Lunch • Dinner • Catering
Our menu features a variety of smoked meats
seasoned and slow smoked in house.
We also feature custom created
soups, dressings and sauces.

Phone (231) 258 2701
www.trouttowntavern.com
Follow us on Facebook and Instagram

Appetizers
Smoked Trout Pate
Served with crisp pita chips 10.99

Chicken Tenders

Crispy tenders served with ranch or BBQ sauce 10.99

Boat Load O Rings
Thick cut beer battered onion rings
served with chipotle ranch dip 7.49

Sweet Potato Fries

Wonton Wrapped Mozz Sticks
Mozzarella cheese with a hint of basil pesto,
served with ranch 10.49

Smoked Chicken Wings
Served with our signature homemade sauces,
celery, carrot sticks and bleu cheese dressing
6 ct. 10.49 10 ct. 15.99

Vegetable Spring Rolls
Served with Asian ginger sauce 11.99

With sriracha aioli 6.49

Sriracha Chicken Quesadilla
Seasoned chicken, pepper jack, white cheddar
and sriracha aioli 13.49

Bavarian Pretzel Sticks
With house made cheddar ale dip 10.99

Dirty Tots

Topped with smoked pork, queso cheese, scallions,
tomatoes, jalapeños and chipotle ranch 13.99

Smoked Pork Nachos

Tortilla chips, cheddar, house pulled pork, corn and black bean
salsa, cheddar, tomato, drizzled with Carolina BBQ sauce 13.99

Garden Greens
Classic Wedge

Ripe tomato, crispy bacon, iceberg, scallions,
crumbled bleu cheese and tangy bleu cheese dressing 12.99

Classic Caesar

Fresh romaine tossed in creamy caesar dressing
with croutons and parmesan cheese 9.99
with chicken 13.99 with cajun sautéed shrimp 16.99

UP North

Grilled chicken, dried cherries, toasted pecans,
broccoli and cheddar cheese topped with
raspberry walnut vinaigrette 14.49

Grilled Chicken Avocado

Garlic and herb grilled chicken, chopped romaine, feta cheese,
avocado, tomato, red onion and chickpeas,
tossed with pesto ranch dressing 14.49

Southwest Chicken

Seasoned chicken breast, tomato, red onion, green pepper,
roasted corn and black beans, cheddar and
tortilla strips with chipotle ranch dressing 14.49

California Cobb

Bacon bits, avocado, tomatoes, blue cheese, turkey,
chopped egg and red onion 14.49

Homemade Soups
Chicken White Bean Chili ~ Cheddar Ale ~ Smoked Beef Barley Your Choice Cup 3.99 Bowl 6.49
New England Clam Chowder (Created on Fridays and served until gone) Cup 4.99 Bowl 7.49
Souper Sampler A trio of homemade soups of your choice 7.99

LUNCH
Served with Great Lakes kettle chips and pickle
Upgrade to fries and coleslaw for 3.49

Reuben WHO?

Brisket Grilled Cheese

Corned beef, swiss cheese, sauerkraut,
1000 Island dressing on grilled rye 13.99

Smoked BBQ brisket, havarti cheese, cheddar,
bacon and caramelized onions on grilled sourdough 14.99

Grilled Cheese x 3

Tennessee Pulled Pork

Not Just Another Reuben

Grilled Sourdough Club

Havarti, swiss, white cheddar, bacon and tomato
on grilled sourdough 10.99

Corned beef, swiss cheese, sliced pickles and
horsey sauce on sourdough 12.99

Irish Reuben

Corned beef, stout braised red cabbage,
cheddar and sweet onion mayo on grilled rye 13.99

Turkey Avocado Melt

Roasted turkey, bacon, avocado, white cheddar, tomato and
ranch dressing on grilled sourdough 12.99

Grilled BRT

Thick cut hickory smoked bacon, romaine, tomato
and mayo on grilled sourdough 10.99

Brisket Dip & Swiss

Slow roasted brisket with caramelized onions,
swiss served on a hoagie with au jus 13.99

Souper Sampler Combo
A trio of homemade soups served with
any of the above 1/2 sandwiches
or choice of a garden salad
or side ceasar salad 12.49

Hickory smoked pork, hand shredded,
Kansas City BBQ sauce, bacon, and cheddar cheese
on a grilled kaiser 13.49

Roasted turkey, bacon, shaved ham,
swiss and american cheese, lettuce,
tomato and mayo 12.99

Gyros

A mix of seasoned lamb and beef, lettuce, tomato and onion
served on warm pita with tzatziki sauce 12.99
With Caesar salad 15.99

BBQ Brisket & Bacon Melt
Mesquite smoked beef brisket, bacon,
Lone Star BBQ sauce, cheddar cheese
on a hoagie bun 14.49

Jumbo Fish Sandwich
Breaded whitefish, romaine, tomato
and tartar sauce on a hoagie 15.99

