‘LEDGE ROCK GRILLE-

— STARTERS —
NORTH SHORE SALAD (GF)

smoked trout, potatoes, carrots, celery root, shallot, fresh dill, chives | 14

BEET & BERRY SALAD (GF/V/VGR)

pickled beets, mixed seasonal berries, dill, cultured cream, cider vinaigrette | 12

HOUSE SALAD (GFR/V)
mixed greens, cherry tomato, red onion, shaved parmesan, cider vinaigrette,
asiago crostini | 7
WALLEYE FINGERS

beer battered, lemon, cultured cream | 18

NORDIC FRIES (DF/V)
garlic aioli, lingonberry ketchup | 13

NORDIC MEATBALL BITES (GF)

mashed potatoes, mushrooms, lingonberry jam, swedish gravy | 18

— SOUP —

SOUP DU JOUR SMOKED CHICKEN WILD RICE (GF)
cup 7 | bowl 10 cup 7 | bowl 10

— HANDHELDS —
All Handhelds are Served with House Chips. Substitute Fries, Soup, Salad, Fruit | 2
LEDGE ROCK BURGER (GFR)
onion, dijon aioli, pickles, cheddar | 17
NORDIC BURGER (GFR)
lingonberry jam, crispy shallots, white cheddar gruyere | 19
MUSHROOM & BARLEY BURGER (V/GFR)
house made roasted mushroom & pearl barley patty, carmelized onions, garlic
aioli, mixed greens | 16
CRISPY PORK BELLY SANDWICH
shaved cabbage slaw, pickles, dijon aioli |18

SMOKED TROUT MELT

rye toast, dill, white cheddar gruyere, cultured cream | 18

GF = Gluten Free GFR = Gluten Free Upon Request V = Vegetarian VR = Vegetarian Upon Request VG = Vegan
VGR = Vegan Upon Request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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