Frangelico - Drambuie  
Bailey’s Irish Cream - Galliano  
Courvousier - Grand Marnier  

Benedictine  
 

TOPSHELFTEQUILA 
Tres Generaciones 

Done Julio 1942 - Patron 
Patron Café Dark 

  

TOPSHELFSCOTCH 
Chivas - Johnnie Walker 
Johnnie Walker Red 
Johnnie Walker Black 
Johnnie Walker Blue 

Glenlivet 

Monday 

Any New Glarus Bottle - 3.00 
$1 off  any Martini  

Tuesdays 
Closed 

Wednesdays 

Spotted Cow or Leinie’s Pitchers 
Thursdays 

20% Off Any Bottled Wine 
4.00 Rail Old Fashioned’s 

Fridays 

Bucket of Domestic’s - 5/11.00 
Saturdays 

Build Your Own Bloody Mary Bar  
(11 am till 3 pm) 

Pitcher of Lite - 8.00 
Sundays 

Peppermint Pattie’s - 4.00 
Build Your Own Bloody Mary Bar 

(11 am till 3 pm) 

  
 

MinnowBucket
Absolut Citron Vodka, UV Blue Vodka, Sweet 
and Sour, pineapple juice and a handful of 

MINNOWS!  
 

BabblingBoatRide  
Stoli Razberi Vodka and Blue Curacao with a 

splash of Sweet.  
 

KeyLimePie 
Absolut Vodka, Licor 43 and Half & Half with a 

splash of lime juice.  
 

AntiFreeze 
Smirnoff Vodka, Midori Melon Liqueur, 

Triple Sec, Sweet & Sour and pineapple juice.  
  

Chocolate 
Godiva Chocolate Liqueur, Crème de Cacao, 

Absolut Vodka and Half & Half.  
   

LemonDrop  
Absolut Citron Vodka, Triple Sec and fresh 

lemon juice.  

DailySpecials 



RedWines

DonaPaulaLosCardosMalbec  
Sweet, spicy and intense aromas with notes of red 
fruits and herbs.  Glass - 6.00 / Bottle - 22.00  



MénageaTrois 
Fresh, ripe, jam like fruit that is the calling card of the 

California wines.  Glass - 7.00  /  Bottle - 26.00

   

SevenFallsCabernet
Sauvignon  

Flavors of black cherries with subtle hints of  
baking spice dance a cross the palate, bolstered by 
fine, round tannins.  Glass - 7.00 / Bottle - 26.00 



LaCremaPinotNoir
Plush flavors of cherry, plum and pomegranate  
meld with hints of delicate tea leaf. Structured,  

balanced acidity and elegant, firm tannins round out 
the mouth.  Glass - 9.00 / Bottle - 35.00 

 
  

RavenwoodVintner’sBlend
zinfandel  

Expressive aromas of ripe red plums, blackberry and 
sweet cedar.  Bottle - 23.00 

 

JoelGott815Cabernet
Sauvignon  

Vibrant aromas of blueberries and blackberries that 
join cedar and tobacco. The palate is layered with bold 
tannins and ripe fruit characteristics finishing with a 

sweet blackberry. Bottle - 29.00 
   

TurnbullCabernetSauvignon  
A dark wine will full body and rich texture-aromas of 
plums and cassis with brown spices. Dark, rich and  

extracted, this wine has aromas of cassis, black cherry 
and currants. The oak adds both a sweetness and 
roundness to this aromatic and powerful wine.  

Bottle - 60.00 
 
   

MountBrave
CabernetSauvignon 

Has a full and rich texture that mingles with the  
aromas of violets and flavors of raspberries,  

blueberries and a touch of vanilla. From Mt. Veeder, 
Napa Valley, CA.  Bottle - 110.00 

 

 

WhiteWines

SeaglassRiesling  
The nose is rich with aromas of orange peel and  

flowers, and green apple, honey and apricot mingle on 
the finish. Glass - 6.50 / Bottle - 24.00 

  

JoelGottChardonnay  
This un-oaked Chardonnay has bright aromas of pear, 

melon, orange blossom and honeysuckle.  
Glass - 7.00 / Bottle - 26.00 



VillaMariaPrivateBin
SauvignonBlanc 

This award-winning New Zealand Sauvignon Blanc is 
bursting with flavors of gooseberry, passion fruit, fresh 

citrus lime along with exotic herbaceous aromas. 
Glass -  7.00 / Bottle -26.00 

 

ArrowoodChardonnay  
Aromas of apple, pear and citrus with hints of toasted 
nuts and crème brulee. Glass - 7.00 / Bottle - 26.00 

 

MOSCATOCAVIT 
Juicy peach and ripe pear flavors, finishing with 

 balanced crisp acididty and zest.    
Glass - 6.00 / Bottle - 22.00 

 

CloudyBaySauvignonBlanc  
This firm, luscious Malborough Sauvignon Blanc is  
impressively concentrated for the 2008 vintage. It’s 

saturated with gooseberry and lemongrass flavors, and 
plenty of acidity. Bottle - 50.00 

   

Moet&ChandonImperial
Champagne  

Imperial is a balanced blend of Chardonnay, Pinot Noir 
and Pinot Meunier, revealing a harmonious succession 
of sensations, a soft maturity, and elegant lines. Soft 
and mature aroma of white fruits, like peaches and 

pears and hints of nuts. Bottle - 70.00 
 

DomPerignon  
This wine is full of life, with a fresh nose and a  

sensation of intensity that develops into a fullness of 
fresh almonds on the palate. The ultimate champagne 
for any celebration. Rated 96 points - Robert Parker, 

Bottle - 275.00 
 

 
 

 HouseWine


SYCAMORELANE
Pinot Grigio - Chardonnay - Merlot 

 White Zinfandel - Cabernet Sauvignon 
 

Pleaseaskyourserverabout
ourwineoftheday.


