
Soup & Chili 

Greens & Things 

 

Walleye & Wild Rice Quesadilla $12.99 
Canadian walleye, wild rice, scallions and smoked 

Gouda on a spinach tortilla  

Loaded Tots         $8.99 
Tater tots loaded up with queso, sour cream, bacon 

bits and green onions 

Wooden Canoes       $8.99 
Potato skins filled with bacon, wild rice, scallions, 

jalapeños and pepper jack cheese 

Northshore Nachos     $11.99 
Grilled chicken, Buffalo and hot pepper cheese sauces, black 

beans, pico de gallo, jalapeños, over fried corn tortilla chips 

Poutine           $8.99 
French fries, white cheddar curds, and beef gravy 

Jumbo Wings        $11.99 
Your choice of BBQ, Buffalo, teriyaki honey, or our 

signature blueberry chipotle sauce 

Duck Bacon Wontons     $11.99 
Four fried wantons filled with duck bacon, sweet corn  
and cream cheese. Served with mango sweet & sour sauce  

Korean Barbeque       $10.99 
Pork, Korean style BBQ sauce and kimchi on grilled flatbread  

Cup $5.99     Bowl $7.99 

Signature Walleye Chowder   

Chef’s Choice Soup of the Day   

Chili Choice of cheese, onions, jalapeños and sour cream 

Northwoods Blue Salad         $12.99 
Blueberries, Minnesota blue cheese, spiced pecans, 

with a maple Dijon vinaigrette 

Cranberry Chicken Salad   $13.99 
Grilled chicken, wild rice, and dried cranberries over romaine  

Gunflint Caesar Salad    $11.99 
Romaine lettuce, garlic croutons and red grapes with 

a traditional Caesar dressing 

South of the Border Salad   $11.99 
Romaine, corn, tomatoes, avocado, pepper jack and 

black beans and pico, topped with crisp corn tortillas 

and a Mexi-Ranch dressing 

Add to any salad  Chicken  $6  Shrimp $9 

Appetizers 



Your choice of Half-pound Juicy Ground Beef,  

Grilled Chicken Breast, or Vegetarian Wild Rice Patty 

Lodge Burger 
Your choice of toppings: American, cheddar or Swiss 

cheese, lettuce, tomato, onion, mayo, mushrooms 

Black & Bleu 
Rubbed in Cajun seasonings and topped with bleu 

cheese and grilled onions 

Korean Kimchi 
Seasoned with a blend of garlic and ginger, then topped 

with Korean-style BBQ sauce, mango sweet & sour and kimchi 

South of the Border 
Pepperjack cheese, homemade pico de gallo, 

avocado slices, jalapeno and Mexi-Ranch dressing 

Lumberjack 
Cheddar, bacon, barbeque sauce and fried onions  

 

  

 

Classic Club        $16.99 
Three slices of sourdough packed full with turkey, ham, 

bacon, cheddar, lettuce and tomato with mayo 

The Don         $15.99 
Corned beef, pastrami, and Swiss on marble rye 

Turkey, Bacon & Avocado   $13.99 
With provolone, lemon aioli, and spring mix on a brioche bun 

Grilled Portobello      $13.99 
Balsamic reduction, Swiss cheese, and caramelized onions, 

topped with fresh lettuce and tomatoes on a brioche bun 

Grilled Shrimp Wrap     $16.99 
With avocados and lemon aioli on a spinach tortilla 

Gunflint Chicken Salad Wrap  $13.99 
Grilled chicken, wild rice, celery and red grapes in a spinach 

wrap 

Buffalo Chicken Wrap    $13.99 
Hot and spicy with a side of celery and blue cheese sauce 

 

All burgers, sandwiches and wraps served with choice of 

soup, side garden or Caesar salad, or fries 

  

Burgers Your Way  $14.99 

 

10 Fingers Wraps & Sandwiches 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness. 



 

 

Served with soup, garden or Caesar salad, or French fries 

Guides Shore Lunch     $15.99 
A Minnesota tradition. Batter fried walleye on a    

hoagie with bacon, lettuce, tomato, and a side of tartar 

Walleye Tacos       $14.99 
Two flour tortillas filled with breaded walleye, spring   

mix, avocado, lemon dill mayo and mango salsa 

Fish & Chips        $11.99 
Batter fried fish with French fries & tartar and a side       

of coleslaw 

Pulled Pork Sandwich     $13.99 
Tossed in barbeque sauce and served with coleslaw 

on the side 

Butternut Squash Ravioli    $13.99 
Roasted butter squash with Parmesan wrapped in  

gluten-free pasta served with brown butter sage sauce  

Spaghetti and Meatballs   $11.99 
Homemade meatballs served with marinara and 

garlic bread  

Substitute meatless for a vegetarian dish 

Justine’s Meatloaf Plate    $12.99 
Two slices of homemade meatloaf with sautéed   

onions and mushrooms, served open-faced on   

toasted sourdough with gravy on the side 

Smoked Prime Rib Sandwich  $16.99 
We smoke our own prime rib, then serve with  

mushrooms, onions, cheese, and a side of horseradish  

Tater Tot Hot Dish      $11.99 
A Midwest classic: Tater tots layered with ground beef, 

Italian sausage, layered and topped with melted cheese 

 

  

Northwoods Favorites 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness. 

