
S T A R T E R S

Steamed Clams
Fresh cherrystone clams with a white 

wine garlic broth and parmesan 
crostini. $7.95

Smoked Trout Dip
Pecan smoked trout with pickled red 

onion & melon, grilled bread and 
toasted pecans. $7.95

Jumbo Lump Crab Cakes
Maryland style with red pepper puree 

and minted tarter sauce. $16.95 (3) 
$6.95 (1)

BLACK ANGUS BURGERS

~All burgers served with pickle, 
lettuce, tomato and choice of slaw 

or chips~
 

The Hex 
Sauteed mushrooms & onions, bacon, 
pepper jack and creamy horseradish 

sauce. $9.95

Classic Cheese 
Choice of American, Swiss or cheddar. 

$7.95

West Coast
Avocado, bacon, cheddar & garlic 

mayo $9.95

S A N D W I C H E S

~Includes choice of slaw or chips~
 

Ultimate B.L.T.
Double stacked with avocado, 

tomatoes, lettuce and garlic mayo.  
Make it a Turkey Club for $2.00. 

$7.95

Grilled Chicken Pesto
Marinated chicken on ciabatta with 
roasted tomatoes, mozzarella and 

pesto spread. $7.95

Roasted Vegetable Panini
Grilled vegetables with fresh 

mozzarella, garlic aoili & greens on 
ciabatta. $8.95

Beer Battered Perch
Bell's Pale Ale battered Michigan 

perch with minted tarter sauce $9.95

S O U P S

Soup of the Day
Ask your server about our chef’s daily 

special $3.95 bowl $2.50 cup

Firehouse Chili
Hearty beef chili with diced red onion, 

cheddar and sour cream.  Corn 
pudding on the side. $4.95 bowl $2.75 

cup

DINNER ENTREES

~Served daily from 5pm to close~
 

Pan Fried Trout
Fresh cornmeal crusted rainbow trout 

with bacon, almonds, green beans, 
whipped potatoes and apple cider 

reduction. $18.95

Linguine with White Clam Sauce
Fresh cherrystone clams & chopped 
Quohogs with toasted garlic, white 
wine & crushed red pepper. $17.95

Open Faced Short Rib Melt
Slow cooked beef short ribs with 

pickled red onion, melted brie on thick 
cut sourdough.   $16.95

Michigan Grilled Chicken
Two chicken breasts with a cherry-
pecan-blue cheese stuffed apple atop 

baby field greens tossed in lemon 
vinaigrette.   $17.95

Bone-In Ribeye
Grilled certified Angus beef with 
seasonal vegetables, twice baked 
potato and Worcestershire cream 

sauce. $28.95

Flat Iron Steak
Seasonal vegetables with smashed 
potatoes and Gates Lodge Steak 

Sauce. $18.95

~Ask your server about today's 
seasonally inspired specials~

 

SALADS

~Add Chicken ($4) or Flat Iron 
Steak ($9) to any salad~

 

The Michigan Salad
Baby field greens with stewed 

cherries, fried blue cheese, candied 
pecans and brown-sugar sherry 

vinaigrette.  $10.95

Cobb Salad
Baby field greens with diced chicken, 

egg, bacon, avocado, cheddar and 
ham.  Choice of:  green onion ranch, 

brown-sugar sherry vinaigrette, garlic 
parmesan or sweet poppy seed 

dressing. $10.95

Seasonal Fruit Plate
Fresh melon & berries with Greek 
yogurt and breakfast bread. $7.95

Classic Ceasar Salad
Crisp romaine tossed in Parmesan 

garlic dressing with sourdough 
croutons.  $7.95

Up-North Waldorf
Poached chicken salad with pecans, 

fresh thyme, apples and cherries 
served over baby field greens. $9.95

S I D E S

Loaded Baked Potato $2.95
Waffle Fries $1.95
Housemade Onion Rings $2.50
Garden Salad $2.95
Michigan Salad $3.95
Potato Salad $1.95
Coleslaw $1.75
Corn Pudding $2.50
Seasonal Vegetable $3.95

B E V E R A G E S

Fresh Vanilla Lemonade $2.50
Housemade Hot Chocolate $2.50
Milkshake- chocolate, vanilla 
or blueberry $3.95
Soda $1.50
Coffee or Hot Tea $1.50

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. 
Alert your server if you have special dietary requirements.

RIVER-VIEW DINING, FLY SHOP & GUIDE SERVICE ON THE "HOLY WATER".

Gates Au Sable Lodge
   GRAYLING, MICHIGAN


