
CHEESE CURDS
WISCONSIN WHITE CHEDDAR CHEESE CURDS LIGHTLY
BATTERED & DEEP FRIED. SERVED WITH CHOICE OF
HOMEMADE RANCH OR MARINARA. LARGE OR SMALL ORDER

11/20

ONION RINGS
FRIED GOLDEN BROWN & SERVED WITH CHOICE OF SAUCE

11

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

8

BEER BATTERED SHRIMP
HALF A POUND OF BEER BATTERED SHRIMP
FRIED & SERVED WITH COCKTAIL SAUCE & LEMON

13

CHICKEN WINGS
6, 12 OR 18 BREADED CHICKEN WINGS, SERVED WITH YOUR CHOICE OF
DIPPING SAUCE. CHOICE OF TRADITIONAL OR BONELESS

9/16/22

JUMBO NAKED WINGS
6, 12 OR 18 JUMBO NAKED CHICKEN WINGS, SERVED WITH YOUR CHOICE
OF DIPPING SAUCE. CHOICE OF TRADITIONAL OR BONELESS

10/19/28

BAVARIAN PRETZEL BITES
SOFT BAVARIAN PRETZEL BITES WITH CRAFT BEER CHEESE SAUCE

13

SAUCES
HOMEMADE RANCH, BLEU CHEESE, HOMEMADE BUFFALO,
GARLIC PARMESAN, BBQ, STINGIN’ HONEY GARLIC,
HONEY MUSTARD, MARINARA, COCKTAIL, HOMEMADE TARTAR,
GARLIC AOILI, CAJUN REMOULADE, SWEET CHILI, SWEET & SOUR

TASTE OF WISCONSIN TOWER
ENJOY THREE OF OUR FAVORITE WISCONSIN APPETIZERS ON THE TASTE OF WISCONSIN TOWER

A THREE-TIERED TOWER PILED HIGH WITH OUR WHITE CHEDDAR CHEESE CURDS, BAVARIAN PRETZEL BITES WITH
BEER CHEESE SAUCE, & HAND BREADED BENT’S BOBBERS

39

Pizza fries
12” HANDMADE BENT’S THIN CRUST PIZZA WITH GARLIC INFUSED

OLIVE OIL, MOZZARELLA & PARMESAN CHEESE. SLICED THIN
& SERVED WITH MARINARA FOR DIPPING

15

BENTS BOBBERS
12” HANDMADE BENT’S THIN CRUST PIZZA WITH GARLIC INFUSED

OLIVE OIL, MOZZARELLA & PARMESAN CHEESE. SLICED THIN
& SERVED WITH MARINARA FOR DIPPING

19

HUMMUS PLATTER
FRESH, HOMEMADE HUMMUS SERVED WITH LIGHTLY FRIED PITA SLICES

& FRESH VEGETABLES. ASK YOUR SERVER ABOUT TODAY’S HUMMUS FLAVOR

13

SPINACH ARTICHOKE DIP
CREAMY HOMEMADE SPINACH ARTICHOKE DIP SERVED WARM

WITH LIGHTLY FRIED PITA WEDGES & CARROTS

14

CHIPS AND DIP
CRISPY TORTILLA CHIPS SERVED WITH SALSA, QUESO, & GUACAMOLE

9

CLAM STRIPS
HALF A POUND OF CLAM STRIPS BREADED & DEEP FRIED.

