
GF  GLUTEN FRIENDLY   DF  DAIRY FREE  V  VEGETARIAN

Consuming raw or undercooked meat, poultry, seafood, 
shellfish, or egg may increase your risk of  foodborne illness.

— BURGERS —
[ Served with Seasoned Fries or House-Fried Chips ]

“WOODS” AMERICAN WAGYU BURGER	 26 
INSPIRED BY CHEF JUSTIN
Smoked Blue Cheese, Caramelized Onions, 
Black Truffle Aioli, Wild Rice Brioche Bun

SMOKEHOUSE BURGER	 19
Nueske's© Bacon, Sliced Cheddar, topped with 
Crispy Onions and a BBQ Drizzle, Wild Rice
Brioche Bun

THE BURGER DOG	 17
Cheese-Stuffed “Square Burger”, American 
Cheese, Pickle Relish, Burger Sauce, Brioche Hot 
Dog Bun

FREDDY'S CLASSIC BURGER 	 18
Grilled Burger with your Choice of Cheese, 
Lettuce, Shaved Onions, Sliced Tomato, 
Wild Rice Brioche Bun

— HANDHELDS —
[ Served with Seasoned Fries or House-Fried Chips ]

“THE LAKES” WALLEYE HOT DOG 	 15	
Battered and Fried Walleye Dog, House Tartar, 
Stuffed Piquillo Pepper, Wild Rice Hot Dog Bun

FREDDY'S CLUBHOUSE	 17
Sliced Turkey, Romaine Lettuce, Tomato, Avocado, 
Garlic Mayo, Cheddar Cheese, Toasted Sourdough

BOOM BOOM CHICKEN WRAP	 18 
Crispy Chicken, Nueske’s© Bacon, Lettuce, 
Tomatoes, Boom Boom Sauce

CHICKEN PESTO SANDWICH	 18
Grilled Chicken Breast with Swiss Cheese, 
Pesto, Lettuce, Tomato, Herb and Oil Focaccia Roll

PHILLY CHEESESTEAK	 20
Shaved Prime Rib, Sautéed Peppers & Onions, 
Provolone Cheese, Served on a Hoagie with Au Jus

— STARTERS —
CHEESE CURDS V	 15
Back Nine Spiced Water’s Edge Cheese Curds, 
Peppercorn Ranch Drizzle

JUMBO BUFFALO WINGS	 19
Fried Jumbo Wings tossed in House Buffalo 
Sauce, Chunky Blue Cheese Dipping Sauce

CHICKEN BACON RANCH FLATBREAD	 16
Roasted Chicken Breast, House Ranch, Italian 
Parsley, Marinated Tomatoes, Cheddar Jack Cheese, 
Naan Bread 

“THE MASTERS” 
CRISPY PIMENTO CHEESE BALLS	 15
Sweet Pepper Jelly

“THE MARSH” DUCK WINGS 	 21
Battered and Fried Duck Wings, tossed in 
Thai Chilli Sauce, Crispy Onion Nest 

THE HOLE-IN-ONE ONION RINGS 	 15
Beer-Battered Onion Rings, Seasoned Sour Cream 

BUFFALO WALLEYE BITES	 19
Fried Walleye Bites, GVL Buffalo Sauce, 
Creamy Blue Cheese

— SALADS —
THE CADDY COBB SALAD	 16
Cucumber, Tomatoes, Onions, Blue Cheese 
Crumbles, Avocado, Bacon, Roasted Chicken

FREDDYS CAESAR	 10
Add Grilled or Blackened Chicken +6 
Add Shrimp +8 | Add Salmon +10
Romaine Lettuce, Caesar Dressing, Croutons,
Parmesan Cheese

SOUTHWEST SWING SALAD	 17
Grilled Blackened Chicken, Hydro Romaine 
Lettuce, Tomatoes, Red Onions, Peppers, Roasted 
Corn, Avocado, Chipotle Dressing, Tortilla Strips
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— DINNERS —
[ Starting at 4 pm ]

