BENT'S CAMP
I | I | | .

/0717 GHEESE CURDS

OUR WISCONSIN WHITE CHEDDAR CHEESE CURDS TASTEFULLY BATTERED AND DEEP FRIED
SERVED WITH YOUR CHOICE OF MARINARA OR OUR HOMEMADE BUTTERMILK RANCH
- CHOICE OF SMALL OR LARGE BASKET -

/7 POUTINE

FRENCH FRIES SMOTHERED IN GRAVY & CHEESE, THEN BAKED TIL GOLDEN

/2 SPINACH ARTICHOKE DIP

SERVED WITH LIGHTLY FRIED PITA AND FRESH VEGETABLES

/2 SAM ADAMS SHRIMP

HALF A POUND OF SHRIMP COVERED IN SAMUEL ADAMS BEER BATTER
AND DEEP FRIED, SERVED WITH COCKTAIL SAUCE & LEMON

7 BASKET OF FRIES

BASKET OF FRENCH FRIES PILED HIGH
- CHOICE OF REGULAR, SWEET POTATO +2, OR GARLIC PARMESAN +2 -

#7 GLAM STRIPS

CLAM STRIPS BREADED AND DEEP FRIED. SERVED
WITH CHOICE OF DIPPING SAUCE

72 EGG ROLLS

THREE PORK EGG ROLLS FRIED UNTIL GOLDEN
SERVED WITH SIDE OF SWEET & SOUR OR SWEET CHILI

SAUCES .75

HOMEMADE RANCH - BLEU CHEESE - HOMEMADE BUFFALO - GARLIC PARMESAN

BBQ - STINGIN' HONEY GARLIC - HONEY MUSTARD - MARINARA - COCKTAIL - TARTAR

CAJUN REMOULADE - SWEET CHILI - SWEET & SOUR - GARLIC AIOLI

#5 SOUP OF THE DAY

HOMEMADE SOUPS PREPARED DAILY
ASK YOUR SERVER OR BARTENDER FOR TODAY'S CHOICES

7 BAKED FRENCH ONION

HOMEMADE FRENCH ONION SOUP TOPPED WITH BREAD AND
MOZZERELLA CHEESE, BAKED UNTIL GOLDEN BROWN

577 GHILI

HEARTY HOMEMADE CHILI, PERFECT FOOD FOR A COLD DAY
- ADD ONIONS, CHEESE, SOUR CREAM, JALAPENOS +.75 EACH

# CHICKEN POT PIE

CHICKEN AND VEGGIES BAKED IN A PUFF PASTRY AND SERVED IN A CROCK

HUMMUS PLATTER

FRESH, HOMEMADE HUMMUS SERVED WITH FRIED PITA SLICES
AND FRESH VEGETABLES. ASK YOUR SERVER ABOUT OUR ROTATING
HUMMUS FLAVORS!

BAVARIAN PRETZEL BITES ~2

SOFT BAVARIAN PRETZEL BITES WITH CRAFT BEER CHEESE SAUCE

ONION RINGS ¢

FRIED GOLDEN BROWN AND SERVED WITH CHOICE OF SAUCE

BENT'S BOBBERS /¢

HALF A POUND OF HAND-CUT HADDOCK BEER BATTERED AND DEEP
FRIED GOLDEN BROWN. SERVED WITH LEMON & HOMEMADE TARTAR

CHICKEN WINGS o

HALF A POUND CHICKEN WINGS FRIED GOLDEN BROWN & SERVED WITH YOUR CHOICE
OF DIPPING SAUCE. CHOICE OF NAKED, BREADED, OR BONELESS | MAKE IT 1LB +7

PIZZA FRIES 75

12" HAND-MADE BENT'S THIN CRUST PIZZA WITH GARLIC INFUSED OLIVE 0IL
& COVERED IN MOZZARELLA CHEESE. SERVED GOLDEN BROWN & SLICED THIN
WITH MARINARA FOR DIPPING

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY & SEAFOOD MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

