Whitetail Inn
q

Welcome to the Family!
St. Germain, Wisconsin

STARTERS
Cheese Curds
Real Wisconsin cheese,
breaded and fried golden. 8.95
Bacon-Wrapped Chestnuts
A house favorite!
Served with dipping sauce. 9.95
Calamari
Lightly dusted and served with
marinara sauce for dipping. 9.95
Avocado Slices
Lightly breaded and fried. 9.95
Spinach & Artichoke Fondue
Served warm, with fresh tortilla chips. 12.95

Santa Fe Chicken Egg Rolls
Diced chicken, pepper jack cheese, red
jalapeno, spinach, black beans, corn and
garlic in a flour tortilla, served with a
Sriracha dipping sauce. 12.95
Southwestern Sampler
Pepper jack cheese nuggets, chipotle
mozzarella sticks, chipotle onion rings,
southwest bites and jalapeno pepper
rings. 12.95
Bruschetta
Crostini topped with fresh tomatoes,
Italian herbs and spices and drizzled
with a balsamic glaze. 9.95

SANDWICHES & SALADS
All sandwiches served with skinny fries and a pickle spear

French Onion Soup
A crock filled to the rim, served
with baked Provolone cheese. 4.95
French Dip
Philly style french dip, shaved prime rib
piled high, topped with sweet peppers
and melted mozzarella. 12.95
Whitetail Caesar Salad
Crisp romaine lettuce tossed
in a creamy caesar dressing. 8.95
Topped with grilled chicken. 12.95
Topped with shrimp. 15.95
Topped with salmon. 18.95
U.S.D.A. Choice Ribeye Steak Sandwich
Hand cut fresh daily and served on
grilled ciabatta. 16.95

FRIDAY NIGHT

LITTLE
WHITETAILS
Each 7.95 Served with an ice cream dessert.

Chicken Strips
Breaded chicken served with fries.
Pasta
Linguine tossed in marinara.
Mini Corn Dogs
Breaded mini franks, served with fries.

FISH FRY
SPECIALS
Crispy Breaded Icelandic Cod Fry
Sweet pepper slaw and fries. 15.95
Baked Cod topped with
Parmesan & Bread Crumbs
Baked potato and sweet pepper slaw.
16.95

Breaded Lake Perch
a half pound of an up north favorite.
Sweet pepper slaw and fries. 18.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

FEATURED ENTREES
Served with your choice of soup, House Salad or Caesar Salad.
Also served with choice of potato: baked, garlic smashed red potato, wild rice pilaf,
skinny fries or today’s fresh vegetable.

Filet Mignon* GF
8 ounce USDA choice filet, our most
tender cut. 29.95
New Parmesan Crusted Filet *
Choice tenderloin filet topped with a
combination of melted Parmesan and
garlic bread crumbs. 32.95
New Steak Portabella*
USDA Choice tenderloin tips sauteed
with onion, zucchini, red bell pepper
and sliced portabella mushrooms in a
burgundy wine sauce. Served over wild
rice pilaf. 22.95
Ribeye * GF
Hand-cut in house, 14 ounce USDA
Choice center cut ribeye. 29.95

Northwoods House of Ribs
We are your Northwoods house of ribs,
none finer for miles! We oven-roast
them low and slow, then finish them
with our homemade barbecue sauce.
Served with warm cinnamon apples.
Full Rack 28.95 / Half 19.95
Bourbon Ribeye *
Choice center cut ribeye basted
in Jack Daniels sweet bourbon
sauce. 32.95
Center Cut Pork Ribeye *
Seasoned and pan seared, served with
warm cinnamon apples. 19.95

Ad d t o A ny E n t r e e
WARM CINNAMON APPLES 2.95
FRESH PORTABELLA MUSHROOMS SAUTEED IN GARLIC BUTTER 4.95
(3) COCONUT SHRIMP 7.95
HALF RACK OF OUR AWARD WINNING BBQ RIBS 14.00

SEAFOOD
Served with your choice of soup, House Salad or Caesar Salad.
Entrees are served with choice of baked or garlic smashed red
potato, rice pilaf, skinny fries or today’s fresh vegetable.

Salmon Filet GF
Baked Norwegian salmon filet basted with a honey
citrus glaze. 21.95
Coconut Crusted Shrimp
Tender butterflied shrimp breaded and generously
coated in shredded coconut. 18.95
Canadian Walleye
Lightly floured and pan-seared until golden. 23.95
Breaded Perch
A half pound of an up north favorite. 21.95
Caribbean Grilled Salmon
Grilled salmon topped with a fresh tropical fruit salsa. 23.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

GF = Gluten Friendly

All Credit card charges will incur a 3.5% convenience fee

SPECIALTY DINNERS

Served with your choice of soup, House Salad or Caesar Salad.
Entrees excluding pasta are also served with choice of baked or garlic smashed red potato,
rice pilaf, skinny fries or today’s fresh vegetable.