CAJUN CHICKEN PENNE	 21
Blackened Chicken, Penne Pasta, Parmesan 
Cream Sauce, Garlic Naan Bread, Parsley, 
Parmesan di Parma

FISH AND CHIPS	 24
Beer-Battered Walleye, French Fries, 
House-Made Tartar Sauce, Lemon 

GLAZED SALMON GF	 26
6oz Pan-Seared Salmon, Bourbon Maple Glaze, 
Herb-Roasted Red Potatoes, Seasonal Vegetables

STEAK AND FRIES	 30
Grilled Ribeye, Parmesan French Fries



— BEER —
ON TAP 
Featuring Brewery of the Year Cuyuna Brewing and 
Rotating Seasonal

IN A CAN
Bud / Bud Light / Busch Light / Castle Cream Ale 
Coors / Deschutes Fresh Squeezed
Elm Creek Legalize Mulligans / Fulton Blonde 
Kona Big Wave / Loon Juice Cider
Lupulin Fashion Mullet / Mich Golden Light
Miller Lite / Modelo / Summer Shandy 
Summit EPA / Surly Furious / Ultra

— WINE —
Fleur De Mer Rosé Provence, France	 11 
Aviary Chardonnay Napa Valley, California	 10 
Mussel Bay Sauvignon Blanc Marlborough, New Zealand	 9 
Beviamo Pinot Grigio Venezia, Italy	 8 
Pike Road Pinot Noir Willamette Valley, California 	 12 
True Grit Cabernet Sauvignon  Mendicino, California	 11 
Rapsodia Malbec Mendoza, Argentina 	 11

— ZERO-PROOF —
MOCKFUSION	 6
Grape Juice, Lime Juice, Ginger Beer

POMEGRANATE TONIC	 6
Pomegranate Juice, Rosemary Simple 
Syrup, Tonic

BASIL LAVENDER LEMONADE	 6
Lemon Juice, Simple Syrup, Sweet Haven Lemon 
Basil and Lavender Tonic, Topped with Club Soda

NA BEER	 5
Go Hazy IPA 0.0 / Guinness 0.0 / Ultra Zero 

— COCKTAILS —
IN THE BUNKER	 12
Lalo, Tattersall Sour Cherry, Grapefruit Jarritos,
served in a Highball Glass

AZELEA	 12
Titos, Pineapple Juice, Lemonade Grenadine,
served in a Lowball Glass

FLOP SHOT	 12
Bombay Sapphire, Crème de Violet, Luxardo, 
Lemon Juice, served in a Martini Glass

2-FOOT GIMME	 12
Prairie Cucumber, Strawberry Syrup, 
Lime Juice, Soda, served in a Highball Glass

WATER HAZARD	 12
Titos, Blue Gatorade, Lemonade, Starry,
served in a Highball Glass

FREDDY’S OLD FASHIONED	 13
Tattersall Bourbon, Demerara syrup, 
Orange Bitters, served in a Lowball Glass

COCKTAILS IN A CAN
Carbliss [ Blood Orange ]  
High Noon [ Peach ]
Nutrl [ Blueberry or Orange ] 
Surfside [ Iced Tea & Lemonade ]
White Claw [ Black Cherry ]

All to-go orders will have a 10% charge added.
No split checks on groups of 10 or more. We can accept multiple payments on one check.
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SOUTHERN STYLE BUTTERFLY SHRIMP 
AND DRY RUB RIB BASKET	 19.95
Served with French Fries and House Slaw

1/2 OFF APPS / $2 OFF RAILS, DOMESTIC TAPS 
& GLASSES OF WINE

STARTING AT 4PM
Served until gone.

SUNDAYS

3-6 PM
Meat Raffle 5:30 pm

FRIDAYS

STARTING AT 4PM
Limited Menu.

Served until gone.

THURSDAYS ALL YOU CAN EAT CRAB LEGS	 47.95
Baked Potato and Corn on the Cob
DOMESTIC PTICHERS $10 / PREMIUM PITCHERS $12


