STARTERS
SHORT RIB NACHOS // 20
Braised pork shoulder, apple-wood smoked bacon, and slow-cooked beef short ribs, served with homemade cheese sauce and topped with
cheddar and jack cheeses, homemade pico de gallo and candied jalapeños. Garnished with sour cream and our signature Dr. Pepper®
barbecue sauce.

TRADITIONAL WINGS // 15
Classic crispy chicken wings, tossed in your choice of buffalo, sriracha, barbecue, sweet chili, or garlic parmesan, or served plain.

WALLEYE BITES // 18
Walleye, potato and cheddar cheese bites fried to perfection and drizzled with hollandaise sauce.

WARM PRETZEL BITES // 14
Served with our homemade cheese sauce.
Go "Loaded" and Add Extra Cheese, Bacon, Sour Cream and Green Onion // 4

GARLIC PARM TOTS // 15
Crispy tater tots tossed with our house garlic parmesan sauce.

CHILI LIME CHIPS WITH STREET CORN DIP // 12
Tortilla chips sprinkled with our signature chili-lime seasoning, served with a cheesy, creamy street corn dip.

MIDS
WOODY'S CATCH // 20
A basket of hand-breaded and deep fried walleye, shrimp, and scallops. Served with lemon and our house cocktail & tartar sauces.

OLD-FASHIONED BURGER // 15
8-ounce Hereford beef patty on a fresh brioche bun, lettuce, tomato red onion, pickle and our house smoked poblano and herb ketchup. For a
vegetarian option, substitute with our black bean veggie patty.
Add Bacon, Cheese, or Mushrooms // 2.50 Each
Go "All In" // 6

BOURBON BURGER // 17
8-ounce Hereford beef patty on a fresh brioche bun with bourbon candied jalapeños, bacon, caramelized onions, pepper-jack cheese and our
signature Dr. Pepper® barbecue sauce.

CAJUN TACOS // 17
Your choice of pan-fried cajun shrimp, blackened walleye or seasoned black bean veggie burger crumbles, with red cabbage, carrots, and our
signature chipotle mayo.

PULLED BEEF 'N' PORK SLIDERS // 14
Three sliders with our slow cooked blend of beef and pork in our signature Dr. Pepper® barbecue sauce, served on a soft pretzel bun, topped
with coleslaw and a pickle.

CHICKEN TENDERS // 12
Four delicious boneless chicken tenders, served plain or tossed in your choice of buffalo, barbecue, sweet- chili or garlic parmesan.

HOUSE SALAD // 14
Spring mix lettuce, cherry tomato, watermelon radish, cucumber and carrot.
Add Chicken // 5
Add Shrimp // 6

CAESAR SALAD // 14
Spring mix lettuce, parmesan cheese, croutons, and bacon tossed in caesar dressing.
Add Chicken // 5
Add Shrimp // 6

SIDES
ADD HAND-CUT FRIES, SIDE SALAD, COLESLAW, HAND-CUT SWEET POTATO CHIPS, OR TRUFFLE TOTS // 4
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne borne illness.

ENTREES
STARTING AT 4 PM
12 OZ HAND-CUT RIBEYE // 38
12 oz. Hand-Cut Choice Strip, served with fresh vegetables, a choice of potato, and a side salad.
Add Shrimp // 6
Add Mushrooms // 2
Add Fried Onions // 2

CANTILEVER SIGNATURE RIBS // 33
Marinated in our artisan rib rub and slow cooked for a minimum of 12 hours. Served with your choice of our signature Dr. Pepper® barbecue
sauce, or our dry house blend seasoning. Served with a fresh vegetables, your choice of mashed potatoes, hand-cut fries or coleslaw, and a side
salad.
Substitute Truffle Tots or Hand-Cut Sweet Potato Chips // 2

BLACKENED OR LEMON PEPPER WALLEYE FILLET // 31
Blackened with our homemade spicy blend of seasonings, pan fried to perfection and topped with our house-made tartar sauce, or seasoned
with lemon pepper. Served with fresh vegetables, your choice of potato, and a side salad.
Substitute Truffle Tots or Hand-Cut Sweet Potato Chips // 2

TUSCAN CHICKEN PASTA // 28
Fettuccine noodles with sun-dried tomatoes, spinach, and a garlic cream sauce. Served with a side salad and garlic baguette.

DESSERTS
S'MORES LAVA CAKE // 12
This rich graham cracker lava cake has a smooth, chocolatey center and is topped with a melty toasted marshmallow cream.

SALTED CARAMEL WAFFLE SUNDAE // 12
Belgium Pearl waffle topped with creamy vanilla ice cream and salted bourbon caramel.

STRAWBERRY RHUBARB SUNDAE // 10
Creamy vanilla ice cream topped with a house-made sweet and tangy strawberry rhubarb sauce.

OUR STORY
Nestled into the rocky shoreline sits the quaint village of Ranier, Minnesota that was once the epicenter of smuggling spirits during the 1920s. But none
of this could have been possible without the Historic Cantilever Bridge, the conduit that connected Canada to the United States.
The Speakeasies and the Gin Joints needed a steady supply to stay in business, and we can neither confirm or deny that the fine citizens of Ranier
were involved. Unbeknownst to the border patrol (often overlooked by residents), the Cantilever Bridge was the pipeline to liquid libations that would
entertain not only the Northwoods but consistently reach as far as Chicago and beyond.
As we look to our past to inspire our future, Cantilever brings back that history, the passion, and the excitement of a bygone era to offer you amazing
distilled spirits that are all hand-distilled from scratch using the finest Minnesota grains and water from the Canadian Shield.
Our distillery is built at the former site of the world-renown headquarters of Woody’s Fairly Reliable Guide Service, a favorite to anglers around the
world. With a nod to history (and to Woody), Cantilever produces a fun, lifestyle-driven spirit line called Woody’s Fairly Reliable. These products are
handmade with our love of life on the lake, sharing great times, and building unforgettable memories.
We hope that you enjoy our quaint little project in a historic little fishing village, and if you choose to cross into Canada, you can always do it by air,
land, or water, but for us, it will always be about the bridge.

AGED SPIRITS FLIGHT // 8
Sample our aged spirits with a flight that includes Cantilever bourbon, Woody's Am-Cam Whiskey, and Woody's Canadian Rye Whiskey.

CLEAR SPIRITS FLIGHT // 5
Sample our clear spirits with a flight that includes Cantilever Juniperus Gin, Woody's Gin, and Woody's Vodka.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne borne illness.

