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TOP IT OFF
BURGER TOPPINGS GF  1.5 each
avocado, roasted mushrooms, griddled onions,  jalapeños, 
banana peppers, swiss, provolone, bleu cheese, american,
white cheddar, pepperjack, goat cheese

PROTEINS GF  2.5 each
smoked bacon, fried egg, black forest ham, smoked pork 

HANDHELDS

BLACKENED SALMON SANDWICH*
blackened salmon, peppadew marmalade, arugula,
red onions, toasted pretzel bun  21

SHAVED RIBEYE SANDWICH
shaved ribeye, swiss cheese, horsey sauce, 
haystack onions, warm french roll, served with au jus  17

SMOKED PULLED PORK SANDWICH
smoked pork, gouda cheese, applewood smoked
pepper bbq sauce, housemade coleslaw, arugula, 
toasted pretzel bun  15

TURKEY REUBEN
sliced turkey, housemade coleslaw, swiss cheese,
housemade thousand island dressing,
marbled rye bread  17

CORNED BEEF REUBEN
smoked & shredded corned beef, brinery sauerkraut,
swiss cheese, housemade thousand island dressing 18

HOUSE BURGER*
1/2 lb angus beef patty, lettuce, tomato, onions,
brioche bun  16

OLIVE BURGER*
1/2 lb angus beef patty, lettuce, tomato, red onions,
bleu cheese, olive & roasted garlic mayo, 
toasted pretzel bun  16

BLI VEGGIE BURGER V
housemade veggie burger, pepperjack cheese, arugula, 
red onions, tomato, banana peppers, guacamole, 
southwest sauce, toasted pretzel bun  15
(substitute vegan beyond burger patty  2)

served with sea salt kettle chips
sub. tru�e shoestring fries  5  |  shoestring fries  3  | sweet potato fries  3
add a patty  9  |  GF bun 2  |  pretzel bun .50 
substitute housemade veggie burger patty upon request

PROTEIN ADD-ONS
shrimp  GF  14
grilled or crispy chicken  GF  7
steak*  GF  14
smoked bacon GF  4
salmon*  GF  14
burger*  GF  9
bli veggie patty  V  4
vegan chicken  VG  5
vegan beyond burger  VG | GF  6
vegan chorizo  GF | VG   5

CRISPY BRUSSELS SPROUTS  GF | V
signature blood orange glaze  14

PEACH & RICOTTA BRUSCHETTA 
peaches, ricotta cheese, balsamic reduction,
honey drizzle, grilled ciabatta bread  12

SMOKED CHICKEN BUFFALO DIP
tortilla chips, carrots, celery, chives  12

CHICKEN WINGS  GF
1lb of house-smoked bone-in chicken wings, 
bu�alo sauce, served with
housemade bleu cheese dressing  17

HOUSE QUESO  GF | V
fire-roasted salsa, corn tortilla chips  10 
add guacamole  3

TRUFFLE SHOESTRING FRIES  GF | V 
vegan upon request
parmesan, parsley, tru�e aioli  14

PEI COCONUT CURRY MUSSELS
prince edward island mussels, coconut curry broth,
grilled ciabatta bread 16

COBB SALAD GF  
romaine lettuce, hard boiled egg, cherry tomatoes, 
avocado, bacon, bleu cheese crumbles, choice of 
dressing: ranch, bleu cheese, french, housemade 
thousand island, chipotle ranch, caesar,
honey-dijon vinaigrette, 321 mint vinaigrette   16

WATERMELON SALAD  GF | V   
arugula, red onions, feta cheese,
321 mint vinaigrette, praline pepitas  16

SOUTHWEST SALAD 
romaine lettuce, tomatoes, black bean corn relish,
colby jack cheese, chipotle ranch, tortilla strips  16

CHICKEN SALAD 
arugula, chicken salad, 321 mint vinaigrette, 
dressed watermelon, cranberry raisin focaccia  16

CLASSIC CAESAR*
romaine lettuce, classic caesar dressing,  
parmesan cheese, croutons  8 / 11
(anchovies available upon request)

General Manager: Chad Larson
Executive Chef: Andrew Czerew

@bostwicklakeinn

*NOTICE: grilled to order -  consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition.

