
S U M M E R  2 0 2 6 L U N C H  M E N U

S TA R T E R S

WISCONSIN WHITE CHEDDAR CHEESE CURDS v — Choice of the classic or dill pickle flavor 
and served with ranch dressing  |  15


MANITO WEDGES v — Crispy russet wedges, finished with sea salt and served with house-
made chive aioli and ranch  |  15  *Get them loaded with sharp Wisconsin cheddar, hickory-
smoked bacon, sour cream and fresh chives (+3) (Option to substitute fries for wedges) 


WALLEYE BITES — Hand-breaded Canadian walleye served with house-made tartar  |  19

S O U P  &  S A L A D S Add 6 oz: Top Sirloin (+8) | Grilled Chicken (+4) | Pan Fried Salmon (+10)

HOUSE MADE SOUP OF THE WEEK  — Cup  9  |  Bowl  11


LEMON THYME HOUSE SALAD g f/v — Spring greens, cherry tomatoes, cucumbers, parmesan, 
house-made croutons, signature lemon-thyme vinaigrette  |  15


NORTHWOODS SUMMER BERRY SALAD g f/v — Spring greens, fresh seasonal berries, toasted 
pecans, Wisconsin blue cheese, red onion, house-made cranberry vinaigrette  |  19


S A N D W I C H E S P I Z Z A S

All served with lettuce and tomato.  
Includes side of wedges, fries or coleslaw

WHITE OAK BURGER  — 100% grass-fed  
3rd pound beef burger, shaved prime rib, 
provolone cheese and a mushroom and 
onion Bordelaise sauce, served with a side 
of au jus  |  24

 


MANITO BURGER  — 100% grass-fed 3rd 
pound beef burger, lettuce, tomato, onion, 
served with a side of chive aioli |  21  Add 
cheese (+2) Add bacon (+3)

 


MANITO SANDWICH  — Grilled or crispy 
chicken with bacon and Wisconsin sharp 
cheddar cheese, lettuce, and chive aioli  |  19


CRISPY WALLEYE  — Breaded and fried 
Canadian walleye with tartar sauce and 
pickles  |  20 
 


REUBEN  — Thin-sliced corned beef, 
sauerkraut, Swiss cheese, and house-made 
Russian dressing on toasted rye  |  20

12” house-made pizzas

CHEESE  |  21


PEPPERONI  |  23


WHITE OAK GARDEN — Caramelized 
red onion, mushrooms, blistered cherry 
tomatoes, fresh basil, fresh mozzarella 

and fontina  |  26


20% gratuity added to parties of 7+ guests. Additional plate charge +$3.


*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness. 
**Please inform your server if a person in your party has a food allergy or dietary need.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness. **Please inform your server if a person in 
your party has a food allergy or dietary need. ur restaurant uses ingredients that contain all the maor FA aller gens. o t a gluten free kitchen.



S U M M E R  2 0 2 6

Kids Menu
M A I N S  -  $ 1 0

Served with Russet Wedges and Pickles or Cup of Berries 

Cheeseburger


Chicken Strips with Ranch


Walleye Bites with Tartar Sauce


Grilled Cheese

D R I N K S

Kiddie Cocktail  |  3


Milk  |  3


Orange Juice  |  2


Club Soda or Fountain Drink  |  2

For our little saplings — 10 years and under


