
Baskets, wraps, sandwiches & burgers are  
served with fries or soup. Sub house salad, 

sweet potato waffle fries, onion rings, truffle fries or fruit for $4  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions
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16
House made roasted red pepper hummus, 
tapenade, spinach & feta. Served with grilled 
pita bread & fresh veggies

RED PEPPER HUMMUS PLATTER

12
Beer battered & fried

ONION RINGS

13
House made & served with grilled pita bread

SPINACH ARTICHOKE DIP

15
Dill pickles, cream cheese & bacon wrapped 
in an egg roll. Served with jalapeño ranch

STUFFED DILL PICKLES

BONELESS WINGS 16
1 lb. - House breaded boneless wings. Tossed in 
your choice of: thai chili, house buffalo, 
house blackberry brandy, bbq or house hot 
honey bourbon 11

Tossed in parmesan garlic butter. 
Served with marinara

GARLIC KNOTS

12
Finished with truffle oil, parsley & parmesan
TRUFFLE FRIES

14
White cheddar cheese curds. House breaded
and lightly fried. Served with choice of 
dipping sauce

CHEESE CURDS

starters

Grilled chicken, mixed greens, tomato, bacon, 
shredded cheese & choice of house ranch or 
house buffalo  

CHICKEN BACON 17
Grilled chicken, mixed greens, cashews, sesame
 seeds, wonton strips & thai chili

THAI CHILI CHICKEN 17

Grilled chicken, mixed greens, feta, sun-dried
tomatoes, kalamata olives & greek feta vinaigrette

MEDITERRANEAN 16

Grilled chicken, mixed greens, tomato,
caesar dressing & parmesan cheese

CHICKEN CAESAR 16

wraps

Deep fried Red Lake walleye, lettuce, tomato, 
shredded cheese & house cilantro ranch

WALLEYE TACOS 18
Deep fried Red Lake walleye strips. 
Served with house tartar

WALLEYE FINGERS 1815
Chicken breast strips deep fried in a 
golden crispy breading

CHICKEN STRIPS

baskets

BISON WILD RICE 21
Bison mixed with wild rice & portobello
mushrooms. Topped with grilled onion, 
bleu cheese, lettuce & balsamic glaze

17BLACK N BLEU*
Blackened burger with bleu cheese, bacon, 
lettuce, tomato, onion tanglers & roasted 
garlic herb aioli on a pretzel bun  

18BACON JAM*
Caramelized onions, roasted garlic herb aioli, 
fresh white cheddar cheese curds & house 
bacon jam. Served on a pretzel bun

17
Sautéed portobello mushrooms & swiss 
cheese topped with truffle oil

MUSHROOM SWISS*17
Sweet BBQ, bacon, onion tanglers &
american cheese

BBQ BACON*15
Lettuce, tomato & red onion with your 
choice of cheese

CHEESEBURGER*

Substitute any burger with a plant based 
non-GMO Beyond BurgerTM    Add an additional $3

burgers

Deep fried Red Lake walleye fillet with lettuce, 
tomato & red onion on a ciabatta bun 

WALLEYE 21

15RUTTGER’S BLT
Melted mozzarella, bacon, lettuce & tomato.
Finished with roasted garlic herb aioli

20BIRCHMONT DIP

Shaved prime rib, caramelized onion, 
provolone & roasted garlic herb aioli on a 
ciabatta bun. Served with au jus

17HOT HONEY MELT

Sliced turkey, pepperoni, mozzarella, lettuce, 
house bacon jam & hot honey. 
Served on a ciabatta bun

15TURKEY SWISS

Sliced turkey, melted swiss, bacon, lettuce, 
tomato & honey mustard on a pretzel bun

16CHICKEN SALAD

House made chicken salad, lettuce & tomato
on toasted cranberry wild rice bread

sandwiches

Gluten free options available. Additional charges 
may apply. Please ask your server



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
  especially if you have certain medical conditions

10Cheeseburger

8Grilled Cheese

10Macaroni & Cheese

10Chicken Strips

8Buttered Noodles

Served with choice of fries or soup
(for guests 12 & under)

Serves 2-4 people

MEDITERRANEAN 27
Feta, red onion, havarti, kalamata olives, 
artichoke hearts & sun-dried tomatoes. 
Topped with a balsamic reduction

CHICKEN BACON 27
Grilled chicken, bacon, tomato, green onion, 
havarti cheese & choice of house buffalo or 
house ranch

HOT HONEY 27 
Pepperoni, goat cheese & red pepper flakes.
Finished with house hot honey

lahvoshlahvosh

Salmon 7 Shrimp 8Chicken  5ADD A PROTEIN:

Spinach, mixed greens, candied walnuts, 
cashews, red onion, dried cranberries, sliced 
apples & feta. Served with raspberry vinaigrette

TRAIL MIX 17 20
Mixed greens, grilled chicken, mandarin 
oranges, purple cabbage, cashews, green onion
& pickled ginger. Served with thai chili

THAI CHILI CHICKEN 14
Mixed greens, red onion, tomato, 
parmesan & garlic croutons

CAESAR

19
Mixed greens, egg, bacon, tomato, cucumber,
candied walnuts & bleu cheese crumbles

RUTTGER’S COBB19MEDITERRANEAN

Ancient grains, cucumber, tomato, kalamata 
olives & artichoke hearts. Topped with red 
onion & feta. Served on a bed of mixed greens
with greek feta dressing

19THE SUMMER SALAD

Spinach, mixed greens, red onion,
strawberries, goat cheese & candied walnuts
Served with poppyseed dressing

House ranch, house bleu cheese, french, caesar, raspberry vinaigrette, house balsamic vinaigrette,
thai chili, 1000 island, poppyseed & greek feta vinaigrette

DRESSINGS:

lahvoshsalads

Chicken breast & fresh garlic tossed in our 
creamy parmesan alfredo sauce

CHICKEN FETTUCCINE 22

21BASIL PESTO

Penne tossed in our basil pesto cream sauce
topped with pine nuts

26SPICY CAJUN SHRIMP

Sautéed cajun shrimp, sun-dried tomatoes & 
red onion with penne tossed in our spicy cajun 
cream sauce

24BUFFALO MAC

Diced tomatoes, green onion, bacon & 
our creamy 3 cheese blend with penne. 
Topped with fried buffalo chicken

Served with soup or house salad Salmon 7 Shrimp 8Chicken 5ADD A PROTEIN:lahvoshpastas

Served with seasonal veggies, choice of soup or house salad
& choice of ancient grains or garlic mashed potatoesAvailable after 4pm

One walleye fillet. Served deep fried 
or oven baked                                             

RED LAKE WALLEYE 30 34SALMON*
Atlantic salmon sautéed & topped with
our house garlic honey glaze

34MAHI MAHI

Mahi Mahi with strawberry basil salsa

26CHICKEN PICCATA

Bright & tangy in a white wine caper sauce
388OZ. SIRLOIN*

House cut & grilled to order
4614OZ. RIBEYE*

House cut & grilled to order

TOP YOUR STEAK

sautéed mushrooms  3bleu cheese  3 sautéed onion  2

lahvoshentrees

10CHOCOLATE TORTE

Gluten Free
10LEMON POSSETS

Creamy lemon custard brûlée

10CHEESECAKE 10STRAWBERRY CRUMBLE

lahvoshdessert
kids

We are unable to split checks for groups of 8 or more
Groups of 8 or more are subject to an automatic 20% gratuity

Cakeage fee - $15

Corkage fee - $15
FRIDAY

&
SATURDAY

Prime Rib

A
f t e r  4 p m
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Gluten free options available. Additional charges 
may apply. Please ask your server


