
Trails End Resort was established in the 
1930’s. Since 1969 it has been owned by 
the Hormans. Michele has been running 
the resort since 1986.

Today, Trails End has become one of 
Hayward’s premier full service resorts. 
We offer different levels of lodging from 
seasonal and overnight camping, to a 
one room honeymoon cottage, to a five 
bedroom, three and a half bath executive 
style home. In addition, Trails End is the only 
resort on Lac Courte Oreilles offering 
premium gas.

The 2009 expansions of the bar and 
restaurant allows Trails End to host some 
of the best bands in the Northwoods. Live 
music on Saturday night inside and Sunday 
afternoon on our spacious waterfront deck. 
Stay up to date on upcoming music and 
events by visiting www.trails-end-resort.net 
or our Facebook page.

Please enjoy our amenities while dining with 
us. Come back often and bring your friends!

-Michele & the Trails End Team-



Smothered Fries  14
Tender pulled pork served over 
homemade fries, smothered in cheese 
sauce. Topped with cheddar cheese 
and sprinkled with red onion.  

Trails End Nachos 14 
Fresh tortilla chips with pulled pork or 
chicken, tomatoes, onions, jalapeños, 
cheddar cheese sauce and served 
with side of salasa.   
Beef Brisket or Pastrami 15 
Sour cream 1

Homemade Chicken Tenders 11 
Six hand breaded chicken tenders 
served with ranch, honey mustard 
or bbq.  

Chicken Quesadilla  9
Flour tortilla stuffed with grilled chicken 
and a blend of cheeses with a choice 
of sour cream or salsa.  

Chicken Wings 13
Ten wings served with your choice 
of sauce and celery sticks.  

Crispy Green Beans  9 Battered 
green beans fried to 
a delicious crunch.  

Onion Rings  9
Basket of sliced onions battered 
and fried until crisp and golden.  

Trails End Fries  6
Basket of fresh hand-cut fries.  

Large Pretzel With Cheese  6

Mini Corn Dogs  9 
Mini breaded franks. Just like at 
the fair!  
Cheese Curds  9  
Wisconsin’s premium cheese curds, 
served with Ranch.  

Sauces Available:
Teriyaki  • House  •  Buffalo 
Spicy BBQ  •  Sweet Tangy BBQ 
Sriracha Bourbon

For parties of 8 or more, there will be no split checks and a 20% gratuity will be added.  
*Wisconsin food safety agencies advise that eating raw or undercooked meats, poultry, 

seafood, shellfish or eggs may pose a health risk.

Ranch Chicken Wrap 13 
Grilled or fried chicken with 
romaine, tomatoes, shredded 
cheddar and ranch dressing. 

Buffalo Chicken Wrap 13 
Grilled chicken slathered with 
house sauce, romaine and 
tomatoes. Topped with chunky 
bleu cheese dressing.  

Fish Tacos 13
Two tacos with homemade 
slaw, shredded cheddar and 
chipotle mayo on the side.     

Ranch Chicken Salad 13 
Grilled or fried chicken, romaine, 
onions, tomatoes, cheddar 
cheese and croutons. Served 
with ranch dressing. 

Adeline’s Salad 14 
Teriyaki chicken, 
romaine, craisins, 
mandarin oranges, 
strawberries and 
blueberries (in season).  
Topped with sweet and 
zesty vinaigrette.  

For our guests 
ages 8 and under.
Served with chips 
and a small soda.

Grilled 
Cheese  7

Peanut 
Butter 
& Jelly  7

Chicken 
Tenders  7

Hand- Cut Fries 2

SALADS SALADS ANDAND WRAPS WRAPS
Wraps served in a flour tortilla with kettle chips.  •  Salads served with a dinner roll.   



New! Brisket Grilled Cheese 13
Smoked brisket with a blend of melted 
cheeses on texas toast. 

Bacon Chicken Melt 13
Grilled chicken breast or crispy chicken 
tenders topped with bacon and Swiss 
cheese on Texas toast.  

BLT 12
Premium hickory smoked bacon with 
lettuce and tomato on Texas toast.  

Cal’s Melt* 13
Third-pound burger topped with bacon 
and bleu cheese, on toasted marble rye.

