
STARTERS
SMOKED SALMON DIP
Maple smoked salmon, artichoke hearts, and 
spinach all mixed together in a cream cheese 
parmesan dip. Served with pita chips  10

CHEESE CURDS
State Fair style fresh cheese curds served with 
a chipotle ranch  9

MAPLE GLAZED DUCK   
DRUMMETTES
Duck legs lightly battered and tossed in a real 
maple syrup glaze  10

FIRECRACKER SHRIMP
Coconut shrimp fried to perfection, topped 
with a sweet chili sauce  10

ONION RINGS
Gourmet crumb-coated onions fried to order  
9

BAVARIAN PRETZEL
Giant pretzel served with a hot smoked gouda 
cheese sauce  10

WALLEYE CHEEKS
Shore lunch style walleye cheeks served on 
top of a bed of bacon braised cabbage  12

Merit

MeritMeritMerit

Menu items and presentation are subject to change due to our chefs discretion.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Seasonal classic salad fixings to energize 
your day, made from scratch soups, and leafy 

market greens  8

With dinner entrees  4 

FRIDAY
Fish Fry Night

SATURDAY
Prime Rib Night

SOUP & SALAD BAR
YOU CAUGHT IT,
WE’LL COOK IT!

We will cook your fish. 
Served family style. 

Choices of local wild rice, market 
vegetables, and/or house potatoes.

Ask server or front desk for 
reservations or details. 



CAJUN ALFREDO
Cavatappi pasta tossed in a creamy alfredo 
with sautéed peppers, onions, and broccoli.  
10  |  Add chicken  4

ROAST DUCK
With market vegetables, local wild rice and a 
local honey glaze  28

RIBEYE
Grilled ribeye served with our house potato 
and market vegetable.  31

WALLEYE
Shore lunch style walleye served with local 
wild rice and seasonal vegetables  18

MINNESOTA NICE BURGER
Smothered with our famous blackberry and 
bacon BBQ, jalapeños and melted swiss 
cheese.  13

SUNNY SANDWICH
Lightly breaded scaled bluegill filets served 
atop a local honey infused coleslaw.  14

CHUNKY DUNK
Chef’s favorite creation is sliced smoked prime 
rib served on a hoagie bun with melted 
pepper jack cheese. Accompanied with 
seasoned horseradish and au-jus  16

SALMON BLT
Seared salmon served on a hoagie with 
lettuce, tomato and applewood smoked 
bacon. Accompanied with guacamole.  15

THE MERIT SUNRISE
A great way to start your day after a long night. 
This burger is finished nicely with applewood 
smoked bacon, pepper jack cheese, and a 
fried egg topped with hot sauce  13 | Make it a 
Lunker of a burger by adding our smoked 
prime rib for only 4

PIPE ISLAND CHICKEN
Spice things up with our signature grilled 
chicken sandwich.  Topped with pepper jack 
cheese and jalapenos with a side of guacamo-
le.  12

CHICKEN MARINARA
Lightly breaded chicken topped with hot 
marinara and melted swiss cheese  12

CHICKEN BACON RANCH
Lightly breaded chicken accompanied with 
cheddar cheese, applewood smoked bacon, 
and finished with chipotle ranch.  12 

BACON CHEESEBURGER
Topped with applewood bacon and melted 
cheddar cheese.  12

CHEESEBURGER
Classic American cheese  8

MUSHROOM SWISS BURGER
Sautéed seasonal mushrooms and swiss 
cheese  13

HARBOR SALAD*
Our house salad with fresh romaine, tomatoes, 
cucumbers, red onions, shredded co-jack 
cheese and a hardboiled egg  10  |  Add lightly 
breaded chicken  4  |  Add Walleye  7

All baskets are served with lettuce, pickles and beer battered sidewinder fries unless otherwise 
noted (*). Substitute for sweet potato fries $1, onion rings $2, side salad $3

BASKETS

DINNERS