Meal plan lunches include a bistro selection with side salad, soup or fries 

and soft drink. Meal plan dinners include either a bistro or entrée 

selection with included sides and soft drinks. Appetizers, desserts, 

alcoholic beverages are not included. You will be brought a guest ticket at 

the end of your meal for you to sign with your room number and include 

your gratuity either as a room charge or to pay at the end of the meal. 

 Room service $10 delivery plus 15% gratuity will be added to your bill.  



 

Each evening we offer a unique selection of 

chef-prepared specials available 5:30-7:45  

Beer Battered Walleye    $24.99 
A Gunflint signature dish served with our homemade 

mango sweet & sour 

Baked Garlic Parmesan Walleye $24.99  
With Lemon Cream Sauce 

Roast Breast of Chicken    $23.99 
With Mushroom Wild Rice Stuffing 

New York Strip       $29.99 
Each entrée include one choice of Soup of the Day, Walleye 

Chowder, Garden Salad, or Caesar Salad 

Plus potato or wild rice and vegetable 

Wild Mushroom Florentine   $19.99 
Roasted portabella and cremini mushrooms with cheese and 

roasted garlic in a ravioli served with a creamy spinach sauce 

 

Includes one choice of Soup of the Day, Walleye Chowder, 

Garden Salad, or Caesar Salad and vegetable 

 

your choice of 

 

Wild Blueberry Pie      $6.99 
With your choice of ice cream and whipped cream 

Honeycrisp Apple Pie     $6.99 
Our favorite Minnesota apple, fresh-baked in house  

Lemon Tart            $7.99 
Cool and creamy citrus in a gluten-free shell 

Bailey’s Cheesecake     $7.99 

Flourless Chocolate Torte    $7.99 

Hot Fudge Lava Cake     $7.99 

Ice Cream Sundae  
Your choice of sauces and toppings   

Two Scoops  $4.99 Three Scoops $6.99  

  

Evening Entrées 

 

Sweet Rewards 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness. 



Rosé Wines 

 

++++ 

 
 

Riesling The Seeker, Mosel, GE          $7 $20 
delicately sweet │ peach│pineapple pair with fish, spicy foods & sunsets 

Sauvignon Blanc Infamous Goose, NZ       $9 $27 
nectarine│ gooseberry│grapefruit pair with walleye & shellfish 

Pinot Grigio Proverb, California      $7 $18 
citrus │ pear│apple pair with shrimp or Caesar salad 

Pinot Gris Lange, Oregon      $10 $30 
tropical fruit│ orange blossom│honeysuckle pair with fish and chicken 

Chardonnay Louis Latour Ardeche, Rhone  $8 $24 
unoaked│ honeyed apple│peach pair with salads, pasta, fish& poultry 

Chardonnay Three Thieves, California       $8 $24  
aged in French and American oak pair with fall flavors, pork and poultry     
Moscato Risata d’Asti, Piedmont, IT         $8  
ripe stone fruit pair with pasta, shellfish, cheese, fish, cured meat 

Borealis, North Shore Winery, Lutsen, MN  $10 $30 
made with Minnesota Brianna and CA Riesling grapes  

Prosecco, Italy          $8   

Sparkling White Evolution         $36 

Champaign Taittinger Brut, France     $97 

 

Proverb, California         $7 $20 
ripe cherries│ strawberries  pair with crisp salads, seafood & salmon 

Fleurs de Prairie, Côtes de Provence, FR        $36 
strawberries│ rose petals│ herbs share with someone special 

 

 
 

Pinot Noir Benton Lane, Oregon    $12 $36 
supple │ black cherry │ licorice pair with pork, salmon & chocolate 

Merlot Benziger, Sonoma, California    $10 $30 
currant │ black cherry │ plum pair with any kind of meat & pork 

Cabernet Sauvignon Avalon, California   $9 $27 
raisin│ plum│ brown sugar│vanilla│ pair with steak, cheese & chocolate 

Cabernet Sauvignon ’75, California   $12 $36 
blackberries│ strawberry jam pair with burgers, steak & barbeque 

Malbec Trapiche Broquel , Argentina   $8 $24 
red fruit pair with grilled red meats, stews, pasta, mushrooms & cheese 

Zinfandel The Federalist, California   $10 $30 
ripe plums │ cherries│cinnamon pair with lamb, pork, poultry & pasta 

Syrah North Shore Winery, Lutsen, MN      $32 
blend of whole cluster and stemless Syrah grapes from California 

Locations, Argentina        $10 $30 
medium-body red blend pair with pasta & steak  

 

White Wines 

 

