
 OPEN
Tuesday & Wednesday at 4PM • Thur, Fri, Sat & Sunday at 11AM • Closed Mondays
We are open in the Summer from the first weekend in May until mid October. We are always closed on Mondays, even holidays.

Recogn
ized as

 the

FIRST H
ONORARY

LEINIE LODGE

2008-2023

(715) 634-2757
9 miles South of Hayward 

on Hwy 27 to K, 
then KK 

Follow Us and Like Us on
Facebook and Instagram

Your Hosts:
Jordan and Kelsey Gensmer

* * * We impose a surcharge on credit cards that is not greater than our cost of acceptance. * * *

SMOKE ON THE WATER $22
H BAR EXCLUSIVE ONLY H

Buffalo Trace, smoked syrup, smoked sea-salt 
bitters, custom ball ice cube, served in our 

craft-house smoker.

BOURBON SUMMER
Border Bourbon, soda water,  

lemonade, mint

ABC BLOODY MARY
Our Bloody mix made with Absolut vodka

& topped with 2 jumbo shrimp

ANGLER’S OLD FASHIONED
Sweet O.F. Featuring BORDER Bourbon

CUCUMBER COOLER
Prairie cucumber vodka, St. Germaine  

liqueur, English cucumbers, mint,  
soda water & lime

LAKE BREEZE
Espolon tequila, grapefruit juice, soda & lime

LONG ISLAND TEA
vodka, gin, rum, tequila, triple sec,  

sweet & sour, Pepsi

LYNCHBURG LEMONADE
Jack Daniels, triple sec, sweet & sour, Starry

MERMAID WATER
Captain Morgan, Malibu, Blue Curacao,

pineapple, Sierra Mist & soda water

MOOSE MANGO LEMONADE
Malibu Mango rum, cranberry & lemonade

WISCONSIN MULE
vodka & Goslings Ginger Beer served

in a copper mug with
1570 Madison Avenue Limocello

Old & New Favorites

Frozen Cocktails $12
DAIQUIRIS & MARGARITAS

Flavor Options:
lime, strawberry, raspberry, cranberry,  

orange, banana, mango

COUDERAY COLADA
piña colada with a blend of raspberry liqueur

DREAMSICLE
amaretto, orange

PIÑA COLADA
Rum with Flavor Option:

coconut, strawberry, raspberry, cranberry,  
banana, orange

RUM RUNNER
rum, blackberry brandy, strawberry and banana

SPICEBERRY
Captain Morgan spiced rum, strawberry,  

and coconut

THOR’S HAMMER
vodka, rum, cranberry, sweet & sour

BRANDY ALEXANDER
brandy & chocolate liqueur

BANANA BANSHEE
banana & chocolate liqueur

BLACK FOREST
raspberry & chocolate liqueur

BUSHWACKER
coconut, coffee & almond liqueur

CARAMEL APPLE
apple & butterscotch liqueur

GRASSHOPPER
mint & chocolate liqueur

TUMBLEWEED
coffee & chocolate liqueur

TURTLE
butterscotch & chocolate liqueur

PINK SQUIRREL
creme de noyeux & chocolate liqueur

CRANHOPPER
cranberry & chocolate liqueur with

fresh frozen cranberries

Ice Cream Drinks $16

Non-Alcoholic Drinks
Pepsi, Diet Pepsi, Sierra Mist, Diet Sierra Mist, Ginger Ale, Root Beer, Ginger Beer,  
Mountain Dew, Diet Mountain Dew, Red Bull, Sugar Free Red Bull, Lipton Iced Tea,  

Apple Juice, Pink Lemonade, Cranberry Juice, Orange Juice, Tomato Juice,  
Pineapple Juice, Grapefruit Juice, Ice Cream Shakes & Slushies

Tap Beer

Miller Lite

High Life

MGD 64

MGD

PBR

Coors Light

Busch Light

Heineken

Heineken 0.0

Michelob Ultra

Michelob Golden
Draft Light

Woodchuck Amber
Hard Cider

Blue Moon

Two Hearted Ale

Carbliss

Loverboy

Domestics

Original
Juicy Peach

Summer Shandy
Honey Weiss

Northwoods Amber
Leinie Light
Berry Weiss
Dark Lager

Leinies Red 
Seasonal

Oktoberfest
Seasonal

Honey Lemon Light
Grapefruit Shandy
Lakeside Cherry

And whatever 
Leinenkugel’s is in season!

