
LAKE OF THE WOODS



FOOD MENU ASH
APPETIZERS

ENTRÉES

  

    

HOMESTYLE SMOKED WINGS 14
A dozen chicken wings smoked for 12 hours, tossed in your choice of buffalo or honey garlic sauce.

PAN SEARED SCALLOPS 14
Four massive scallopes lightly seared and finished in a truffle cream sauce topped with pea shoots and 
a mango chutney.

    
PULLED PORK NACHOS 12
Tortilla chips topped with cheese, onion, etc. and baked with freshly smoked pulled pork on top. 
Served with sour cream and salsa. 

    

  

    

HOMESTYLE SMOKED WINGS 14
A dozen chicken wings smoked for 12 hours, tossed in your choice of buffalo or honey garlic sauce.

PAN SEARED SCALLOPS 14
Four massive scallopes lightly seared and finished in a truffle cream sauce topped with pea shoots and 
a mango chutney.

BEEF TENDERLOIN 38
Four massive scallopes lightly seared and finished in a truffle cream sauce topped with pea shoots and 
a mango chutney.

WALLEYE ALMONDINE 32
Four massive scallopes lightly seared and finished in a truffle cream sauce topped with pea shoots and 
a mango chutney.

    

All entrees are served with your choice of our homemade soup of the day, or the salad bar located 
inside the lodge, as well as freshly baked bread.

PULLED PORK NACHOS 12
Tortilla chips topped with cheese, onion, etc. and baked with freshly smoked pulled pork on top. 
Served with sour cream and salsa. 

STARTERS
WALLEYE FINGERS   17
Hand breaded walleye strips served with Original Ash Rapids Tartar.

LEMON BASIL PRAWNS   15
Jumbo prawns in a fresh basil, lemon, white wine, and baby tomato sauce.

CALAMARI   18
Hand breaded and tossed with herbs and lemon, served with an in-house Tatziki.

JUST FOR KIDS
CHICKEN FINGERS & FRIES   15 GRILLED CHEESE & FRIES   10 PLAIN PASTA   12 
WALLEYE FINGERS & FRIES   17 BURGER & FRIES with or without cheese   15

MAINS

ASH RAPIDS SHORELUNCH WALLEYE   38
Fresh Lake of the Woods Walleye, breaded and served with Original Ash Rapids Tartar.

CITRUS BRINED CHICKEN   34
Bone-in, skin-on, fresh chicken breast with a citrus and thyme Beurre Blanc sauce.

SEARED LAMB CHOPS   40
Loin chops seared and served with a dijon, rosemary, port wine, and shallot vinaigrette.

BEEF TENDERLOIN   46
Classic Ash Rapids 8 oz tenderloin, with a mushroom and brandy peppercorn reduction.
Top with Cambozola cheese  +10

PORK BACK RIBS   34
An ample serving of back ribs, served Ash Rapids style.

SEAFOOD RISOTTO   38
Creamy risotto, served with prawns, mussels, seared scallops, and a crab claw.

CHICKEN PENNE   30
Fresh chicken breast, Crimini mushrooms, in a rosé sauce, topped with Grana Padano, 
Asiago cheese, and fresh herbs.

Main meals, except pasta and risotto, are served with your choice of wild rice pilaf, Ash Rapids 
Fries, or daily house potato. All meals come with a starter soup or salad, and fresh baked bread.


