APRETIZERS SANDWILHES

All wraps served with your choice of one side. All sandwiches served with
LOADED POTATO SKINS 8 ASIAN WRAP 12 your choice of one side.
Fried potato skins topped with bacon, scallions, CLUBHOUSE WRAP 12 . —
Hand battered chicken tenders with mixed greens BUTTERFLIED PORK CHOP 10
?reee;nfheese sauce, cheddar cheese and sour Shaveq ham and turkey, bacon, cheddar cheese tossed in Asian dressing with cucumber, broccoli, Sorved . b roll with ik ]
' with mixed greens, tomato and mayo. red cabbage, shredded carrots and toasted erved on a buttered hard roll with pickles an
Imonds onions upon request.
SPINACH + ARTICHOKE DIP 10 HONEY CHICKEN WRAP 12 aimonds.
ngse made dip served with fresh fried pita Hand battered chicken tenders with mixed greens VEGGIE WRAP 10 REUBEN 12
chips. tossed in hon.ey mustard dressing with cheddar Mixed greens with red onion, tomato, shredded Corned be_ef with sauerkraut, Swiss and
REUBEN TOTS 11 cheese and diced tomatoes. carrot, red cabbage and cucumber with avocado thousand island on marble rye.
Corned beef, sauerkraut and Swiss SANTA FE CHICKEN WRAP 12 mayo. TURKEY REUBEN 12
cheese. Finished with 1000 Island dressing. Chargrilled chicken with pepper jack and cheddar BLT WRAP 11 Sliced turkey with creamy coleslaw, thousand
cheeses, salsa, mixed greens, sour cream and Hick ked b diced d fresh island and Swiss cheese on marble rye.
: ik L
Lightly buttermilk battered and fried. GRILLED CHICKEN BREAST 10
Served with ranch. BUFFALO CHICKEN WRAP 12 CHICKEN RANCH WRAP 12 Lettuce, tomato, avocado mayo on toasted
Hand battered chicken tenders tossed in buffalo Marinated breast of chicken chargrilled, tossed brioche bun.
TOTS 6 dh i : with mixed greens, ranch dressing, tomatoes, red
sauce with mixed greens, tomatoes, pepper jack ,
Cracked black pepper tots lightly fried, served and ranch. onion and cheddar cheese. GRILLED SINGLE BRAT PATTY °
with beer cheese sauce. Not your typical brat. This one is unique to the
Log Cabin on a buttered hard roll.
BAVARIAN PRETZEL BITES 8 , _ - , - il , .
BURGERS & STEAK SAVHVIIES uommsmm
sauce and honey mustard. Two times the eating enjoyment as
All burgers and steak sandwiches are 1/3 Ib and served on a brioche bun, unless specified, and accompanied with one side item of your choice. the one above.
BATTERED ONION RINGS 7 Add bacon to any sandwich 1.99. Add cheddar, pepper jack or Swiss to any sandwich .49. Substitute a gluten free bun .99.
Thick cut and batter fried to golden brown. CUBANO 12
HAMBURGER 9 MUSHROOM + ONION + SWISS BURGER 11 Chargrilled butterflied pork chop, ham, Swiss,
= o~ o~ Served on a buttered hard roll with pickles and Grilled mushrooms and onions, Swiss cheese. pickles and mustard.  Griddle pressed, served
SE@E EES%ES onions upon request on a hoagie.
PATTY MELT 11
POTATO PANCAKE FRENCH FRIES Cheddar, S'WISS'OF pepper JaFk on a buttered Swiss cheese. Butterflied pork chop, beer ba'ttered and fried to
hard roll with pickles and onions upon request. golden brown. Served on a brioche bun.
BIG TEXAS BURGER 12
BAKED POTATO (AFTER 4 COTTAGE FRIES
( ) STEAK SANDWICH 10 Applewood smoked bacon, crispy onion straws, BLT 10
BROASTED POTATOES SWEET POTATO FRIES A local favorite. Served on a buttered hard roll BBQ sauce, cheddar cheese. Bacon, lettuce, tomato and mayonnaise on
with pickles and onions upon request white, wheat, rye or sourdough.
PENNE ALFREDO SEASONED FRIES SHEBOYGAN BURGER 13
SCHONEMAN’S MESS 12 Chargrilled brat + burger, cheddar cheese. CHICKEN CLUB 12
WILD RICE BLEND APPLESAUCE Two ¥4 pound patties, tomatoes and American Served on a buttered hard roll. Applewood smoked bacon, Swiss cheese,
. . brioche bun.
CUP OF SOUP COLESLAW TURKEY BURGER | | 10 Whiskey onions, bacon, beer cheese sauce.
GEANPOTATOSALAD | i S ’ T dedarihshethen e,
(FRIDAY) N ’ ’ Made with black beans, brown rice and chili ripie decker with shaved ham, turkey,
DINNER SALAD yo. peppers, complimented with spring mix, tomato Applewood smoked bacoh, cheddar, lettuce,
__________________________________________________ ELK STEAK SANDWICH 12 and avocado mayo. tomato and mayo on choice of toast.
- JOINUSFORHAPPYHOUR o0 et e ke o o s on et
i SUNDAY — THURSDAY 3 — 6PM | cheddar cheese.

