
Little Bear Menu
Appetizers

Little Bear Inn's "Red Wine" Salad - $7.50
Once you try this salad you will never miss it again. A salad plate of fresh greens are topped with
bacon, bleu cheese, parmesan cheese, garlic croutons, and then tossed with our secret Red Wine

Vinegar Dressing. A large salad can be a meal of its own. $12.95

Caesar Salad
Have this classic salad with your steak or seafood $5.50, or have the large Caesar for dinner $10.95

Calamari Skorthallia - $8.95
A Mediterranean Delicacy! Lightly breaded squid, quickly fried and served with a traditional garlic bread dip.

Hot Crab & Artichoke Dip - $8.95
An elegant beginning. Dungeness crab meat and marinated artichoke hearts blended with a creamy mixture of

parmesan and mozzarella cheese. Served with toast points for dipping.

Assorted Appetizers - $7.95
Hot & Spicy Chicken Wings, Jalapeno Poppers, Mozzarella Sticks, Potato Skins, Onion Rings, Deep Fried

Mushrooms, Jalapeno Bottlecaps. Choose any of these items as an appetizer!

Sampler Platter
A little bit of everything. Chicken wings, jalapeno poppers, rocky mountain oysters, deep fried mushrooms,

mozzarella sticks , and onion rings. $14.95 - Large sampler platter is more of everything with frog legs. $18.95

Rocky Mountain Oysters - $8.95
A western tradition! Served with cocktail sauce, but these oysters don't come from any ocean. Have those

oysters for dinner. $17.95

Shrimp Cocktail - $8.95

Frog Legs - $8.95
Try these velvety smooth legs that are battered and fried. You may not be able to eat just the appetizer

so have them for dinner for $17.95

 

Poultry
All dinners come with your choice of soup or house salad. And are served with a choice of baked potato,

homemade french fries, rice pilaf, or sauteed seasoned vegetables.

Chicken Breast - $15.95
One-half pound of our boneless, skinless, chicken breast prepared the way you like it, grilled, blackened, lemon

peppered, or fried.
Chicken Florentine - $17.95

A chicken breast rolled around our spinach, bacon, and cheese mixture and topped with Marinara Sauce. You
never tasted something so good.

 



Seafood
All dinners come with your choice of soup or house salad. And are served with a choice of baked potato,

homemade french fries, rice pilaf, or sauteed seasoned vegetables.

Northern Walleye Pike / Rainbow Trout - $18.95
Tender, flaky walleye or trout white meat. Available baked, pan fried or fancy fried. Delicious!

Alaskan King Crab Legs - $36.95
A bit of royalty! One pound of huge crab legs, steamed and served with lemon and drawn butter.

Stuffed Salmon or Trout - $19.95
A lightly seasoned fillet of salmon or trout stuffed with our very own crab & artichoke dip and baked to

perfection.
Gulf Shrimp - $18.95

Jumbo shrimp with either our homemade beer batter or baked scampi style with fresh garlic and butter.
Baked Stuffed Shrimp - $19.95

Our large gulf shrimp stuffed with our very own crab & artichoke dip and baked to perfection.
Salmon in Parchment Paper - $19.95

Fresh fillet of salmon, topped with seasoned vegetables and our delicious Dill Lemon Aoili, then wrapped in
parchment paper and baked. On taste of this and you'll be hooked.

Orange Roughy - $17.95
The delightful New Zealand white fish is seasoned with wine and lemon pepper and baked. Fabulous!

Baked Salmon - $18.95
Fresh fillet of Salmon, lightly seasoned, baked to perfection, and finished with lemon butter.

Sea Scallops - $18.95
Our Large Sea Scallops prepared with either our homemade beer batter or baked scampi style with fresh garlic

and butter.

"World Famous Lobster"
Australian Tails Brazilian Tails

Due to market prices we have
removed Australian lobsters from our menu until

further notice.

Brazilian Lobster is a warm water lobster. They are
harvested all year. This is the very best of the warm

water species.
7oz. market price 12-14oz. market price

 

Steaks
All our steaks are USDA Choice and hand cut in house. All dinners come with your choice of soup or house
salad. And are served with a choice of baked potato, homemade french fries, rice pilaf, or sauteed seasoned

vegetables.