Grilled Chicken

Grilled chicken bacon and swiss with lettuce
and tomato on a grilled kaiser 12.99

Custom Burgers*
All burgers are hand crafted certified chuck
served on a grilled kaiser with fries

Large Burger Patty available for 2.99 more

BBQ Bacon & Brisket
Burger

Seasoned patty topped with bbq brisket,
caramelized onions, bacon and white cheddar 15.99

Tex Mex Burger

Mushroom Swiss

Bacon, jalapeños, pepper jack cheese
with chipotle ranch dressing 14.99

Sautéed mushrooms, swiss,
bleu cheese dressing 14.99

Classic Pub Burger

Tavern Melt

6 oz. burger, lettuce, tomato and onion 12.99
with cheese 13.99

Grilled chuck served open face on sourdough with
caramelized onions and mushrooms with fries smothered
with our housemade cheese sauce 15.99

Asian Cajun

Jumbo Patty Melt

Cajun spice, pepper jack cheese,
Asian slaw, sriracha aioli 13.99

12 oz. patty, caramelized onions, swiss
and 1000 Island dressing on grilled rye 16.99

Hot Beef Smoked brisket, caramelized onions and mushrooms on grilled sourdough, redskin mashed potatoes and gravy 15.99
Hot Turkey Roast turkey breast on grilled sourdough, redskin mashed potatoes and turkey gravy 13.99

Pub Haus Mac n Cheese
Served with a Caesar salad.

Penne pasta tossed with our famous homemade four cheese blend topped with a crispy panko-parmesan crumb 13.49
with smoked pork topped with bacon crumble 17.49
with sautéed chicken and broccoli 17.49
with Smoked BBQ beef brisket and caramelized onions 18.99

*Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of food borne illness.

Entrées

Served with a side salad, cottage cheese or homemade coleslaw

Homemade Meatloaf

Battered Shrimp

Fish n Chips

Battered Lake Perch

Topped with savory gravy, fresh mashed potatoes
and veggie of the day 17.99

Large hand battered shrimp served
with fries and coleslaw 19.99

Cod fillets hand battered and served
with fries and coleslaw 16.99

Tavern battered perch fillets
served with fries and coleslaw 19.99

Parmesan Rainbow Trout

Parmesan and panko sautéed fillet, lemon
chive butter, wild mushroom risotto and veggie of the day 21.99

FROM THE

SMOKEHOUSE
All Entrees are house-smoked and served with our homemade smokehouse baked beans

BBQ RIBS

Cherry and hickory smoked St. Louis style ribs with a sweet
homemade Kansas city bbq sauce served with fries
full slab 26.99 1/2 slab 19.99

BEEF BRISKET

Coffee-ancho dry rubbed brisket mesquite and
hickory smoked for hours served with tater tots and
our homemade sauces on the side 19.99

HICKORY SMOKED PORK
Dry rubbed pork butt smoked over several hours,
hand pulled served with our famous mac and cheese
with BBQ sauces on the side 18.99

PLATTER OF WINGS

Hickory smoked to perfection and served with sweet potato
fries and our variety of homemade sauces 17.99

SMOTHERED BRISKET
With caramelized onions, Lone Star BBQ sauce
topped with white cheddar. Served with
cheddar smashed redskins 21.99

SMOKEHOUSE COMBO

1/3 slab of ribs, beef brisket, pulled pork and smoked wings.
Served with cheddar smashed redskins 27.49

HOMEMADE SAUCES
Kansas City BBQ ~ Sweet & Tangy
Lone Star BBQ ~ Bold & Spicy
Carolina BBQ ~ Mustard based.
Sweet touch of spice

*Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of food borne illness.

Beverages ~ Shakes
Trout Town’s Exclusive Coffee
Riverbend Coffee Blend (fresh ground in house)

Local North Woods Sodas

Cola, Diet Cola, Cherry Cola, Sparkle Up (sprite),
Black Cherry Cream Soda, Watusee Dew, Root Beer

Juices (orange, tomato, apple, pineapple, cranberry)
Iced Tea/Lemonade/ Raspberry Iced Tea
Hot Cocoa With whipped cream
Hot Tea
Chocolate or White Milk
Shakes & Malts 6.99
(vanilla, chocolate, raspberry, caramel, peanut butter)

Root Beer Float Served in a jumbo frosted mug 7.49
Coffee, tea and fountain soft drinks have free refill with meal purchase . . .

Trout Town Tavern and Eatery is locally owned and operated by Chef, Dan Bloomquist.
Dan has been in the restaurant business for 39 years.
We at Trout Town hope our passion and knowledge creates a memorable dining experience for everyone.
We can cater your special event.
From business luncheons or picnics,
to class reunions and holiday parties, or weddings.
We would love to assist you in planning
your upcoming function.