SERVED WITH COCKTAIL SAUCE & LEMON

12

DRESSINGS
HOMEMADE RANCH, ITALIAN, THOUSAND ISLAND

HOUSE CRANBERRY POPPYSEED VINAIGRETTE,
BLEU CHEESE, FRENCH, HONEY MUSTARD

BLEU CHEESE CRUMBLE +.5

Salad Bar
HELP YOURSELF TO OUR SALAD BAR AND CHOOSE FROM FRESH VEGETABLES,
CHEESES, SPREADS, SALADS, & MORE!  ONE TRIP $9 | ALL-YOU-CAN-EAT $19

9/19

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

16

CHEESEBURGER SALAD
TOMATO, PICKLES, RED ONION, SHREDDED CHEDDAR,
& SEASONED CRUMBLED GROUND BEEF OVER A BED OF ROMAINE

18

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

14

ADD PROTEIN
GRILLED CHICKEN - 7  |  CRISPY CHICKEN - 7  |  SALMON FILET - 11
SALMON AVAILABLE GRILLED, PAN-SEARED, OR BLACKENED

SOUP OF THE DAY
HOMEMADE SOUPS PREPARED DAILY

ASK YOUR SERVER OR BARTENDER FOR TODAY’S CHOICES

5/6

BAKED FRENCH ONION
HOMEMADE FRENCH ONION SOUP TOPPED WITH CROUTONS

& MOZZARELLA CHEESE, BAKED UNTIL GOLDEN BROWN

6/8

BUFFALO CHICKEN SALAD
GRILLED OR CRISPY CHICKEN TOSSED IN BUFFALO SAUCE WITH TOMATO,

RED ONION, GREEN PEPPERS, & BLEU CHEESE CRUMBLE ON A BED OF ROMAINE

17

GREEK SALAD
KALAMATA OLIVES, FETA, PEPPERONCINI, RED ONION, CUCUMBER,

& TOMATO SERVED OVER A BED OF ROMAINE WITH GREEK DRESSING

15

Starters

Soups & Salads

SOFT DRINKS: $3 WITH FREE REFILLS
COCA-COLA, DIET COKE, SPRITE, SPRITE ZERO, MELLO YELLO, DR. PEPPER

OTHER DRINKS: LEMONADE, GOLD PEAK UNSWEETENED ICED TEA - $3 | ROOT BEER ON TAP $4

BEVERAGES

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

1896



Camp
Classics

Burgers

CHICKEN BLT
CHICKEN BREAST, BACON, LETTUCE, & TOMATO WITH MAYO ATOP A
TOASTED KAISER ROLL. SERVED GRILLED OR HAND-BREADED & CRISPY

16

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

16

LEGENDARY FISH SANDWICH
BREADED & DEEP FRIED 8 OZ COD FILET WITH LETTUCE ON A HOAGIE BUN
SERVED WITH LEMON & TARTAR SAUCE ON THE SIDE

17

RIBEYE STEAK SANDWICH
8 OZ RIBEYE GRILLED TO TEMPERATURE OF YOUR CHOICE & SERVED ON A
HOAGIE BUN. ADD CHEESE + 2 ONIONS +2 MUSHROOMS +3

27

CHICKEN STRIPS
FOUR CHICKEN STRIPS SERVED WITH CHOICE OF DIPPING SAUCE

14

HOMEMADE MAC & CHEESE
ELBOW PASTA SMOTHERED IN OUR HOMEMADE CHEESE SAUCE. A HOUSE FAVORITE!
ADD BROCCOLI +2   BACON +3   CHICKEN +4   LOBSTER +8

12

FISH & FRIES
BREADED & DEEP FRIED 8 OZ COD FILET SERVED WITH FRIES AND COLESLAW,
TARTAR SAUCE & LEMON. DOES NOT COME WITH ADDITIONAL SIDE

15

PRIME RIB SANDWICH
PRIME RIB SLOW ROASTED IN-HOUSE, THEN THINLY SLICED &
PILED HIGH ON A HOAGIE BUN. SERVED WITH AU JUS FOR DIPPING
ADD CHEESE +2 ONIONS +2 MUSHROOMS +3