GLUTEN-FREE  (GF)  / VEGETARIAN (V)  /  VEGAN (VG)

5.20.26
8521 Belding Rd, Rockford•616.874.7290•bostwicklakeinn.com



substitute gluten-free crust 3.5

MEAT LOVERS
pepperoni, black forest ham, italian sausage, 
mozzarella & provolone cheese blend, 
red sauce  18

BRUSCHETTA CHICKEN
garlic whipped feta, grilled chicken breast, 
marinated roma tomatoes, mozzarella & 
provolone cheese blend, baked and topped 
with fresh arugula and balsamic reduction  18

MARGHERITA  V
red sauce, roma tomatoes, fresh mozzarella, 
mozzarella & provolone blend, fresh basil  16

BBQ SMOKED CHICKEN
memphis bbq sauce, smoked chicken, 
red onions, bacon, poblano peppers, cheddar 
jack cheese, mozzarella & provolone blend   18

SAUSAGE & GOAT CHEESE
garlic oil, italian sausage, goat cheese, 
griddled onions, baby spinach, mozzarella & 
provolone blend  17

VEGAN CHORIZO  VG
garlic oil, vegan chorizo, jalapeños, vegan 
mozzarella, black beans, red onions, corn, 
red bell peppers  17

BUILD YOUR OWN 13 
mozzarella & provolone cheese blend

SAUCES 
red sauce, basil pesto, 
garlic oil or bbq sauce 

CHEESES GF 1.5 each
parmesan  
feta
fresh mozzarella 
goat cheese
vegan mozzarella  

MEATS  GF  2.5 each  
black forest ham 
pepperoni
smoked bacon 
chicken
italian sausage 
vegan chorizo

DECK OVEN PIZZA

MAIN ATTRACTIONS

@bostwicklakeinn

VEGGIES  GF  1.5 each
roasted garlic  
red onions
fresh tomatoes  
pineapple
roasted mushrooms 
asparagus
green peppers 
jalapeños
banana peppers 
basil
kalamata olives 
avocado
green olives  

*NOTICE: grilled to order -  consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition.

GLUTEN-FREE  (GF)  / VEGETARIAN (V)  /  VEGAN (VG)

CRISPY BRUSSELS SPROUTS GF | V 
signature blood orange glaze   8 

SHOESTRING FRIES  GF | V  5

TRUFFLE FRIES  GF | V  
(vegan upon request)
parmesan, parsley, tru�e aioli  7  

SWEET POTATO FRIES  GF | V  5  

GREEN BEANS GF | V  6  garlic herb butter

GRILLED ASPARAGUS  GF | VG  6

HOUSE SALAD  GF | V 
mixed greens, tomatoes, cucumbers, radishes, 
choice of dressing  8  

YUKON MASHED POTATOES  GF | V  3  

BLACK BEAN CORN RELISH GF | VG  5

HOUSEMADE COLESLAW  GF | V  4

SIDES

POTATO CHIP - SWEET CORN
CRUSTED WALLEYE 
pan-seared & oven-roasted, remoulade, fresh lemon,
grilled asparagus, whipped yukon potatoes  30

FISH N’ CHIPS  GF (limited availability)
perch, shoestring fries, housemade coleslaw, remoulade, 
fresh lemon   MP 

CHICKEN TENDERS  GF  
house-seasoned breaded chicken tenders,
shoestring fries, choice of ranch, barbecue,
southwest, or honey mustard  17

CAULIFLOWER QUESADILLA  V
roasted cauliflower, black bean corn relish,
pepperjack cheese, southwest sauce  18
add guacamole  3

WAGYU SIRLOIN*  GF 
8oz steak, smashed fingerling potatoes,
garlic green beans, bordelaise sauce   32

COCONUT SHRIMP
coconut breaded shrimp, curried rice,
pineapple jalapeño pico, sweet chili sauce,
wakame seaweed salad  26 

HERB CRUSTED GRILLED SALMON*  
seared polenta, romesco sauce,
sea salted crispy brussels sprouts  33

HULI HULI CHICKEN
hawaiian marinated chicken breast, yuka fries, 
grilled asparagus, pineapple jalapeño pico, 
charred scallion & jalapeño crema 24