*Animal foods that are ordered rare or medium rare may be undercooked and will only be served upon the customer’s request. Whether dining out or
preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Written WIFI PASSWORD: LogCabin n

information is available upon request. ENJOYED YOUR VISIT? LIKE US ON FACEBOOK!




SALAD & STUR

Turkey, ham, egg, cucumber, red onion, tomato,
broccoli and shredded cheddar.

TACO SALAD 12

Fresh lettuce, scallions, green peppers,
tomatoes and cheddar cheese with your choice
of seasoned beef or grilled chicken. Served in a
freshly fried tortilla shell with salsa and sour
cream on the side.

BLEU CHEESE STEAK SALAD 16

Sautéed sirloin tips over mixed greens with
mushrooms, green peppers, tomato, red onion
and croutons. Tossed with crumble bleu cheese
and our own steakhouse mustard dressing.

LOG CABIN HOUSE SALAD 13

Mixed greens with a marinated and grilled
chicken breast, tomatoes, mushrooms, red
onion, green pepper, croutons, and egg with
your choice of dressing.

GRILLED CHICKEN WALNUT SALAD 13

Mixed greens with candied walnuts, sliced apple,
dried cranberries and crumbled bleu cheese.
Served with raspberry vinaigrette.

GRILLED CHICKEN FRUIT SALAD 13

Mixed greens with candied walnuts, strawberries,
apples, grapes and grated parmesan
cheese. Served with raspberry vinaigrette.

ORIENTAL SALAD 12

Mixed greens with hand battered chicken
tenders, shredded carrots, broccoli, cucumber,
red cabbage, toasted almonds and Asian
vinaigrette.

CHILI (CUP / BOWL) 45/6.5
Served with diced onions, cheddar cheese and
sour cream. Includes fresh baked bread.

HOMEMADE SOUP (CUP / BOWL) 4/6
Up to three made from scratch daily. Includes
fresh baked bread.

Dressing Choices: House made Ranch, Bleu Cheese, Asian &
Steakhouse. French, Lo-Cal French, 1000 Island, Italian,
Honey Mustard, Raspberry Vinaigrette and Balsamic
Vinaigrette.

T: 920-565-2712
W: www.logcabinfood.com
633 MADISON AVE. HOWARDS GROVE, WI

All selections are served with two side dishes

PORK CHOP (DOUBLE / SINGLE) 18/ 14
Served chargrilled or broasted.

TOP SIRLOIN 22
8 0z. USDA Choice top sirloin, chargrilled to

your liking.

SMOTHERED SIRLOIN TIPS 18

Sirloin tips sautéed with grilled onions and
mushrooms, smothered with Swiss and baked
to golden brown

STEAK + SHRIMP 28

8 0z. top sirloin chargrilled, paired with your
choice of three lemon dill butter grilled shrimp
or beer battered shrimp. Finished with lemon
dill butter.