DRESSINGS .75

HOMEMADE RANCH, ITALIAN, HOUSE CRANBERRY POPPYSEED VINAIGRETTE
GREEK, THOUSAND ISLAND, BLEU CHEESE, FRENCH, HONEY MUSTARD
BLEU CHEESE CRUMBLE

/A
77 nbimions
A Chicken +5 || Satmon +I1

Gritled ov Critpy || Gritled ov Blackened

\\

Frest
 dvocads S || Cleese +2

SALAD BAR s7& 7 /)

HELP YOURSELF TO OUR SALAD BAR AND CHOOSE FROM FRESH VEGETABLES, CHEESES,
TOPPINGS, SPREADS, SALADS, & MORE! ONE TRIP $8 | ALL YOU CAN EAT $18

NORTHWOODS SALAD 7

OUR HOUSE-SPECIALTY SALAD MADE WITH DRIED CRANBERRIES, WALNUTS, RED ONION
TOMATO, AND BLEU CHEESE CRUMBLES ON A BED OF ROMAINE

CHEESEBURGER SALAD /5

TOMATO, PICKLES, RED ONION, SHREDDED CHEDDAR AND CRUMBLED HAMBURGER
ON A BED OF ROMAINE

GREEK SALAD s

ROMAINE, CUCUMBER, GREEK OLIVES, TOMATO, PEPPERONCINI, AND FETA CHEESE

CAESAR SALAD /2

ROMAINE TOSSED IN CAESAR DRESSING, TOPPED WITH
PARMESAN CHEESE & CROUTONS

SOFT DRINKS $3 WITH FREE REFILLS | COCA-COLA, DIET COKE, SPRITE, SPRITE ZERO, ORANGE FANTA, MELLO YELLO, DR. PEPPER
LEMONADE, GOLD PEAK UNSWEETENED ICED TEA - $3 | ROOT BEER ON TAP $4



Served with chotce of french fries, potato salad ot colestlaw

Garlic Parmedan Fries +2. Sweel Potato Fries +2. Mac & Cheede +3, Onion Rings +4. Cheede Curds +&

Add frest avocado to any sandwich ot burger +3

/6 CHICKEN BLT
CHICKEN BREAST, BACON, LETTUCE & TOMATO ATOP A TOASTED BUN
SERVED GRILLED OR HAND-BREADED & CRISPY

/# BUFFALO CHICKEN SANDWICH
CHICKEN BREAST TOSSED IN BUFFALO SAUCE, TOPPED WITH LETTUCE & TOMATO
SERVED GRILLED OR HAND-BREADED & CRISPY, CHOICE OF RANCH OR BLEU CHEESE

/4 PULLED PORK SANDWICH

SLOW-SIMMERED BARBEQUE PULLED PORK
PILED ON A HOAGIE BUN

/5 LEGENDARY FISH SANDWICH
BREADED AND DEEP FRIED COD FILET WITH LETTUCE ON A HOAGIE BUN
SERVED WITH LEMON & A SIDE OF TARTAR

/8 ITALIAN BEEF

VIENNA BEEF ITALIAN BEEF SLOW ROASTED PILED ATOP A HOAGIE BUN
SERVED WITH GIARDINIERA AND SIDE OF AU JUS | ADD CHEESE +2

23 STEAK SANDWICH

8 0Z HAND-CUT RIBEYE GRILLED TO PERFECTION & SERVED ON A HOAGIE BUN
ADD CHEESE +2 ONIONS +2 MUSHROOMS +2

/3 CHICKEN STRIPS

FOUR CHICKEN STRIPS SERVED WITH CHOICE OF DIPPING SAUCE

/4 FISH & FRIES

BREADED AND DEEP FRIED COD FILET SERVED WITH FRIES & COLESLAW
DOES NOT COME WITH ADDITIONAL SIDE

7/ HOMEMADE MAC & CHEESE

PENNE PASTA WITH DREW’S HOMEMADE CHEESE SAUCE. A HOUSE FAVORITE!
ADD BROCCOLI +2, BACON +3, CHICKEN +4, LOBSTER +8

Mac & Cheede dishes do not come with a side

Mmi - Sbitie , g,
ARE FRESH, NEVER FROZEN 1/3LBV” BEEF PATTIES FROM Yond Pw# on

CERTIFIED HEREFORD CATTLE RIGHT HERE IN THE USA

THE CHEESEBURGER

WITH CHOICE OF CHEESE SERVED ON A BRIOCHE BUN
ADD VEGGIES OR BACON TO BUILD YOUR OWN!