Signature Scampi Style Pasta
Our Signature scampi style pasta, fresh green peas
and grape tomato sautéed in garlic butter and
parmesan, served over linguini. 14.95
Topped with grilled chicken. 18.95
Sautéed shrimp. 21.95
Chicken Alfredo
Grilled chicken breast served over a bed of linguine
and tossed in our creamy alfredo sauce. 18.95
Topped with sautéed shrimp. 21.95
Chicken Parmesan
Tender chicken breast breaded and pan-fried.
Topped with marinara, fresh mozzarella cheese
and served on a bed of linguine pasta. 18.95
Chicken and Portabellas
Grilled chicken breast with sautéed onion, zucchini,
red pepper and portabellas in a burgundy wine
sauce, served over a wild rice pilaf. 18.95
Oven Roasted Duck
Glazed with our Honey and citrus sauce and
finished under the broiler. 24.95
Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

V
Northern

mier
Wisconsin’s Pre
nquet
Wedding & Ba
Destination!

V

Nigh
-

tly Fe
ature
s

Bran Wednes
died
da
Pan f Cashew y Wall
ried
and a
e
weso ye,
me

- Thu

rsday
Ba
Frida by Back R y, The
ib
Nort s
Best
hwoo
Fish
ds
Fry

Weekend Specials

- SATURDAY Oven Roasted Pri
me Rib
AVAILABLE UN
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- SUNDAY Oven Roasted Duck
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The Whitetail In
n Proudly Pours
Woodbridge
by Robert Mondovi

Merlot
Pino Noir
Cabernet Sauvignon
Pinot Grigio
Moscato
Rosé

Sauvignon Blanc
Riesling
Chardonnay

Ask your server
about our

Special Wine F
eatures
Draf t Beer
By The Mug
Stella Artois
Spotted Cow
Fat Tire
Non
Alcoholic
Beer
O’Doul’s
O’Doul’s
Amber

BEER
Bottled Beer s
Blue Moon
Michelob Ultra
Budweiser
Hacker Pschorr
Weisse
Bud Light
Chocolate Lab
Porter
Coors Light
Corona

Heineken
Leinie’s Honey Weiss

The

Copper Mug
Original

Moscow Mule an
d
New Te q u il a
Mule

Leinie’s Red

Corona Premier

Leinie’s Creamy
Dark

Miller Lite

Ranger IPA

Miller 64

Angry Orchard GF

High Life

Here’s to you... “D
eer-Folks”
by artist Fred A. Schm
idt

The Whitetail Inn

The logs in the Whitetail Inn are made of 200 year old white pine trees from
Phelps, from a private tract of land in Wisconsin. The trees were one hundred
feet tall when cut, and were harvested due to the fact that they were coming to
the end of their life cycle. After the tops were cut, each log exceeded seventy feet
in length and weighed more than six thousand pounds. One hundred and sixty
trees were cut to build the building. Each log was hand scribed and perfectly fit
together, taking over six months by Frontier Builders of Land O Lakes, Wisconsin.
The logs were then taken down, numbered and re-set on the current site where
we opened for business in May, 1993.
We have worked hard to develop a menu and food quality to match the beauty
and magnitude of our building. Our menu offers the most variety of any
restaurant in the Northwoods. We buy only the highest quality products available
to prepare for your dining enjoyment. This is why you will find items such as our
famous Parmesan Encrusted Tenderloin Filet on our menu - it’s simply the best!
Please tell us if we’ve lived up to our promise of an outstanding dining
experience so we can continue to make the Whitetail inn a landmark that
Northern Wisconsin is proud to have

DESSERTS
Ice Cream Drinks
Allow our mixologists to prepare the ultimate finish to your
evening! We specialize in Grasshoppers and Brandy Alexander.
Cookie Cobbler
Choose one or mix them: Chocolate Chip or
Macadamia Nut topped with vanilla ice
cream and mini chocolate chips. 5.95
Deep Fried Cheesecake
Cream cheese cake wrapped in wonton
and rolled in cinnamon sugar, served
with a scoop of vanilla ice cream. 5.95
Chocolate Lava Cake GF
Served warm and topped with
vanilla ice cream. 5.95