CABERNET
Coppola $30

Frank Family $70
JLohr $28

ROSÉ
Whispering Angel $36

CHARDONNAY

Frank Family $55
Josh $28

PINOT NOIR

Mark West $28

SAUVIGNON BLANC

Kim Crawford $32

Wine by the Glass

Wine by the Bottle

Cabernet $6.25
Merlot $6.25

Chardonnay $6.25

Pinot Grigio $6.25
Sauvignon Blanc $8.25

Miller Lite • Leinenkugel’s Honey Weiss • Leinenkugel’s Summer Shandy • Angler’s Fishtail Ale

“What lake is this?”
“When will you be busy?” 
“How many rocks are in the lake?”
“When’s the best time to fish?”
“How far is the beach from the water?”
“Do you still serve burgers?”

“Is the lake still the same size?
“I know you said you don’t have burgers,
 but do you really not have burgers?Here are some

of the most
memorable questions ANSWERS:

Lac Courte Oreilles • when the place is full • what rock 
did you just crawl out from? anytime • depends on the 
moon rise & set • no• hmmm.... still no



ANGLER
Traditional red sauce & cheeses, Italian 

sausage, mushrooms, red onions & tomatoes
Sm $16        Med $22        Lg $29

BACON CHEESEBURGER
Traditional red sauce & cheeses, bacon, 

tomatoes & beef
Sm $16        Med $22        Lg $29

BBQ CHICKEN
Smokey BBQ sauce & cheeses, chicken &  

red onions
Sm $14       Med $20        Lg $27

BERRY PICKER
White garlic herb sauce, feta cheese, chicken, 

wild rice & cranberries
Sm $19        Med $25        Lg $32

BLEU CHEESE
White garlic herb sauce, Bleu cheese, bacon, 

spinach & green onions
Sm $15        Med $21        Lg $28

THE BACKROAD
BBQ sauce & cheeses, ground beef, bacon  

& red onions
Sm $16        Med $22        Lg $29

BUFFALO CHICKEN
Spicy buffalo-red sauce, Bleu cheese & chicken

Sm $14        Med $20        Lg $27

CABIN FEVER
White garlic herb sauce & cheeses, chicken, 

bacon & mushrooms
Sm $17        Med $23        Lg $29

CAESAR
pesto sauce*, feta & parmesan cheese, chicken,
tomatoes, red onions & black olives - baked & 

then topped with a caesar tossed salad
Sm $18         Med $24        Lg $31

CHEESEHEAD
Traditional red sauce & cheeses, Italian 

sausage, pepperoni & mushrooms
Sm $16        Med $22        Lg $29

CHICKEN BRUSCHETTA 
PARMESAN

Traditional red sauce & cheeses, chicken,
tomatoes, roasted garlic, basil & parmesan

Sm $16        Med $22        Lg $29

EL C.O. TACO
queso cheese sauce, taco seasoned beef, cheddar & 

monteray cheese baked and then topped with
 tomatoes, olives, lettuce, tortilla chips, 

Sm $20        Med $26        Lg $33

FIREHOUSE
Spicy-hot red sauce & cheeses, Italian sausage, 

pepperoni, sweet bell peppers, tomatoes, jalapeños 
& roasted garlic - this one’s spicy!
Sm $20        Med $26        Lg $33

HOOK, LINE & SINKER
White garlic herb sauce & cheeses, chicken, 

spinach, artichoke hearts & mushrooms
Sm $19        Med $25        Lg $31

ISLAND
BBQ sauce & cheeses, Canadian bacon & pineapple

Sm $14        Med $20        Lg $27

JERK
Sweet & spicy sauce, cheeses, jerk-seasoned 

chicken, bacon, bell peppers & pineapple
Sm $20        Med $26        Lg $33

KEEPER
Honey dijon sauce & cheeses, chicken,
Canadian bacon, wild rice & pineapple

Sm $20        Med $26        Lg $33

LEINIE LOVERS
Honey dijon sauce & cheeses,

marinated bratwursts in Leinie’s Honey Weiss
topped with sauerkraut & red onions
Sm $18        Med $24        Lg $31

MARGHERITA
Pesto sauce & cheeses, basil, garlic & tomatoes

Sm $14        Med $20        Lg $27

MOON RISE
White garlic herb sauce, Italian sausage,

green onions, black olives, jalapeno peppers &
bleu cheese crumbles

Sm $16        Med $22        Lg $29

RUSTICA
Traditional red sauce & cheeses, pepperoni,

tomatoes, roasted garlic, sweet bell peppers,
black olives & parmesan

Sm $16        Med $22        Lg $29

SHOOTERS
Traditional red sauce & cheeses, Italian 

sausage, ground beef & sweet bell peppers
Sm $18        Med $24        Lg $31

TACKLEBOX
Traditional red sauce & cheeses,

Italian sausage, pepperoni, Canadian
bacon & ground beef

Sm $23        Med $29        Lg $36

THE TEX-MEX
queso cheese sauce, whole kernel corn, bacon,

chicken, red onion, cilantro, sweet bell peppers, 
jalapeños, cheddar & monteray cheese served 

with sour cream & lime
Sm $18        Med $24         Lg $31

TIE ONE ON*
Sweet & spicy sauce, cheeses, chicken, sweet

bell peppers, green onions & peanuts
Sm $16        Med $22        Lg $29

THE “WORKS”
Traditional red sauce & cheeses, Italian

sausage, pepperoni, mushrooms,
sweet bell peppers & red onions

Sm $20        Med $26        Lg $33

Handcrafted Gourmet Pizzas
1/2 & 1/2 pizzas are an additional $5 for Large & $4 for Mediums.  Must have same Sauce on both halves of pizza. Sorry no Small 1/2 & 1/2 pizzas.