THE HANGOVER BURGER 76

TOPPED WITH AMERICAN CHEESE, SAUTEED ONIONS,
JALAPENOS, BACON, AND A FRIED EGG ON A BRIOCHE BUN
= TRY IT WITH A BENT'S CAMP BLOODY MARY AND CALL IT A CURE!

THE LODGE BURGER /3

STACKED WITH LETTUCE, TOMATO, ONION, PICKLE, MAYO,
& CHOICE OF CHEESE ON A BRIOCHE BUN

THE NEW BLEU BURGER /3

SMOTHERED IN SAUTEED ONIONS & MUSHROOMS & TOPPED
WITH BLEU CHEESE CRUMBLES ON A BRIOCHE BUN

THE MAMIE MELT 7#

SAUTEED ONIONS, MUSHROOMS & YOUR CHOICE OF CHEESE MELTED BETWEEN TWO
SLICES OF GRILLED SOURDOUGH OR RYE BREAD

THE BIG DIPPER /5

WITH AMERICAN & SWISS CHEESES BETWEEN
TWO SLICES OF GRILLED SOURDOUGH. SERVED WITH AU JUS FOR DIPPING

7&604’ Taco disted do not come with a side
SHRIMP TACOS 75 FISH TACOS 7+

THREE SOFT SHELL TORTILLAS FILLED THREE SOFT SHELL TORTILLAS FILLED
WITH BEER BATTERED SHRIMP, LETTUCE, ~ WITH BEER BATTERED HADDOCK, LETTUCE,
FRESH COLESLAW AND CAJUN REMOULADE FRESH COLESLAW AND CAJUN REMOULADE

© THIN CRUST 0R” 7 "G)
HAND TOSSED 4 =

10° Gluten Free cauliftower crudt avaitable at /2° prices

CH E ESE PlZZA SAUSAGE, PEPPERONI, BACON, CHICKEN, HAM, PINEAPPLE /5 /2.5 / 34
TOMATO, MUSHROOM, RED ONION, GREEN PEPPER, GREEN OLIVES, BLACK OLIVES, BASIL .75 /15 / 2.6
7714718 CHEDDAR, BLEU, FETA, MOZZARELLA, ANCHOVIES, GARLIC, SPINACH, SAUERKRAUT 1/7285/3
BENT'S DELUXE BENT'S BOMBER MEAT LOVER’S SPECIAL
RED SAUCE, SAUSAGE, PEPPERONI, RED ONION, GREEN PEPPER, TOMATO,  RED SAUGE, DOUBLE CHEESE, DOUBLE PEPPERONI, DOUBLE SAUSAGE RED SAUCE, SAUSAGE, PEPPERONI, CHOPPED BACON STRIPS,
"r723 729 "r723729 "r723729
MARGHERITA VEGGIE SUPREME GREEK ODYSSEY
GARLIC INFUSED OLIVE OIL, MOZZARELLA & PARMESAN RED SAUCE, MUSHROOMS, GREEN PEPPER, RED ONION, RED SAUCE, GREEK OLIVES, RED ONION, GREEN PEPPER, TOMATO,
CHEESES TOPPED WITH FRESH SLICED TOMATO & BASIL BLACK OLIVES & TOMATO MOZZARELLA & FETA CHEESE
9/18/25 9/18 /26 9/18 /26
BUFFALO CHICKEN BBQ CHICKEN CHICKEN ALFREDO
HOMEMADE BUFFALO SAUCE, GRILLED CHICKEN, RED ONION, TOMATO, & GREEN PEPPER BARBECUE SAUCE, GRILLED CHICKEN, RED ONION, HOMEMADE ALFREDO SAUCE, GRILLED CHICKEN, MOZZARELLA
SERVED WITH CHOICE OF RANCH OR BLEU CHEESE FOR DIPPING BLACK OLIVES, GREEN PEPPER, MOZZARELLA & CHEDDAR CHEESE & PARMESAN CHEESE
9/22 /28 9/22 /28 9/22 /28
PULLED PORK
BARBECUE SAUCE, PULLED PORK, RED ONION, & MOZZARELLA CHEESE SERVED WITH A SIDE OF FRESH, HOMEMADE COLESLAW FOR DIPPING
"rs722 /28

