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CARNIV.

*SINCE 1897
LUNCH

AVAILABLE FROM 11:30-4:30

STARTERS

US or CANADIAN FRIES $16
Chili and Cheese (US) or Savory Gravy and Cheese Curds (Canadian)

BUFFALO WINGS $18

Hot Sara Buffalo Sauce, Blue Cheese

BEER BATTERED VEGGIES $17

Mushrooms, Cauliflower, and Onion Rings, Garlic Aioli

BRIE BITES $17
Blackberry Ginger Ketchup

FRIED BRUSSEL SPROUTS $15

Bacon Lardons, Parmesan Cheese, Balsamic Reduction

FRESH SALADS

CAMPFIRE SALAD $13

Spring Mix, Shaved Carrot, Cucumber, Red Onion, Cherry
Tomatoes, Honey-Lemon Vinaigrette, Croutons

BEET AND ORANGE SALAD $15

Maple Balsamic Dressing, Goat Cheese, Crispy Oats

CAESAR $15

Crisp Romaine, Caesar Dressing, Croutons, Parmesan

WARM SOUPS
TRAIL-MARKER CHILI $13

Ground Beef, Acorn Squash, Rutabaga, Pigeon Peas

TOMATO $13

Roasted Garlic, Dill

HANDHELDS

All Sandwiches Include Chips and House Pickles, Unless Noted

PASTRAMI REUBEN $21

100% Wagyu Pastrami, Saurkraut, Swiss Cheese, Thousand
Island Dressing

VEGGIE PANINI $17

Roasted Acorn Squash, Balsamic Red Onions, Spinach and
Cheddar, Pressed Between Grilled Sourdough with Balsamic

GRILLED CHEESE $15
Melted Cheeses, with Cup of Tomato Soup

THE ITALIAN

Salami, Pepperoni, Capicola, Provolone
Giardiniera, Cherry Peppers, Sourdough

$17

CHICKEN SALAD $17

Cranberry, Curried Almonds, Tarragon, on a Croissant

CAMPFIRE BURGER $27

A Unique Blend of Wagyu Beef, Elk, Wild Boar, And Bison. Smashed-
Style, with Lettuce, Tomato, Onion, Cheddar Cheese, Campfire Sauce,
Brioche Bun, Fries

SHRIMP SALAD $21

Chesapeake, Lemon, Celery, on a Croissant

SLOPPY JOE

Curried Lamb, Raita, Mint

$17

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, EGGS, OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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