
Thanksf� j�ning us!

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

St�ts

S�ps & Salads

Cheese 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 -

Bavarian Pretzel Bites
Soft Bavarian Pretzel Bites with Craft Beer Cheese Sauce

Onion Rings
Fried golden brown and served with choice of sauce

Pizza Fries
12” Hand-made Bent’s thin Crust Pizza with garlic infused olive oil
& covered in mozzarella cheese. served golden brown & sliced thin 
with Marinara For Dipping

Chicken Wings
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

Basket Of Fries
Basket of French Fries Piled High

- Choice of Regular, Sweet Potato +2, or Garlic Parmesan +2 -

Northwoods Salad
Our House-Specialty Salad made with Dried Cranberries, Walnuts, Red Onion
Tomato, and Bleu Cheese Crumbles on a bed of romaine

Caesar Salad
Romaine tossed in caesar dressing, topped with
parmesan cheese & croutons

Greek Salad
Romaine, Cucumber, Greek Olives, Tomato, Pepperoncini, and Feta Cheese

Cheeseburger Salad
Tomato, Pickles, Red Onion, Shredded Cheddar and Crumbled Hamburger
on a bed of romaine

Soup Of THe Day SALAD BAR
Help Yourself to Our Salad Bar and Choose from Fresh vegetables, Cheeses, 
toppings, spreads, salads, & More!          One trip $8 | All You Can Eat $18  

Homemade soups prepared daily
Ask your server or bartender for Today’s Choices
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French Fries Smothered in Gravy & Cheese, Then Baked til Golden
Poutine11

Spinach Artichoke Dip
Served with Lightly Fried Pita and Fresh Vegetables

12

9

12

9

Sam Adams Shrimp
Half a pound of shrimp covered in samuel adams beer batter

and deep fried, served with cocktail sauce & lemon

12

4/5

Baked French Onion
Homemade French onion soup topped with bread and

 mozzerella Cheese, Baked until golden brown

5/7

Dressings
Homemade Ranch, Italian, House Cranberry Poppyseed Vinaigrette

Greek, Thousand Island, Bleu Cheese, French, Honey Mustard
BLEU CHEESE CRUMBLE

.75

8/18
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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

Sauces .75

15

Bent’s Bobbers
Half a pound of Hand-cut Haddock beer battered and deep 
fried golden brown. Served with lemon & Homemade Tartar

16

Clam STrips
Clam Strips breaded and deep fried. Served

with choice of dipping sauce

11

7

ADDITIONS
Chicken +5
Grilled � Crispy

Salm� +11
Grilled � Blackened

Fresh
Avocado +3 Cheese +2

HUMMUS PLATTER
Fresh, homemade hummus served with fried pita slices
and fresh vegetables. Ask your server about Our ROtating
Hummus Flavors!

13

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

Chili
Hearty Homemade Chili, perfect food for a cold day

- Add onions, cheese, sour cream, Jalapenos +.75 each

5/7

Chicken Pot Pie
Chicken and veggies baked in a puff pastry and served in a crock

11

EGG ROLLS
THREE pork egg rolls fried Until golden

served with side of Sweet & Sour or Sweet Chili

12



We Impose a surcharge on Credit Cards that is not greater than our cost of acceptance. This Surcharge varies between Card types.

B�gs, Sandwiches & M�e

Chicken BLT

Pizza

Sved with ch�ce of �ench �ies, potato salad � c�eslaw
G�lic P�mesan Fries +2, Sweet Potato Fries +2, Mac & Cheese +3, Oni� Rings +4, Cheese C�ds +8

Chicken Breast, Bacon, Lettuce & Tomato atop a Toasted Bun
Served Grilled Or Hand-Breaded & Crispy

Penne Pasta with drew’s homemade cheese sauce. A house favorite!
Add Broccoli +2, Bacon +3, Chicken +4, Lobster +8

HOMEMADE MAC & Cheese

Legendary Fish Sandwich
Breaded and Deep Fried Cod Filet with Lettuce on a Hoagie Bun

Served with Lemon & a Side of Tartar

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

Pulled Pork Sandwich
Slow-simmered Barbeque pulled pork

 Piled on a Hoagie Bun

8 OZ Hand-Cut Ribeye grilled to perfection & served on a hoagie bun
Add Cheese +2 Onions +2 Mushrooms +2

Steak Sandwich

Fish & Fries

Mac & Cheese dishes do not c�e with a side

Four Chicken Strips Served with Choice of Dipping Sauce

Breaded and Deep Fried Cod Filet Served with Fries & ColeSlaw
Does not come with additional side

The Cheeseburger
with Choice of Cheese Served on a Brioche Bun
Add Veggies or bacon to build your own! 

The Hangover Burger
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
Stacked with Lettuce, Tomato, Onion, Pickle, Mayo, 
& Choice of Cheese On A brioche Bun 

The Mamie Melt
Sauteed Onions, Mushrooms & Your Choice Of Cheese Melted Between Two
Slices of Grilled Sourdough OR Rye Bread 

The Big Dipper
With American & Swiss Cheeses Between
Two Slices of Grilled Sourdough. Served with Au Jus for Dipping 

All B�gs

The New Bleu Burger
smothered in sauteed onions & Mushrooms & topped
With Bleu Cheese Crumbles On A brioche Bun 