We offer Gluten Free pizza crusts & cauliflower crust $5 additional.    Any food allergy?  Please let us know!

Bait & Tackle
Dipping Sauces: bleu cheese, ranch, honey, BBQ, sweet & spicy, honey dijon mustard, sour cream, horseradish, tartar sauce

ANGLER’S NUGGETS
Lightly breaded boneless chicken bites cooked & 
served with “Yum Yum” Sauce .....................$9

BBQ BRISKET SANDWICH
thick sliced beef brisket, served on a 
sourdough hoagie bun with 4 cheese blend,  
garlic cheese aioli & BBQ sauce .................... $17

BEACH SIDE BRATS
4 Large marinated bratwursts in Leinie’s 
Honey Weiss, served with a side dish of  
honey dijon sauce ........................................... $12

BEEF DIP
Thinly sliced roast beef with 4 cheese blend,  
garlic cheese aioli & a side of Au Jus .......... $16

BOBBERS
One pound of lightly seasoned baked baby 
roasted potatoes served with a side of  
sour cream .......................................................$8

BUFFALO CHICKEN SANDWICH
Fire braised chicken marinated in Angler’s  
special blends, light bleu cheese crumbles  
and Burnett Dairy cheese blend, served on a 
hoagie bun....................................................... $15

CATCH OF THE DAY
Alaskan Pollock sticks, lightly breaded served 
with tartar sauce & lemon wedges .................$9

CHICKEN CEASAR SALAD
Mixed spring blend, served with 8oz. shredded 
fire braised chicken, grated parmesan cheese, 
croutons & Ceasar dressing on the side ....... $17

CHICKEN STRIPS
Baked chicken strips, with choice of sauce . $11

DRIFTWOOD
Pretzel sticks salted and served with  
white queso cheese ...........................................$9

ITALIAN SUB
Garlic & cheese aioli, pepperoni, Canadian 
bacon, tomatoes, red onion, peppercinis, cheese, 
lettuce, Italian dressing ................................ $16

LCO’lies
Lightly breaded cheese raviolis baked and 
served with marinara .....................................$9

MUSKY BREAD
Cheddar, mozzarella & parmesan cheeses with 
a garlic cheese aioli, baked on sourdough bread, 
served with marinara sauce ......................... $11

ONION RINGS
A generous basket of baked onion rings with 
your choice of sauce ...................................... $12

SHORE BEANS
Lightly battered green beans served with  
ranch dressing ..................................................$9

PIZZA FRIES
Cheese pizza made with garlic cheese aioli, cut 
in strips, served with marinara.
AVAILABLE IN:
9” thin crust  .................................................. $13
12” thin crust  ................................................ $15
16” thin crust  ................................................ $20

ASK ABOUT OUR
TAKE-N-BAKE PIZZAS

* = CONTAINS NUTS
(GF) = GLUTEN FREE

MEATS & CHEESE: 
Italian Sausage, Pepperoni, Canadian Bacon, Chicken, Ground Beef, 
Bratwursts, Anchovies,  Bacon Crumbles, Bleu Cheese, Burnett Dairy 
4 Cheese Blend, Feta Cheese

FROM THE GARDEN: 
Artichoke Hearts, Basil, Craisins, Dill Pickles, Green Onions, 
Jalapeños, Black Olives, Green Olives, Mushrooms, Peppercini’s, 
Pineapple, Red Onions, Roasted Garlic, Sauerkraut, Spinach, Sweet 
Bell Peppers, Tomatoes, Wild Rice

SAUCES:
RED SAUCE: a traditional Italian sauce prepared with olive oil, 
seasonings & tomatoes (GF)     
PESTO SAUCE: a blend of olive oil, garlic, basil, Romano cheese (GF)
WHITE GARLIC HERB: a cream sauce with a zesty blend of garlic, 
herbs (GF)
AVOCADO OIL OR SINGLE SOURCE OLIVE OIL +$3

CRUSTS - THIN OR THICK:
Small 9”      Medium 12”      Large 16”

P
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S

If your favorite isn’t here, if we’ve got it, we’ll make it!

CAULIFLOWER GF CRUST 10“ THIN and GLUTEN FREE CRUSTS AVAILABLE IN 10” THIN CRUST ($5 additional each)