Fish Sandwich 12
8 oz deep fried cod with lettuce, tomato 
and tartar sauce. 

Trails End Burger*  15
Two 1/3 pound beef patties with double slices 
of Wisconsin cheddar, four slices of bacon 
and onion rings. Served with a side of BBQ 
sauce. A real belly buster!  

Michele’s Patty Melt* 13 
Third-pound burger with grilled onions,  
Swiss and American cheese, on toasted 
marble rye bread.

Plain Burger or Chicken Sandwich* 8 
Swiss, American, cheddar or 
pepper jack cheese  1 
Three slices of bacon  2.50 
Grilled mushrooms 2 
Grilled onions, green peppers 
or olives .75 each

Served with kettle chips.  Hand-Cut Fries 2

Smoked in-house, served with hand cut fries and coleslaw.  

Pulled Pork 13
Seasoned and smoked slow for 
twelve hours. Served with your 
choice of homemade sweet vinegar 
sauce, sweet BBQ or Spicy BBQ.   

Beef Brisket 14
Smoked beef brisket, sliced thin 
and piled high. Served with our 
horseradish mustard. Try sweet or 
spicy BBQ sauce for an extra kick!  

Shaved Prime Rib 15
A half pound of gently smoked, thin sliced 
prime rib topped with American cheese.  
Accompanied with a side of au jus.

Pastrami Reuben 14 
Brined, smoked, thinly sliced & piled high.  
Topped with baby swiss & sauerkraut 
(optional). Served on toasted marble rye; 
your choice of 1000 island or our 
horseradish mustard, served on the side.  

For parties of 8 or more, there will be no split checks and a 20% gratuity will be added.  
*Wisconsin food safety agencies advise that eating raw or undercooked meats, poultry, seafood, shellfish or eggs may pose a health risk.

Cheese 
Add meat or veggies for 2 
on a small or 3 for a large! 
12”/12  •  16”/15

Big Lac Courte Oreilles 
Sausage, pepperoni, bacon, 
black olives, onions, green 
peppers and mushrooms.  
12”/19  •  16”/26

The Channel 
Sausage, onions, green peppers and 
mushrooms.  12”/18   •  16”/23

Grindstone 
Sausage and pepperoni. 12”/17  •  16”/22

Veggie 
Onions, green peppers, tomatoes, black 
olives, mushrooms and green olives. 
12”/18   •  16”/23 



SPECIALTY DRINKS
MAUI WAUI

LONG ISLAND ICE TEA
SEX ON THE BEACH
SUMMER HUMMER
MOSCOW MULE

MOJITO
CUCUBER MARTINI
SMITH & KEARNS
BLOODY MARY

COUDERAY KICKER

ICE CREAM DRINKS/DESSERTS
 BRANDY ALEXANDER

GRASSHOPPER
8” COOKIE W/ICE CREAM
ICE CREAM CONES/DISH

ON TAP
SPOTTED COW

SUMMER SHANDY
ALASKAN AMBER

MILLER LITE
MIC GOLDEN LITE

STELLA ARTOIS
RIVER PIG 

BLUE MOON
BLACK

LEINENKUGELS 
NORTHWOODS

For parties of 8 or more, there will be no split checks and a 20% gratuity will be added.. 
*Wisconsin food safety agencies advise that eating raw or undercooked meats, poultry, seafood, 

shellfish or eggs may pose a health risk.

DOMESTIC BEER
MILLER LITE

MIC GOLDEN LIGHT
BUD LIGHT

BUSCH LIGHT
MIC ULTRA
BUDWEISER

PABST BLUE RIBBON
MILLER HIGH LIFE

MILLER 64

LEINENKUGELS
 SUMMER SHANDY ON TAP

NORTHWOODS ON TAP
ORIGINAL

LEINIES LIGHT
CANOE PADDLER

BERRY WEISS
HONEY WEISS

IMPORT/SPECIALTY
CORONA

CORONA PREMIUM
DOS EQUIS
HEINEKEN

BELLS TWO HEARTED ALE
REDD’S APPLE 

MIKES LEMONADE OR CRAN
N/A BUCKLER & O’DOULS

SUMMIT
TWISTED TEA

ANGRY ORCHARD 
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