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Sarters

A

LAKEVIEW NACHOS

Crisp nachos topped with Monterey ]aclz cheese,
roasted chicken and homemade salsa, sour cream,
black olives and jalapeﬁo peppers

*8.95

TURTLE BAY QUESADILLAS

Chili and herb tortilla filled with Monterey Jack

clleese, chunks of roasted c}lic]zen, roasted pal)]ano peppers
and caramelized onions, served with homemade salsa
and sour cream

8.95

SPINACH & ARTICHOKE DIP

Bal)y spinacll, articholzes, and roasted gar]ic, baked
with a great blend of Wisconsin cheese,
served with toasted French bread

8.95

CHICKEN DUMPLING SOUP
OR SOUP OF THE DAY

Cup S2.95 *+ Bowl $3.95

SPICY BUTTERMILK ONION RINGS

Thinly—slicecl sweet onions soaked in buttermilk,
lightly floured and flashed fried, seasoned with

Vulcan’s fire salt, with homemade ranch dressing

%6.95

CRAB CAKES

Pan-seared Maryland lump crab cakes,
with lemon chive mayonnaise,
pickled cucumber and red onion salad

8.95

Salads

MOZZARELLA CHEESE STICKS

Served with homemade marinara sauce

$7.95

CHICKEN WINGS

Breaded chicken wings, your choice of l)arl)eque;
mild or spicy, with blue cheese dressing
and celery

8.95

OTTO'S SAMPLER PLATTER

Combination of crisp tortilla chips with homemade
salsa, buttermilk onion rings, Mozzarella cheese sticks
with marinara sauce and chicken wings of your choice;

barbeque, mild or spicy, with blue cheese
clressing and ce]ery

$16.95

GRILLED CHICKEN
AND PARMESAN SALAD
Slices of grilled chicken breast on crisp romaine

tossed with a creamy Parmesan dressing,
herb croutons, grape tomatoes

$7.95

BABY SPINACH SALAD
Wisconsin agecl white cheddar, tart apples,
l)aby spinach and spiced walnuts,
tossed with champagne vinaigrette

6.95

GRILLED BLACK ANGUS
SIRLOIN SALAD

Tender greens tossed with age& dark balsamic
vinaigrette, with fresh mozzarella cheese
and sun-dried tomatoes

8.95

GRILLED GULF SHRIMP

AND COUS COUS SALAD
Marinated, grilled shrimp and tender greens tossed

with toasted almond vinaigrette with roasted peppers,
artichokes and cous cous

8.95

GRILLED CHICKEN
AND SUN-DRIED CHERRIES

Slices of griue& chicken and tender greens, tossed with
yogurt poppyseed dressing, sun-dried cherries, tart
apples, and spiced walnuts

°8.95

Sandwiches are served with your choice of French fries, homemade chips or seasonal fruit.

1886 BURGER
WITH WISCONSIN CHEDDAR

Half—pouncl cl'largriuecl Angus beef l)urger
topped with mild Wisconsin Cheddar, served on
a S}leboygan hard roll

6.95

OTTO’'S BURGER

Half-pound char-grilled Angus beef burger

served with applewood smoked Cheddar and
spicy fried onion rings on a Sllel)oygan hard roll

¥8.95

OSTHOFF STEAK SANDWICH
Char—grilled Angus sirloin with caramelized
onions, brie cheese and three-peppercorn
mayonnaise served on a toasted ciabatta roll

$9.95

Sp/it p/ate clzarge $2.

GRILLED CHICKEN
SANDWICH

Marinated, gri”ecl chicken breast Jcoppecl with
applewoocl smoked l)acon, tomatoes
and fontina clleese, served on a toasted
rustic roll with roasted garlic mayonnaise

$7.95

REUBEN SANDWICH

Thick slices of slow cooked corned beef with
sauerkraut, Swiss cheese and Thousand Island
dressing, served on dark pumpernickel

$7.95

GRILLED JOHNSONVILLE
DOUBLE BRATWURST
Served on a Sl’leboygan hard roll with sauerlzraut,

raw onions and whole grain mustard

6.95

HARDWOOD SMOKED
HAM AND CHEESE

Webster City pit ham with slices of fresh pear,
garlic-herb boursin cheese and marinated greens
on three-cheese sour(].oug]l

°6.95
SMOKED TURKEY WRAP

Nueske’s applewood smoked turlzey breast,
tart apples, agecl white cheddar and marinated greens
Wrappecl in a tortilla with three-cheese
erb mayonnaise

$7.95




Cnlries

RUSHING WATERS TROUT
Seasoned with horseradish breadcrumbs

and pan seared, served with sweet onion potato
pancalee with brown butter sauce

$160.95

GARLIC SAUTEED GULF SHRIMP

Marinated in fresh herbs and lemon zest, sautéed
with garlic, baby spinach and marinated tomatoes,
white wine and butter, with sweet onion potato pancalee

$160.95

PRETZEL CRUSTED CHICKEN

Herl)—marinatec]., pretzel crusted chicken breast
with natural pan jus and Dijon mustard,
roasted sweet potato purée

$16.95

PORK SCHNITZEL

Pork loin cutlet with lemon caper pan sauce,
with homemade herb spétzle and braised
red cabl)age with tart apples

$10.95

AGED WHITE CHEDDAR
MACARONI AND CHEESE
Homemade Wisconsin agecl white cheddar and
roasted garlic baked with semolina macaroni,

topped with applewoocl smoked Lacon, seasoned
read crumbs and crispy fried shallots

$12.95

SPICY CHICKEN PASTA

Roasted chicken tossed with sautéed garlic, shallots,
red pepper flakes, white wine, San Marzano
tomatoes and linguine, with Parmesan cheese

$16.95

CHICKEN PESTO PASTA

Roasted chicken tossed in a pesto cream sauce
with Kalamata olives, grape tomatoes, bal)y spinach
and penne pasta, with Parmesan cheese

$16.95

Do

SMOKED MOZZARELLA RAVIOLI
Tossed with garlic sautéed baby spinach and a roasted

red pepper cream sauce

$16.95

BBQ_BABY BACK RIBS

Rubbed with our own specia] spice rub, slow roasted,
then glazed with our homemade l)a.r})eque sauce,
with creamy coleslaw and your choice o
baked potato or French fries

Whole rack $21 * Half rack 16

GRILLED ANGUS
BLUE CHEESE STEAK

Grilled Angus New York strip topped with
blue cheese herb butter, with roasted garlic
mashed potatoes

$21.95

Hand tossed 8"pizza topped with San Marzano tomato sauce and Wisconsin Provolone and Parmesan cheese

WISCONSIN THREE CHEESE

Mozzare”a, Provolone an(l Parmesan

$8.95

BUILD YOUR OWN
Choose up to 3 toppings:

Onions, peppers, mushrooms, tomatoes,
kalamata olives, ham, pepperoni, or sausage

$0.95

OTTO’S CLASSIC

Our Wisconsin three cheeses topped with
fresh tomato and basil

$9.95

ELKHART LAKE

Pepperoni, sausage, peppers, onions, musllrooms,
tomatoes and kalamata olives

11.95

CAMP HARAND

Fontina clleese, roasted chicken
and sun-dried tomaotes

$10.95

ROAD RACE

Baby spinach, roasted red peppers
and Wisconsin Chévre

$10.95




