ROCK HARBOR SUNRISE BREAKFAST

LIGHTHOUSE RESTAURANT & GREENSTONE GRILL

SERVED FROM 7 AM UNTIL 10 AM

SERVED FROM 7 AM UNTIL 11 AM

FLAPJACKS

TWO EGGS, ANY STYLE

Three jumbo sized Flapjacks served hot off the
grill with sausage links, butter, and syrup.
9

Two eggs prepared to your liking, served with seasoned breakfast
potatoes, toast and choice of ham, bacon or sausage links.
8.25

SUNRISE BLUEBERRY PANCAKES
THREE SLABS OF FRESH BLUEBERRY PANCAKES. SERVED
WITH YOUR CHOICE OF HAM, BACON, OR SAUSAGE.
12

FRENCH TOAST

Three generous slabs of golden French Toast
lightly dusted with powdered sugar. Served with
premium ham and hot syrup.
9

KNEUT’S OMELET
Three eggs prepared omelet style stuffed with
ham, bell pepper, cheddar cheese, and diced
onions. Served with seasoned breakfast potatoes
and toast.
10

DAY ON THE LAKE SKILLET
Three farm fresh organic eggs prepared omelet
style, stuffed with bacon, ham, sausage, bell
peppers, diced tomatoes, green onion and cheddar
cheese. Served with seasoned breakfast potatoes
and toast.
10

SMOKED TROUT BAGEL ROYALE
TOASTED BAGEL WITH CREAM CHEESE, TOPPED WITH
FRESH SMOKED LAKE SUPERIOR LAKE TROUT, CAPERS,
AND RED ONION.
12

BREAKFAST TACOS
Two Soft Shell Tacos Filled with Eggs, Sausage, Topped with
Green Chili Served with Seasoned
Breakfast Potatoes.
5

SAUSAGE EGGS & CHEESE BISCUIT
Homemade biscuit, served with egg and melted
cheese.
5.25
A a Carte

Toast and Jelly
Homemade Cinnamon Roll
Fresh Fruit Bowl
Breakfast Potatoes
5

BEVERAGES

Coffee
Hot Tea
Hot Chocolate
Soft Drinks, Ice Tea, Lemonade
Milk/Juice
2.25

GETTING YOUR DAY STARTED

After enjoying a Rock Harbor Sunrise Breakfast, ask your
server about sightseeing tours aboard the Sandy. The
lodge also offers water taxis, fishing charters as well
as Marina canoe, kayak and motorboat rentals.
Take a hike to Suzy’s Cave, or venture to Scoville Point!

LUNCH MENU

SERVED FROM 12 TO 1:30PM

Soup and Salad 8

Superior Burger 11.50

Bowl of homemade soup of the day with
tossed greens and a fresh baked roll.

Your choice of a burger or
cheeseburger, one-third pound
charbroiled and served with lettuce,
tomato, pickle, and onion on a grilled
bun, with choice of melon, chips, or
French fries.

Chicken Caesar Salad 12.50
Charbroiled chicken breast on romaine
greens with lemon, parmesan cheese,
croutons, and Caesar dressing. Served
with a fresh baked roll.

Turkey Pita 12.50
Shaved turkey breast with lettuce,
tomato, red onion, feta cheese, and
mayonnaise on whole wheat pita bread
with choice of melon, chips, or French
fries.

Veggie Wrap
Spinach tortilla, stuffed with sprouts,
red onions, lettuce, tomato, cream
cheese, drizzled with raspberry
vinaigrette.

Suzy’s Quesadilla 9
Grilled spinach tortilla loaded with
roasted red peppers, mushrooms, onions,
and blended cheese.

Veggie Burger 9.75
Vegetarian garden burger grilled and
served with lettuce, tomato, pickle,
and red onion served on a Kaiser roll,
with choice of melon, chips, or French
fries.

Chicken Pepper Jack 11.50
Charbroiled chicken breast topped with
grilled roasted red pepper and Jack
cheese served on a Kaiser roll with
choice of melon, chips, or French
fries.

Lake Superior Whitefish 12.50
Fresh from the lake, pan-fried, with
your choice of melon, chips, or French
fries.

Sliced Pepper Steak Philly 10.25
Thinly sliced beef grilled with cheddar
cheese, onions and bell peppers on
toasted sourdough.

BEVERAGES

Coffee
Hot Tea
Hot Chocolate
Soft Drinks, Iced
Tea, Lemonade
Milk/Juice
2.25
Ask your server for a
beer and wine list.

SALAD DRESSINGS
Ranch
Raspberry
Vinaigrette
Blu Cheese

DESSERT

Homemade wild blueberry cobbler 4.50
Dessert of the Day 4
Ice Cream 2.25

DINNER MENU

SERVED FROM 5:30PM-7:30PM
All entrees come with soup or salad and fresh baked bread.

the Fishing Hole
Captain’s Catch 25 GF

8 oz filet fresh caught from Lake Superior, oven baked with lemon and herbs,
served with today’s vegetable and wild rice pilaf.

Tobin Harbor Tacos 22.50

Two flour tortillas, loaded with Lake Superior Whitefish, cabbage, cilantro, and
lime. Served with tartar sauce and long grain wild rice.

Grilled Garlic-Lime Shrimp 30 GF

Shrimp marinated with garlic and lime and sautéd to perfection. Served over long
grain wild rice with fresh pico de gallo.

New York Strip 35 GF

12 oz USDA Choice New York Strip, charbroiled to your liking and topped with imported
Gorgonzola cheese. Served with today’s vegetable and roasted red potatoes.

Chicken Boursin 23

A fresh chicken breast, stuffed with Boursin cheese, lightly coated in breadcrumbs and baked
to perfection. Served with a béarnaise sauce, today’s vegetable and roasted red potatoes.

Pasta “Royale” 23

Freshly prepared pasta with julienne vegetables and braised chicken in a cream sauce.

Roasted Pork Tenderloin 23 GF

Oven roasted and served sliced with caramelized onions and a smokey glaze. Served with
today’s vegetable and wild rice pilaf.

Risotto 22 V GF

House risotto tossed with baby spinach and portobello mushrooms, topped with fresh parsley.

Roasted Japanese Eggplant 21 V GF

Japanese eggplant, lightly brushed with olive oil and oven roasted to a golden brown. Served
fanned on a bed of tomato sauce with crumbled feta cheese, capers and fresh cilantro.

Stuffed Portobello 21 V GF

Portobello Mushroom Stuffed with grilled vegetables, topped with parmesan cheese. Served with
today’s vegetable and wild rice pilaf.

Keweenaw Brewing Company
Houghton, Michigan

PICK AXE BLONDE ALE
RED JACKET AMBER ALE
WIDOW MAKER BLACK ALE
16 oz 5.25

SMOKING LOON CHARDONNAY
SMOKING LOON PINOT GRIGIO
SMOKING LOON MERLOT
SMOKING LOON CABERNET
Glass 7.75
Bottle 22
If you have a food allergies of any kind, please kindly inform your server.
If you are gluten free or dairy free, please kindly ask your server for a gluten
free/ dairy free specific menu.

