Appetizers

For Kids

Stuffed Portabella - Three cheeses blended

Chicken Tenders - Served with french fries.

with spinach, garlic and slivered almonds baked
in a portabella mushroom. 6.95
Italian Breadsticks - Made with fresh
garlic, butter and cheese. Served with pizza
sauce. 8.25
Spinach and Artichoke Dip - Served
with corn tortilla chips. 6.95
Spicy Chicken Wings - Regular or extra
spicy. 6/5.95 12/9.95
Stuffed Potato Skins - Bacon, cheese, and
green onion baked in potato skins. 5.95
Popcorn Shrimp - Regular with cocktail
sauce or extra spicy with Frank's red hot sauce.
7.95
Chicken Tenders - Breaded and served with
your choice of sauce. 6.95
Onion Rings - 3.95

5.95

Clam Strips - Breaded and served with
cocktail sauce. 3.95

Nachos
Nacho Supreme - Spiced ground beef,
onion, green pepper and banana pepper topped
with melted cheddar and pizza cheese. 8.45
Chicken Nachos - Chicken, green pepper,
tomato, black olive and green onion topped with
melted cheddar and pizza cheese. 8.45
Chips and Salsa - Nacho chips with our
housemade salsa. 3.95

Build your own Nacho
Cheese Nachos - Melted shredded cheddar
and pizza cheese. 5.45

Additional Items - Spiced ground beef,
chicken, green pepper, onion, tomato, black
olive, jalapeno,
banana pepper. .60 ea.

Macaroni and Cheese - Served with bread.
4.95

Breaded Shrimp - Served with french fries.
10.95

Lake Trout - 5 oz. filet charbroiled and
served with french fries. 7.45
Applesauce - .95

6" Cheese Pizza - 5.25

Burgers
Charbroiled Burger - Thick, juicy and
made from Certified Angus Beef. Your choice of
pepper jack, american or baby swiss. 1/3 lb. 5.95
1/2 lb. 7.95
Black and Bleu Burger - Cajun seasoned
burger topped with bleu cheese. 1/3 lb. 6.95
1/2 lb. 9.40
Olive Burger - Topped with a green olive
mayo mixture and pepper jack. 1/3 lb. 6.95
1/2 lb. 9.40
Bacon American Burger - Crisp bacon,
topped with american cheese. 1/3 lb. 6.95
1/2 lb. 9.40
Pesto Burger -Topped with our basil pesto,
tomato and swiss cheese. 1/3 lb. 6.95
1/2 lb. 9.40

Sandwiches
Roast Beef and Swiss - A twist on the
french dip. Thinly sliced roast beef and swiss
cheese on a pretzel roll, served with au jus. 7.55
Thai Salmon Sandwich - Charbroiled
salmon basted with thai chili sauce, served on a
pretzel roll. 8.95
Grilled Portabella - A lightly marinated
portabella mushroom charbroiled, topped with
red onion, tomato and swiss cheese served on a
pretzel roll. 5.95
Teriyaki Chicken - Marinated chicken breast

charbroiled with swiss cheese on a pretzel roll.
5.95
Ham and Swiss - Thin sliced ham and baby
swiss served on a pretzel roll. 5.95
Chicken Cordon Bleu - A charbroiled
chicken breast
topped with thin sliced ham and swiss cheese on
a sesame seed bun. 6.25
Lake Trout Sandwich - Charbroiled filet
of trout served on a sesame seed bun with
lettuce. 5.95

Lighter Entrées
Served all day with your choice of one item:
soup,
salad, sautéed vegetables, onion rings or
french fries.

B.B.Q. Ribs, 1/2 rack
Tender baby back ribs, charbroiled.

.................................... 11.95

Fantail Shrimp
Deep fried to a golden brown.

................................................. 10.95

Great Salads
Served with a slice of garlic toast.

Grilled Chicken on Crisp Greens
Served with your choice of dressing....... 11.95

Chicken Caesar
Romaine lettuce, grilled chicken, fresh parmesan
cheese, croutons and Caesar salad dressing..11.95

Salmon Caesar
A 6 oz. portion of salmon charbroiled, served on
romaine with fresh parmesan cheese, croutons
and Caesar salad dressing.......................... 15.95

Chef Salad

Thai Salmon
Charbroiled salmon basted with thai
chili sauce..................... 10.95

Soup and Side Salads
Soup of the Day... Cup 3.50 Bowl 4.95
Spinach Salad
Served with hot bacon dressing.

...................................................... 4.50
Tossed Salad ......................... 4.25
Creamy Coleslaw ............. 2.50
Caesar Salad ..................... 4.25

Ham, cheese, carrot, hard boiled egg, tomato
and red onion on greens with your choice of
dressing........................................ 11.95

Spinach and Portabella Mushroom
Grilled portabella, hard boiled egg, tomato and
red onion on a bed of spinach. Served with hot
bacon dressing........... 11.95

Buffalo Chicken
Crisp chicken with Frank's red hot sauce, carrot,
banana peppers and crumbled bleu cheese.
Served on a bed of romaine........... 12.95

Salad Dressings: Sun Dried Tomato,
Italian, Ranch, Sesame Ginger, Bleu
Cheese, Oil & Vinegar, Honey Mustard or
Raspberry Vinaigrette

With your sandwich or burger add:
French fries 1.75 Coleslaw 1.50
Onion rings or Sweet potato fries
2.95

Entrées served after 5pm

Pasta

Served with your choice of soup or
salad, potato or vegetable, and garlic
toast.