Blackened Prime Rib - $19.95
Our delicious Prime Rib, dredged in a spicy blend of herbs and spices. It's then seared to completion on a cast

iron skillet.

Bourbon Blackjack Steak - $19.95
Tender aged top sirloin seasoned with cracked peppercorn, char broiled to your request and served on a mirror of

Dijon Bourbon Sauce and topped with tumbleweed onions.



Bleu Cheese New York Strip - $19.95
Our tender hand cut New York Strip coated with Bleu Cheese, Fresh Garlic, and Special Herb Blend. Perfection

at its best!

Brandy Rib-eye - $21.95
The King of Steaks! On pound of our tender, succulent rib-eye smothered in a saute of mushrooms, fresh garlic,

and brandy.

Chopped Beef Steak - $15.95
10-12 ounces of our own ground 90% lean beef. Cooked for you from medium well and up only. This steak is

wrapped in bacon and topped with our mushroom gravy.

Filet Mignon - $22.95
Delicious Aged Tenderloin wrapped in bacon and char broiled just the way you like it. This is the very best filet

you will ever taste!

Fresh Buffalo - $19.95
Fresh Hand Cut Buffalo Top Sirloin. Char broiled exactly the way you like it. We finish it with our Special

Tumbleweed Onions on top.

Garlic Infused New York Strip - $19.95
Our great New York Steak infused with fresh garlic and rubbed with spices and roasted garlic on the top!

Absolutely delicious!

Hunter Steak - $19.95
Tender aged top sirloin, char broiled and topped with our hardy Hunter's sauce made with sauteed onions and

fresh mushrooms.

Kansas City Strip - $18.95
What a magnificent strip of loin! Topped with tumbleweed onions and char broiled the way you like it.

Portobello Tenderloin - $24.95
Our FINEST cut of meat. Filet Mignon topped with a large portobello mushroom, wrapped in a puff pastry and

finished with an incredible Bordelaise Sauce.

Prime Rib of Beef
The chef's choice! Slow roasted and flavorful. This is USDA Choice at its best. 3/4 pound - Rancher cut $19.95

or 1 pound - Cattleman cut $20.95

Rib-eye/Prairie Fired - $20.95
This steak will melt in your mouth. Nearly a pound of our hand cut rib-eye. This steak can be char broiled to your

specifications or rubbed with four special peppers our prairie fire way. Finished on the top with our special
tumbleweed onions.

Steak Sandwich - $15.95
Our tender and juicy 8 oz sirloin cooked to your temperature and served on toast with onion rings.

T-bone Steak - $26.95
22-24 ounces of a delicious T-Bone. For the big appetite!

Top Cut of Sirloin - $18.95
12-14 ounces of our aged Top Sirloin. We hand cut our meat which gives it a full bodied flavor to please the

palate!



Woodsman Steak - $19.95
Our aged tender hand cut top sirloin seasoned with cracked peppercorns, and a smoked bacon Woodsman Sauce,

topped with fresh sliced onions.

 

Combinations
All dinners come with your choice of soup or house salad. And are served with a choice of baked potato,

homemade french fries, rice pilaf, or sauteed seasoned vegetables.

Steak & Lobster
The King's Bounty! A delicious 8 ounces of our Top Sirloin available with our 7 oz Brazilian Tail for

market price. The lobster tail can be broiled or fancy fried.

Steak & King Crab Legs - $28.95
1/2 Pound of King Crab with a 1/2 pound of our delicious Top Sirloin steak. The classic combination.

Steak and ...- $20.95
An 8-oz Top Sirloin steak served with your choice of Shrimp, Scallops, or Salmon. Fit for a King or Queen.

Eating raw or Uncooked meat, fish, seafood or eggs may lead to a risk of food borne illnesses. We DO NOT guarantee
medium well and well done steaks. 15% gratuity may be added to parties of 6 or more or if seperate checks are

requested.


