
SOUPS AND SALADS

French Onion Soup +
Our classic homemade soup topped with a toasted crouton and golden Swiss cheese,
served with our homemade French bread – $7 Cup / $10 Bowl

Handcrafted Soup of the Day
A little extra work, but well worth the effort.
Ask about today’s selection – $5 Cup / $8 Bowl

Hiker’s Combo
Your choice of a cup of the soup of the day or French onion soup and one of the
following: 1/2 Kara’s Sandwich or 1/2 Naniboujou Club – $14 (Bowl for $3 extra)

House Salad +
Organic mixed greens with seasonal vegetables, goat cheese, and your choice of our
homemade dressings. (Maple Balsamic, Bleu Cheese, or Raspberry Vinaigrette) – $7

Naniboujou Chicken Salad +
Poached chicken breast in a flavorful herbed mayonnaise dressing, together with grapes
and celery, sprinkled with slivered almonds. Served with fresh seasonal fruit and
homemade French bread – $12

Superior Citrus Salad+
Organic mixed greens, orange wedges, toasted pumpkin seeds and goat cheese served
with our homemade citrus vinaigrette - $12
Fish of the Day - $7  |  Chicken breast - $6  |  Wild Alaskan salmon - $7

-------------------------------------------------------------------------------------------------------------
Fish of the Day +

Ask your server for todays selection. Broiled or pan fried, served with
our homemade coleslaw and homemade French bread and butter– $17
-----------------------------------------------------------------------------------------------------------------

The artwork in this menu was taken from the original
1928 Naniboujou Club Membership Booklet, and is
available for purchase in our gift area.

+ Gluten free option available $2
Please note that we use gluten free ingredients, however we are not a Celiac certified kitchen.

Ask your server about our kids menu



SANDWICHES AND BURGERS
Served with kettle chips or our homemade coleslaw.

All burgers served on a grilled, buttered Brioche bun.

Wild Rice Burger +
A homemade vegetarian wild rice patty topped with sautéed mushrooms, tomato, lettuce,
thinly sliced red onion, melted Swiss cheese and our herbed mayonnaise dressing – $12

Brule Burger +
Charbroiled 1/2 lb. ground brisket topped with caramelized onions, Swiss cheese, and
sour cream – $14

Magney Burger +
Charbroiled 1/2 lb. ground brisket topped with lettuce, tomato, and mayonnaise – $13
Add cheese or bacon for – $2 each

Babe Ruth Burger +
Charbroiled 1/2 lb. ground brisket topped with cheddar cheese and served with herb
mayo, lettuce, tomato and onion – $14.
Add bacon $2 | Add Portabella mushroom $2

The Dempsey Bleu +
Charbroiled chicken breast, black forest ham and Swiss cheese, served on a toasted
Ciabatta bun with honey mustard mayo, lettuce and tomato – $14

The Naniboujou Club Sandwich +
Turkey breast, sugar cured bacon, Brie cheese, leaf lettuce, mustard-mayonnaise,
caramelized onions and cranberry sauce served on our homemade wild rice bread – $14

Dream Catch Sandwich +
Canadian walleye lightly breaded and pan fried, served on a Ciabatta bun
with lettuce and tartar sauce – $15

Kara’s Grilled Turkey and Swiss +
Our own take on an American classic: shaved turkey breast,
pear, Swiss cheese, and honey mustard, all tucked between
our delicious orange raisin bread – $12

Be sure to check out our cookbook, Dining in
the Spirit of Naniboujou in our gift-shop.

Fika coffee– an organic bean locally roasted for Naniboujou, is available for purchase in our gift area.
Consuming raw or under-cooked meats, poultry, seafood or eggs may increase the risk of food-borne illness.