Served on fettuccine noodles with
choice of soup or salad and garlic
toast.
Sun Dried Tomato Alfredo

Seafood
Lake Superior Trout or Whitefish
A generous filet seasoned with garlic olive oil
and charbroiled. 16.95

Trout or Whitefish Almondine
Brushed with garlic olive oil, topped with
slivered almonds and baked. 17.95

Shrimp Scampi
Sautéed in fresh garlic, butter and white wine.
16.95

Breaded Fantail Shrimp
Deep fried to a golden brown. 16.95

Walleye
Lightly breaded and baked. 18.95

House Specialties
B.B.Q. Ribs
Tender baby back ribs, charbroiled and brushed
with B.B.Q. sauce. Half 14.95.........Whole 20.95

Pork Chops
Two 7 oz. center cut pork chops prepared
charbroiled or crispy baked plain or spicy. 15.95

Filet Mignon
Hand cut 8 oz. Certified Angus Beef Tenderloin,
charbroiled to your liking. 23.95

New York Strip
12 oz. Certified Angus Beef, charbroiled. 22.95

Thai Chicken
Brushed with thai chili sauce, charbroiled and
garnished with grilled pineapple. 14.95

New York Strip and Shrimp
12 oz. New York strip served with breaded
shrimp or shrimp scampi. 29.95

Sun dried tomatoes in a creamy parmesan butter
sauce. 11.95
Smaller portion of pasta. 9.95

Basil Pesto
Fresh basil pesto, tomatoes and black olives on
fettuccini noodles. 11.95
Smaller portion of pasta. 9.95

Served with Chargrilled Shrimp or
Salmon - Add 7.00
Chargrilled Chicken or Portabella
Mushroom- Add 5.00
Ask your server about menu items that are cooked to
order or served raw. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Add Bleu Cheese to your steak
or Sautéed Mushrooms 2.50

Create your own Pizza
Cheese 6"- 5.25 10"- 8.25 14"- 11.25
Additional items on:
6"- .50ea. 10"- 1.00ea. 14"- 1.50ea.

Toppings
Pepperoni, Tomato, Banana Pepper
Ham, Mushroom, Black Olive
Bacon, Onion, Green Olive
Sausage, Garlic, Green Pepper
Anchovies, Jalapeno, Pineapple
Spiced Ground Beef, Cheddar Cheese

Specialty Pizzas
House Specialty
Pepperoni, ham, sausage, mushroom, onion,
green pepper and black olives…………...........
6" 8.75 10" 15.25 14" 21.75

Lobster Pizza
Garlic butter on a pizza crust with pizza cheese,
lobster and fresh garlic.
…….6" 10.95 10" 18.95 14" 26.95

Garden Pizza
Mushroom, onion, tomato, garlic, black olive,
green pepper and banana peppers.
....... 6" 8.75 10" 15.25 14" 21.75

Pesto Pizza
Topped with basil pesto, cheese, grilled chicken,
onion, black olives and tomatoes.
........ 6" 8.25 10" 14.25 14" 20.25

Veggie Pesto Pizza
Basil pesto and cheese, topped with mushrooms,
onions, black olives and tomatoes.
.......... 6" 7.25 10" 12.95 14" 18.25

B.B.Q. Chicken
B.B.Q. sauce and cheese, topped with grilled
chicken, tomato, green onion and cilantro.
.......... 6" 8.25 10" 14.25 14" 20.25

Hawaiian Pizza
Ham, pineapple, onion and cheddar cheese.
........... 6" 7.25 10" 12.25 14" 17.25

Mexican Pizza
Pizza crust topped with salsa, cheese, spiced
ground beef, onion, green pepper, black olives,
banana peppers, cheddar cheese and shredded
lettuce.
......... 6" 8.75 10" 15.25 14 " 21.75

Call 906-289-4435
for Take Out

COVER art done by semi-retired architect and talented artist Dale Langfoss. Dick and Mary Probst
(on cover) bought the Eagle Harbor Inn February of 1987. We started with what was originally Roy's
Bar established in 1948, hence the sign behind our bar. We obtained a liquor license in 1989,
winterized and built the bar in 1990. The pottery tiles and lamps are hand made by Jim McAnallen,
Mary's brother. The dining room and banquet room downstairs were added in 1994. With the help of

Rich and Kelly Probst (on cover) and their three children the Probsts will be here for generations to
come. The three people at the bar (on cover), that's you.

Restaurant Hours
Memorial Day thru Mid October
Lunch and dinner 7 days a week

Mid October thru Christmas
Friday 4:00 pm-9:00 pm Saturday 11:30 am-9:00 pm Sunday Noon-8:00 pm

Closed Christmas Eve and Christmas Day
~~~~~~~~~~~~~~~~~~~~~~

December 26 thru Mid March
Lunch and dinner 7 days a week

Mid March thru Memorial Day
Friday 4:00 pm-9:00 pm Saturday 11:30 am-9:00 pm Sunday Noon-8:00 pm

