




Entrees

House Specialty Walleye

Trophy Rack
Fall off the bone Baby Back Ribs Seared then 

slow-roasted in-house & smothered in barbeque sauce

Atlantic Salmon
Atlantic Salmon Filet prepared Pan-Seared, blackened, 

Or Grilled. served with homemade lemon dill sauce

Filet Mignon
8 OUNCE USDA CERTIFIED BARREL CUT TENDERLOIN

LIGHTLY SEASONED AND FLAME BROILED

43

35 - Full | 25 - Half 29

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

26

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

26 26 26

25 25 25 25

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

Baked Potato
Homemade Gar lic Mashed

French Fries
Wild RicE Medley +3
Twice Baked Potato +3

Sweet Potato Fries +1

Roasted Vegetables +3
Loaded Baked Potato +3

Mac & Cheese +3

SauTeed Mushrooms & Onions +5
Sauteed Mushrooms +3
Sauteed Onions +3

Bleu Cheese Smothered +3
Grilled Shr imp Skewer (3) +8

Seafood Pasta
Angel Hair Pasta With Scallops, Shrimp & tomatos

tossed in homemade alfredo sauce 

31

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

ADD ANOTHER FILET+13

Ribeye
14 OUNCE CERTIFIED RIBEYE HAND CUT IN-HOUSE

SEASONED AND FLAME BROILED

45

ROASTED CHICKEN
Pork Tenderloin grilled to perfection & Glazed with Stingin’ Honey Garlic

22

Complements

Dinner Sides

Cedar Plank Salmon
Atlantic Salmon Filet roasted on a cedar plank 

served with homemade lemon dill sauce

30



A pictorial history of one of wisconsin’s most iconic resorts

Bent’s Camp’s History is wonderfully unique and has been well documented over time.
Over the past few years, the Bent’s Team has compiled orginal photos, documents, books and film

to understand the complete history of Bent’s Camp and the settlement of the cisco chain
together with historians, locals, Bent family members and Author Tracy Will

we are proud to present

,

Bent’s Camp Through Time

July 24-25, 2026

featuring

BoDeans
Cold Sweat & The Brew City Horns
Frisk & The Dirty Red Bandanas
Bluphoria
Bogfoot

Marshall Tucker Band
The Rascals

Old Pine Road Band
Brass Differential

Finding Feathers