SMOKED PORK CHOP (DOUBLE / SINGLE) 19/ 15
Slow smoked, then chargrilled.

CHARGRILLED CHICKEN BREAST 16 /13
(DOUBLE / SINGLE)
Lightly marinated and chargrilled.

FENNE FASTA ALFREDD BM@ES

SHRIMP AND BROCCOLI

Creamy penne pasta topped with grilled
shrimp and chopped broccoli, a three
cheese blend and garlic seasoned
breadcrumbs; baked to golden brown.

BUFFALO CHICKEN 12
Hand breaded chicken tenders, tossed in

buffalo sauce with diced tomato and

pepper jack cheese. Finished with

seasoned breadcrumbs and a three

cheese blend.

WISCONSIN CHEESESTEAK

Sirloin tips sautéed with onions and
mushrooms, served over creamy penne
pasta with a three cheese blend and garlic
seasoned bread crumbs; baked to golden
brown.

CHICKEN AND BACON 14
Chargrilled breast of chicken, diced bacon,

fresh spinach, a three cheese blend and

garlic seasoned breadcrumbs over creamy

penne pasta; baked to golden brown.

LAKES & SEAS

All selections are served with two side dishes

BATTERED SHRIMP (FULL / HALF) 19 /14

Ale battered and fried to golden brown served with
house cocktail sauce.

BROILED COD (DOUBLE / SINGLE) 18 /13
Cod loins dusted in house seasoning and broiled,

served with drawn butter.

BEER BATTERED WALLEYE 18

Twin fillets ale battered and fried to golden

brown. Served with tartar sauce.

SHORE LUNCH 18

8 oz. Canadian Walleye filet dusted in seasoned

flour and pan-fried.

SHRIMP SKEWERS 19
Twin skewers of grilled shrimp, finished with
lemon dill butter.

BEER BATTERED COD 18
Pieces of cod dusted in seasoned flour and ale
battered.

GRILLED RAINBOW TROUT 19
Fresh trout fillet chargrilled, dusted with house
seasonings and brushed with drawn butter.
SEAFOOD TRINITY 20

Walleye, shrimp and cod dusted in
seasoned flour and ale battered.

GRILLED SALMON 19

Fresh salmon fillet chargrilled, topped with
lemon dill butter.

COMIEOR
Fuan

All selections are served with two side dishes

MEATLOAF (DOUBLE / SINGLE) 16 /12

Our house recipe, just the way mom use to make
it. Served with beef gravy.

PAN FRIED LIVER + ONIONS (FULL / HALF) 14/ 11

Tender beef liver lightly floured and pan-fried
with grilled onions and bacon.

CHICKEN POT PIE 14
Homemade pot pie with a fresh baked bread lid.

CHICKEN FRIED STEAK WITH COUNTRY GRAVY 16/ 12
(DOUBLE / SINGLE)

Lightly breaded then flash fried, covered in
country gravy.

BROASTED CHICKEN (4 PC / 2P() 12/10

Dusted in our secret seasonings and broasted
to golden brown. A House specialty.

HAND BATTERED CHICKEN TENDERS 16 /12
(FULL / HALF)

Dipped in seasoned batter and fried to golden

brown.

SIDE DISRHES

POTATO PANCAKE FRENCH FRIES
BAKED POTATO (AFTER 4) COTTAGE FRIES

BROASTED POTATOES SWEET POTATO FRIES

PENNE ALFREDO SEASONED FRIES

WILD RICE BLEND APPLESAUCE

VEGETABLE DU JOUR FRESH FRUIT

CUP OF SOUP COLESLAW

CUP OF CHILI GERMAN POTATO SALAD
(FRIDAY)

DINNER SALAD

T: 920-565-2712
W: www.logcabinfood.com
633 MADISON AVE. HOWARDS GROVE, Wi