19

Tacos

LODGE BURGER
STACKED WITH LETTUCE, TOMATO, ONION, PICKLE,

MAYO, & CHOICE OF CHEESE ON A KAISER ROLL

15

MAMIE MELT
SAUTEED ONIONS, MUSHROOMS, & YOUR CHOICE OF CHEESE

MELTED BETWEEN TWO SLICES OF GRILLED SOURDOUGH OR RYE 

16

BACON ONION JAM BURGER
SAUTEED ONIONS, MUSHROOMS, & YOUR CHOICE OF CHEESE

MELTED BETWEEN TWO SLICES OF GRILLED SOURDOUGH OR RYE 

16

UPGRADES
MAKE ANY BURGER A DOUBLE +5

ADD EXTRA CHEESE +2
ADD BACON +2.5

SUBSTITUTE BEYOND BURGER PATTY +2
SUBSTITUTE GLUTEN FREE BUN +2

BAJA SHRIMP TACOS
THREE SOFT SHELL TORTILLAS FILLED WITH BEER BATTERED

FRIED SHRIMP, LETTUCE, COLESLAW & HOUSE CAJUN REMOULADE

18

CAJUN FISH TACOS
THREE SOFT SHELL TORTILLAS FILLED WITH BREADED

FRIED FISH, LETTUCE, COLESLAW & HOUSE CAJUN REMOULADE

16

Pizza
Cheese Pizza

SAUSAGE, PEPPERONI, BACON, CHICKEN, HAM, PINEAPPLE

TOMATO, MUSHROOM, RED ONION, GREEN PEPPER, GREEN OLIVES, BLACK OLIVES, BASIL

7 / 14 / 18

1.5 / 2.5 / 3.5

.75 / 1.5 / 2.5

1 / 2.5 / 3

Meat Lover’s
RED SAUCE, SAUSAGE, PEPPERONI, CHOPPED BACON STRIPS,

DICED HAM & MOZZARELLA CHEESE11 / 23 / 29

Bent’s Deluxe
RED SAUCE, SAUSAGE, PEPPERONI, RED ONION,
GREEN PEPPER, TOMATO, BLACK OLIVES,
& MUSHROOMS 11 / 23 / 29

Margherita
GARLIC INFUSED OLIVE OIL, MOZZARELLA
& PARMESAN CHEESE TOPPED WITH FRESHLY 
SLICED TOMATO & BASIL 9 / 18 / 25

BBq Chicken
BARBECUE SAUCE, GRILLED CHICKEN, RED ONION, BLACK OLIVES,

GREEN PEPPER, MOZZARELLA CHEESE9 / 22 / 28

Chicken Alfredo
HOMEMADE ALFREDO SAUCE, GRILLED CHICKEN,
MOZZARELLA & PARMESAN CHEESES 9 / 22 / 28

Bent’s Bomber
RED SAUCE, DOUBLE CHEESE, DOUBLE PEPPERONI, DOUBLE SAUSAGE

THE HEARTIEST PIZZA WE HAVE11 / 23 / 29

Greek Odyssey
RED SAUCE, GREEK OLIVES, RED ONION, GREEN PEPPER, TOMATO,

FETA & MOZZARELLA CHEESES9 / 18 / 26

Buffalo Chicken
HOMEMADE BUFFALO SAUCE, GRILLED CHICKEN, RED ONION,

TOMATO, & GREEN PEPPER, SERVED WITH CHOICE
OF RANCH OR BLEU CHEESE FOR DIPPING9 / 22 / 28

Veggie Supreme
RED SAUCE, MUSHROOMS, GREEN PEPPER, RED ONION,
BLACK OLIVES & TOMATO 9 / 18 / 26

CHEDDAR, BLEU, FETA, MOZZARELLA, ANCHOVIES, GARLIC, SPINACH, SAUERKRAUT 

*

*

*

*

ALL PIZZAS
HANDMADE
TO ORDER

7”, 12”, or 16”
AVAILABLE

*7” Not available THin
Choice of thin crust or hand-tossed +1

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

OUR BURGERS ARE FRESH, NEVER FROZEN 1/3 POUND PATTIES
FROM CERTIFIED HEREFORD CATTLE, RAISED ON FARMS IN THE USA



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 Garlic 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 Shrimp 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