10” Gluten Free caulifl� �ust available at 12” prices

Bent’s Bomber
Red Sauce, Double Cheese, Double Pepperoni, Double sausage

The heartiest pizza we have

Bent’s Deluxe
Red Sauce, SAusage, Pepperoni, Red Onion, Green Pepper, Tomato,

Black Olives, & Mushrooms

Meat Lover’s Special
Red Sauce, SAusage, Pepperoni, Chopped Bacon Strips,

diced ham & Mozzarella cheese

Veggie Supreme
Red Sauce, Mushrooms, Green Pepper, Red Onion,

Black Olives & Tomato

Margherita
Garlic Infused Olive OiL, Mozzarella & Parmesan
Cheeses Topped with Fresh Sliced Tomato & Basil

BBq Chicken
Barbecue Sauce, Grilled Chicken, Red Onion,

Black Olives, Green Pepper, Mozzarella & Cheddar Cheese

Chicken Alfredo
Homemade Alfredo Sauce, Grilled Chicken, Mozzarella

& Parmesan Cheese

Buffalo Chicken
Homemade Buffalo Sauce, Grilled Chicken, Red Onion, Tomato, & Green PeppeR

Served with choice of Ranch or Bleu Cheese for Dipping

Greek Odyssey
Red Sauce, Greek Olives, Red Onion, Green Pepper, Tomato,

Mozzarella & Feta Cheese 

Cheese Pizza Sausage, Pepperoni, Bacon, Chicken, ham, pineapple

Tomato, Mushroom, Red Onion, Green Pepper, green olives, black olives, Basil

Cheddar, bleu, feta, Mozzarella, anchovies, garlic, Spinach, Sauerkraut 7 / 14 / 18

1.5 / 2.5 / 3.5
.75 / 1.5 / 2.5

1 / 2.5 / 3
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9 / 18 / 25

9 / 22 / 289 / 22 / 28
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9 / 18 / 26
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Substitue a Bey�d Pa�y � any b�g +4
Add anoth 1/3 lb pa�y +5Gluten Free Bun +2

Make any 7” pizza �ustless f� a l� c�b ¡ti� 

Vienna Beef Italian Beef slow roasted piled atop a hoagie bun
served with giardiniera and side of au jus | add cheese +2

ITALIAN BEEF18

CHICKEN STRIPS13

Tacos
Shrimp Tacos Fish Tacos
Three Soft Shell Tortillas filled
with Beer Battered Shrimp, Lettuce,
Fresh Coleslaw and Cajun Remoulade

Three Soft Shell Tortillas filled
with Beer Battered Haddock, Lettuce,
Fresh Coleslaw and Cajun Remoulade

15 14

Taco dishes do not c�e with a side

Add �esh avocado to any sandwich � b�g +3

Pulled Pork
Barbecue Sauce, Pulled Pork, Red Onion, & Mozzarella Cheese Served with a side of Fresh, Homemade Coleslaw for dipping 

11 / 22 / 28

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

ALL PIZZAS
HANDMADE
TO ORDER

7” / 12” / 16”
THIN CRUST OR
HAND TOSSED



En£ees

H�se Specialty Walleye

All en£ees c�e with ch�ce of side and s�p � salad b�

Filet Mignon
8 ounce USDA Certified Center Cut tenderloin lightly seasoned and flame Broiled

Ribeye
14 ounce Certified ribeye Hand Cut in-House amd flame Broiled

Sauces, Crusts, and C�pani�s
Garlic Herb Compound Butter +3
SauTeed Mushrooms & Onions +5
Sauteed Mushrooms +3
Sauteed Onions +3

Brandy Peppercorn Sauce +5
Mushroom Bordelaise +5
Bleu Cheese Smothered +3
Grilled Shrimp Skewer +7

Trophy Rack
Fall off the bone Baby Back Ribs Seared then 

slow-roasted in-house & smothered in barbeque sauce

Norwegian Salmon
Wild-Caught Atlantic Salmon Filet prepared Pan-Seared or blackened 

& served with homemade lemon dill sauce

Jumbo Shrimp
eight jumbo shrimp served with lemon wedges & cocktail sauce
Your choice of Broiled, Grilled, Or Hand batTered & Deep Fried 

Sides
Baked Potato
Garlic Mashed
French Fries
Potato Salad
Loaded Baked Potato +3

Broccoli
ColeSlaw

Green Beans
Cheese Curds +7

Sweet Potato Fries +1

Local Wild Rice +3.5
Onion Rings +3

Mac & Cheese +3
Lobster Mac +8
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45

32 - Full | 22 - Half 26
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Canadian walleye filet prepared seven different ways

Broasted Picatta Potato Crusted

Blackened Pan FriedBroiledAlmondine

Seasoned, lightly floured, Then pressure
Deep Fried until Golden Brown

Seasoned and Broiled With butter
then topped with creamy picatta caper sauce

Cajun Spiced and Seared
In a Cast Iron Skillet

Seasoned and broiled with butter
And topped with toasted almonds

Seasoned and broiled with butter 
Lightly breaded and pan fried

until golden brown 

Encrusted in Potato Breading, THen
Pan fried until Golden Brown

23 24 23

23 23 23 23

We impose a surcharge on credit cards that is not greater than our cost of acceptance

Bent’s Penne Pasta
Chicken, mushrooms and bacon slowly simmered in a light, creamy roasted

garlic sauce & Served with Garlic Bread. Does not come with a side

18

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

Bent’s Camp has been sving guests f� genati�s. We’re c�mi�ed to cªying � that £aditi� 
at the highest level and h��ing those who have made Bent’s Camp what it is today.

Charles A. Bent

Post-war tourism ad (Late 40’s)

Upc�ing Events

FEBRUARY 17, 2024


