St. Germain, WI 54558
715-542-2541
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Wisconsin Cheese Curds - Breaded and Deep Fried
Bacon Wrapped Sea Scallops - Sautéed in Garlic Butter
Gourmet Baitered Onion Rings
Coconut Shrimp - Skewered in Fresh Pineapple, Served with a Sweet
and Sour Sauce for Dipping
Spinach Artichoke Dip - Served Warm with Fried Torlilla chips

FROM THE LIGHTER SIDE

Whitetail Chicken Caesar Salad - Grilled Chicken Breast served over
a bed of erisp romaine lettuce and Caesar dressing, topped with shredded
Parmesan cheese and eroutons
Half Pound Angus Burger - Charbroiled and served with your choice of
Provolone or cheddar Blend on a Grilled Chibatta Bun. Served with Pub Fries
and a Pickle spear
French Dip - Thin Sliced Prime Rib served with Awjus for dipping, Pub
Fries and a pickle spear
Quesadilla - Gharbroiled Chicken or Seasoned Beef, Chopped Onion and
Tomato, Folded into a Grilled Flour Tortilla
Baked French Onion Soup

WHITETAIL ADOBE DIP
A Layered Mexican Taco Salad Dip
served with Fresh Fried Tortilla Chips

and Salsa. Enough to share with

your friends.

SUNDAY BRUNCH

Join us Sunday mornings from 10:00 A.M. until 1:00 BM. for
what has become know as the finest Brunch in Northern
Wisconsin.

Each weekend we bring you a variety of Breakfast and
Dinner items including our omelet station where we prepare
them for you with your choice of fresh ingredients, A full
salad bar selection and an entrée lineup of carved roast
sirloin of beef, broasted chicken along with side dishes and
desserts that change with the seasons. We guarantee you
won’t go away hungry.

whitetailinn@hotmail.com

for Wedding or Banquet Information

HOURS- OPEN 7 DAYS A WEEK FROM MEMORIAL

DAY TO LABOR DAY — OFF-SEASON OPEN
WEDNESDAY TO SUNDAY

FROM THE GRILL USDA CHOICE

6 oz Bacon Wrapped Filet Mignon
New York Strip - /2 0z
Bourbon Strip Steak - Our New York Basted with a Jack Daniels Sauce

HOUSE SPECIALTY
Slow Roasted Prime Rib of Beef
8 0z 12 oz or 20 oz

Best Deal in the Neighborhood

8 0z Prime and Lobster Combo

Baby Back Ribs - Slow cooked in a Sweet BBQ Sauce, Your choice of
Half Rack or Full Rack
Slow Roasted Half Duck - Finished under the Broiler with a Honey
Citrus Glaze
Fried Shrimp - Your Choice of Breaded, Coconut, or Stuffed wiih
a Blue Grab and Monierey Jack Cheese
Bluegill Fry - Half Found of an up north favorite, Battered and Fried
Bacon Wrapped Sea Scallops - Sautéed in a Garlic Butter
Twin 6 oz Frenched Pork Chops - Lightly seasoned and grilled. Served
with our flame roasted cinnamon apples
Whitetail Pasta - Penne Pasta in Marinara or Alfredo Sauce. Try with
Chicken, Sweet Italian Sausage, Shrimp or Scallops.
Rotisserie Chicken - Half Chicken Finished over the Broiler
Grilled Shrimp - Large Shrimp, Charbroiled or Served Scampi Style over a
bed of Fasta
Canadian Walleye - Lightly floured and Pan seared
Baked Norwegian Salmon - Topped with a Honey Citrus Glaze

COMBO ANY ENTREE

Coconut or Breaded Shrimp (3)
Grilled Shrimp (2)
Bacon Wrapped Sea Scallops (3)
Cold Water Lobster Tail 5-6 oz
Half Rack of our Baby Back Ribs

Add Fresh Mushrooms Sautéed in Garlic Butter

Entree’s are served with Soup or salad, and your choice of Baked Potato, Garlic
Smashed Redskins, Pub Fries, Rice Pilaf or Today’s Fresh Vegetable.

Please, no Separate Checks.
We cannot be responsible for Well done Steaks.

www.whitetailinn.com