Red Wines 

 

$15 corkage fee will be added for each bottle of wine not purchased onsite 



 

Bent Paddle Black Boddington Pub Ale 

Bent Paddle Hop Guinnes Draught 

Castle Danger Ode Stella Artois 

Castle Danger Cream Ale Leinenkugel’s Honey Weiss 

Castle Danger 17-7 Moosehead 

Castle Danger Danger Ale Budweiser 

Summit Extra Pale Ale Bud Light 

Moose Drool Brown Ale Coors Light 

Blue Moon Michelob Golden Light 

Corona St. Pauli Girl 

Pabst Blue Ribbon St. Pauli N/A 

Ask your server for seasonal on-tap selections 
 

 

Holiday Daiquiri 

Bacardi 

Captain Morgan 

Allspice Liqueur 

Lime Juice  

Simple Syrup 

Christmas Mule 

Vodka 

Cranberry Juice  

Sugar 

Ginger Beer 

Cranberries 

Mistletoe Margarita 

Silver Tequila 

Triple Sec 

Cranberries 

Lime Juice 

Simple Syrup 

Sugar/Salt 

Lime Wedge/Mint 

Cinnamon Whiskey Sour 

Whiskey 

Orange Juice 

Lemon Juice 

Lime Juice  

Simple Syrup 

Cranberries 

Cinnamon 

Kissed Caramel Martini 

Kissed Caramel Vodka 

Caramel Sauce 

Cinnamon Sugar 

Cream 

Cinnamon 

UMD Bulldog 

Lake Superior Vodka 

Kahlua 

Milk  

Cola 

Maple Glazed Pecan 

 

 

Limoncello 

Port: White, Red, or Tawny 

Brandy 

Champagne 

Beer 

 

Signature Cocktails 

  

  

  

  

  

  

 

 

Digestifs & Celebrations 

  

  

  

  

  

  



 

Chef-prepared specials available 5:30-7:45  

Beer Battered Walleye    $24.99 
A Gunflint signature dish served with our homemade 

mango salsa 

Grilled Maple Glazed Walleye $24.99  
With Blueberry Salsa 

Chicken Cordon Bleu      $23.99 
With Dijon Cream Sauce 

Filet Mignon        $34.99 
8 oz fillet With sautéed mushrooms 

 

Each entrée include one choice of Soup of the Day, Walleye 

Chowder, Garden Salad, or Caesar Salad 

Plus garlic mashed potatoes or wild rice and asparagus with 

lemon cream sauce 

Pasta alla Vodka Sauce    $19.99 
Traditional creamy vodka sauce with pasta and fresh 

vegetables 

 

Includes one choice of Soup of the Day, Walleye Chowder, 

Garden Salad, or Caesar Salad 

 

your choice of 

 

Wild Blueberry Pie      $6.99 
With your choice of ice cream and whipped cream 

Honeycrisp Apple Pie     $6.99 
Our favorite Minnesota apple, fresh-baked in house  

Lemon Tart            $7.99 
Cool and creamy citrus in a gluten-free shell 

Bailey’s Cheesecake     $7.99 

Flourless Chocolate Torte    $6.99 

Hot Fudge Lava Cake     $7.99 

Ice Cream Sundae  
Your choice of sauces and toppings   

Two Scoops  $4.99 Three Scoops $6.99  

 

 

  

Friday Night Lights 

 

Sweet Rewards 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness. 



 

Chef-prepared specials available 5:30-7:45  

Beer Battered Walleye    $24.99 
A Gunflint signature dish served with our homemade 

mango salsa 

Cashew Crusted Walleye   $24.99  

Porterhouse Pork Chop    $25.99 
Honey and whiskey glazed, then grilled  

Prime Rib         $29.99 
King-sized porion maple smoked in our own wood- 

fired smoker and served with au jus and horseradish 

 

Each entrée include one choice of Soup of the Day, Walleye 

Chowder, Garden Salad, or Caesar Salad 

Plus Swiss au gratin potatoes or wild rice and roasted carrots with 

brown butter maple drizzle 

Grilled Portabello Cap    $19.99 
Topped with balsamic glaze and provolone cheese           

on a bed of wild rice 

Includes one choice of Soup of the Day, Walleye Chowder, 

Garden Salad, or Caesar Salad and vegetable 

 

your choice of 

 

Wild Blueberry Pie      $6.99 
With your choice of ice cream and whipped cream 

Honeycrisp Apple Pie     $6.99 
Our favorite Minnesota apple, fresh-baked in house  

Lemon Tart            $7.99 
Cool and creamy citrus in a gluten-free shell 

Peppermint Cheesecake    $7.99 

Flourless Chocolate Torte    $7.99 

Hot Fudge Lava Cake     $7.99 

Ice Cream Sundae  
Your choice of sauces and toppings   

Two Scoops  $4.99 Three Scoops $6.99  

 

Saturday Night Specials 

 

Sweet Rewards 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness. 


