
STARTERS
GIANT BAVARIAN PRETZEL

Served with cheese dipping sauce  
& Dijon mustard

BRISKET NACHOS 
Corn Tortilla chips with Chef Mark’s black bean dip, cheddar 
cheese, 48-hr brisket, tomatoes, black olives, & green onions 

DUCK POUTINE 
Our new flat fries with cheese curds, red wine 

demi-glace, tomatoes & green onion

DINNER
WILD MUSHROOM CHICKEN PASTA 
Fresh forest mushroom blend sautéed with onion & 

finished with white wine & cream topped with seared 
chicken breast, served on pappardelle 

SHORE LUNCH WALLEYE 
Hand Battered with Lake of the Woods Briggs Batter,  

served with flat fries and cole slaw 

BBQ RIBS 
Housemade rub slow cooked ribs finished with 
bourbon lingonberry BBQ  sauce. Served with 

Cole Slaw & flat fries

BASKETS
MERIT SUMMER CHICKEN SALAD
Fresh lettuce tossed with berries, sliced almond  

& our own mustard vinaigrette 

THE WILD BURGER 
Elk Venison Patty topped with horseradish cheddar cheese, 
bison patty, topped with smoked gouda cheese, Duck bacon 

& smoked Nueske’s bacon with lingonberry aioli 

BRISKET SANDWICH 
House-made 48 hr sous vide brisket served hot topped with  

fresh lingonberry bourbon BBQ sauce, melted swiss & cole slaw  

Baskets served with chips or Substitute Fries

DUCK BLT 
Duck Bacon & Nueske’s Bacon served on toasted 

Cranberry wild rice bread & lingonberry aioli

DOUBLE BACON BURGER 
½ lb burger with your choice cheese topped  
with duck bacon & smoked Nueske’s bacon 

BUILD YOUR OWN CHEESEBURGER 
Create your own version with our fresh ingredients 

WALLEYE CHOWDER  
Cup or Bowl

Call to Order Your Merit Favorites! 
218-836-2062

OPEN THURSDAY - SUNDAY 
11:00am - Close 

Dockside Delivery  |  Picnic-Ready Pick-Up 
Open to the Public