Make any 7° pigga cudtless for a low card option



AUl entreed come wilh chotce of dide and soup or datad bar

FILET MIGNON
8 OUNCE USDA CERTIFIED CENTER CUT TENDERLOIN LIGHTLY SEASONED AND FLAME BROILED
43
RIBEYE
14 OUNCE CERTIFIED RIBEYE HAND CUT IN-HOUSE AMD FLAME BROILED
75
Sauced, Crudls, and Companiond
GARLIC HERB COMPOUND BUTTER +3 BRANDY PEPPERCORN SAUCE +5
SAUTEED MUSHROOMS & ONIONS +5 MUSHROOM BORDELAISE +5
SAUTEED MUSHROOMS +3 BLEU CHEESE SMOTHERED +3
SAUTEED ONIONS +3 GRILLED SHRIMP SKEWER +7
TROPHY RACK NORWEGIAN SALMON
FALL OFF THE BONE BABY BACK RIBS SEARED THEN WILD-CAUGHT ATLANTIC SALMON FILET PREPARED PAN-SEARED OR BLACKENED
SLOW-ROASTED IN-HOUSE & SMOTHERED IN BARBEQUE SAUCE & SERVED WITH HOMEMADE LEMON DILL SAUCE
82 - Fult | 22 - Holf 26
JUMBO SHRIMP BENT'S PENNE PASTA

CHICKEN, MUSHROOMS AND BACON SLOWLY SIMMERED IN A LIGHT, CREAMY ROASTED

El
GHY JOMBO SHRIMP SERVED WITH LEMON WEDGES & COCKTAIL SAUCE GARLIC SAUCE & SERVED WITH GARLIC BREAD. DOES NOT COME WITH A SIDE

YOUR CHOICE OF BROILED, GRILLED, OR HAND BATTERED & DEEP FRIED
29

/8

4 4

CANADIAN WALLEYE FILET PREPARED SEVEN DIFFERENT WAYS

BROASTED PICATTA POTATO CRUSTED
SEASONED, LIGHTLY FLOURED, THEN PRESSURE SEASONED AND BROILED WITH BUTTER ENCRUSTED IN POTATO BREADING, THEN
DEEP FRIED UNTIL GOLDEN BROWN THEN TOPPED WITH CREAMY PICATTA CAPER SAUCE PAN FRIED UNTIL GOLDEN BROWN
23 29 23

BLACKENED ALMONDINE BROILED PAN FRIED
CAJUN SPICED AND SEARED SEASONED AND BROILED WITH BUTTER LIGHTLY BREADED AND PAN FRIED
IN A CAST IRON SKILLET AND TOPPED WITH TOASTED ALMONDS SEASONED AND BROILED WITH BUTTER UNTIL GOLDEN BROWN

23 23 23 23

Sides

BAKED POTATO LOCAL WILD RICE +3.5 BROCCOLI
GARLIC MASHED ONION RINGS +3 COLESLAW
FRENCH FRIES MAC & CHEESE +3 GREEN BEANS
POTATO SALAD LOBSTER MAC +8 CHEESE CURDS +7

LOADED BAKED POTATO +3 SWEET POTATO FRIES +1
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Bents Camp fias been denving quedts fo'r generations. Wehe commilied to carying on that tradition
at the tighest level and fionoting thode who have made Bents Camp what it is today.
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