
Starters
Ahi Tuna Poke Bowl
Seared Ahi Tuna with avocados and green onion
served with eel sauce and siracha mayo. 12

Spicy Steak Bites
Cajun seasoned and blackened. Served with
bleu cheese dressing and potato skins. 14

Onion Rings
Made from scratch! Hand breaded and deep
fried served with chipotle aioli. 10

Cheese Curds
Classic Wisconsin cheese curds Hand breaded,
deep fried and served with marinara. 10
Bluegill Filets
Fried bluegill filets. 15

Chicken Tenders
Hand breaded, deep fried, and served with
buffalo or ranch. 14

Burger With French Fries - 8
Pasta & Meatballs - 8
Pasta Alfredo - 8

Children's Menu
For our guests 10 years and under. Served with a soft drink or milk.

Whether dining out or preparing food at home, consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Soups & Salads
Add: Chicken 8 or Steak 10

Caesar Salad
Romaine lettuce served with shredded
parmesan, our homemade croutons, and
creamy Caesar dressing. 9

Black & Bleu Steak Salad
Mixed greens with fresh vegetables, bleu
cheese crumbles, bleu cheese dressing and
blackened steak done to your liking. 20

Mixed greens served with craisins, candied
walnuts, bleu cheese crumbles and our
homemade creamy balsamic dressing. 10

House Balsamic Salad

Mixed Green Salad
Mixed greens with fresh vegetables and
your choice of homemade dressings. 9

Baked French Onion Crock
Our popular classic baked French onion
soup. 8

*Friday nights only

715-934-4411
15860 T Bone Lane, Hayward, WI 54843

Credit/Debit Card Convenience Fee – 4%
 20% gratuity on groups of 10 or more

Daily Specials

Brisket Burnt Ends

Fresh fried tortilla chips layered with a 3-
cheese blend, onions, jalapenos, olives,
tomato and smoked brisket. Served with
house made salsa and sour cream. 15

Brisket Nachos

Smoked brisket ends braised in a smokey
BBQ sauce, caramelized and served with a
side of vegetable gardiniera. 13

Stuffed Mushrooms
Italian sausage stuffed fresh mushrooms
served with marinara. 12
Bacon Wrapped Scallops
Scallops wrapped in bacon and seared,
served with a maple cider reduction. 18
Bleu Cheese Bruschetta
Parmesan and Bleu cheeses melted over
Naan bread; served with green onions and
balsamic glaze. 10

Chicken Strips With French Fries - 8
Macaroni & Cheese With Corn Dogs - 8
*Deep Fried Haddock With French Fries - 8

Monday AYCE Shrimp: Get our amazing broiled or deep fried shrimp on Mondays! All
you can eat and served with soup or salad, choice of potato, and dinner rolls. 25
Friday Fish Fry: Baked or fried haddock served with choice of potato and coleslaw or
soup. 16
Saturday Prime Rib: Enjoy our tender prime rib crusted with a blend of seasonings
and slow roasted for hours. Served with a choice of mixed green salad, soup or cottage
cheese, and your choice of baked potato, french fries, or fresh steamed vegetables and
freshly baked rolls. Market Price

https://www.google.com/maps/place/The+Steakhouse+%26+Lodge/@46.0025527,-91.4862284,15z/data=!4m5!3m4!1s0x0:0xc815fea11d08255b!8m2!3d46.0025527!4d-91.4862284
https://www.google.com/maps/place/The+Steakhouse+%26+Lodge/@46.0025527,-91.4862284,15z/data=!4m5!3m4!1s0x0:0xc815fea11d08255b!8m2!3d46.0025527!4d-91.4862284


Dinner Entrées
Dinner entrées are served with your choice of mixed green salad, soup or cottage cheese and

your choice of baked potato, creamy mashed potatoes, wild rice blend or French fries
(excluding pasta dishes) or steamed vegetables and freshly baked rolls.

Hand Cut 6 oz / 8 oz Tenderloin Filet
Tenderloin cooked to your liking. Market Price

Chef's Suggestions

Hand Cut 12 oz / 16 oz Ribeye
Ribeye steak cooked to your liking. Market Price

Hand Cut 14 oz New York Strip
New York Strip steak cooked to your liking. Market Price

Not responsible for Medium Well - Well Done Steaks
Make any steak Black & Bleu 2

Steak Toppers
3 Jumbo Shrimp - 15  |  Sautéed Mushrooms - 5  |  Sautéed Onions - 5

Sautéed Mushrooms & Onions - 5

Jumbo Shrimp
Jumbo Shrimp broiled or deep fried. 32

Seared Ahi Tuna
Lightly seasoned and pan seared to rare. 28

Deep Fried Bluegills
Bluegills lightly battered and deep fried. 25

Seas & Lakes

Shaved Prime Rib Sandwich
Slow Cooked Prime Rib thinly sliced, served on a
hoagie bun and topped with mushrooms, onions
& melted provolone cheese. 16

1/2 # Ground Steak Burger
In house ground Ribeye, New York and Tenderloin
served with lettuce, tomato and onion. 16

Steakhouse Chicken Club

Sandwiches
Served with French Fries. Gluten free b uns also available!

Add: Cheese 1 | Sautéed Onions 1  | Sautéed Mushrooms 2  | Bacon or Bleu Cheese 3

Smoked Chicken Breast sliced thin and served
with bacon, tomato, lettuce,provolone cheese
and a side of dijonnaise. 14

Deep Fried Bluegill Sandwich
Lightly breaded and deep fried served on a
kaiser bun with lettuce, tomato and onion. 15

Fettuccine Alfredo
Our creamy homemade alfredo sauce
 served over fettuccine pasta. 14
Add: Vegetables 5 | Chicken 8 | 3 Jumbo Shrimp 15

Chicken with Butternut Squash Ravioli
Served with brown butter sage sauce. 22

Pasta
Served with choice of soup or salad and freshly baked roll.

Whether dining out or preparing food at home, consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Substitute: French Onion Soup  5  |  House Balsamic Salad or Caesar Salad  2
Substitute: Twice Baked or Loaded Baked Potato  2

Pork BBQ Baby Back Ribs
Full or half rack. Full 37 or Half 22

Salmon Filet
North Atlantic filet served over a sundried
tomato cream sauce. 28

Steakhouse Sliders
3 pulled smoked pork sliders served with apple
cider slaw. 12

Lumberjack Reuben
In house smoked brisket sliced thin and served
on toasted marble rye with house made kraut,
 Swiss cheese and thousand island dressing 14Shrimp Po Boy

Seasoned sauteed shrimp served on a toasted
hoagie bun served with apple cider slaw and
drizzled with chipotle-horseradish remoulade 15


