
STARTERS

7643 Hillside Rd, Egg Harbor, WI 54209 
Located at the Landmark Resort 
920.868.5162 
www.CarringtonDoorCounty.com

SPINACH & ARTICHOKE DIP (GF)
Baby spinach and artichoke hearts, creamy parmesan cheese blend, tortilla 
chips, and a side of sour cream and salsa 14

CHICKEN SKEWERS
Zesty marinated chicken skewers served over a Chinese noodle salad with 
radish, green onions, and carrots tossed with chili-poppyseed dressing 13

RENARD’S ARTISAN CHEESE CURDS
Local Renard’s cheese curds flash-fried and served with horseradish sour  
cream and sambal honey for dipping 11

MARYLAND-STYLE CRAB CAKES
Fresh jumbo lump crab meat with savory vegetables, herbs, and spices 
hand-formed and pan-fried to order. Served with spring mix and our 
house remoulade 18. Add a couple of sides and make it a meal!

DAMASCUS DIP DUO (V)
Creamy chickpea hummus topped with olive oil, paprika, and house-made 
roasted red pepper feta dip. Served with warm naan bread, cucumbers, 
cauliflower florets, carrots, and bell peppers 16

COCONUT SHRIMP
Crispy fried and served with Thai sweet chili sauce and fresh lime 14

COUNTRY FARMHOUSE SALAD (V)
Fresh greens blend tossed with vine-ripe tomato, sliced red onion, 
cucumber, sliced radish, and fresh mushrooms. Topped with shredded 
Wisconsin cheese, croutons, and your choice of dressing 12

MEDITERRANEAN CAESAR SALAD (V)
Fresh hearts of romaine tossed with garlic-herb croutons, aged parmesan, 
and our creamy Caesar dressing. Topped with artichoke hearts, kalamata 
olives, and cherry tomatoes 14

GRANNY APPLE SALAD (GF)
Fresh baby spinach, arugula, and tart Granny Smith apples with candied 
pecans tossed with wood-smoked bacon, dried cherries, and parmesan. 
Topped with apple cider vinaigrette dressing 15

SOUTHWEST CHOP SALAD (GF)
Chopped romaine and spinach tossed with sweet peppers, green onions, 
roasted corn, black beans, and creamy cilantro-lime vinaigrette. Topped 
with ripe avocado, queso fresco, and crispy tortilla strips 13

SEOUL-BOWL (GF) (V)
Red and white quinoa with brown rice and fresh garbanzo beans topped 
with fresh cucumber, radish, green onions, roasted tomatoes, and a ginger 
Tamari vinaigrette 17

SIDE SALAD (GF) (V)
Fresh greens blend with vine-ripe tomato, sliced cucumber, mushrooms, 
carrot ribbons, and shredded cheese 5

SALAD DRESSINGS
French, Ranch, Raspberry Vinaigrette, Apple Cider Vinaigrette, Creamy 
Cilantro-Lime Vinaigrette, Caesar, 1000 Island, Italian, Vinegar, and Oil

SALADS

CHERRY CRISP
Door County Cherry De’lite pie filling with  
streusel topping and baked to golden-brown. 
Put your order in early, these go very 
quickly! 9 Add ice cream +1 

FLOURLESS CHOCOLATE 
TORTE (GF)
Smooth and rich flourless chocolate torte 
topped with fresh berries and whipped 
cream 9 Add ice cream +1

S’MORES BROWNIE SUNDAE
Graham cracker crust topped with chocolate 
brownie and marshmallow, served with 
cherries and ice cream 10

DESSERTS

KOREAN BBQ PULLED PORK
Slow braised, tender pork shoulder sauced 
with gochujang-hoisin BBQ sauce. Topped 
with carrot, radish, and Napa cabbage slaw on 
a potato roll 16

CHICKEN CAPRESE
Grilled, marinated chicken breast with basil 
pesto aioli, sliced tomato, spinach, arugula, 
and fresh mozzarella on focaccia 15

FRIED COD PO’ BOY
Flash-fried cod with shredded lettuce, 
sliced tomato, dill pickles, and house-made 
remoulade on a crusty French roll 16

LANDMARK CLUB   
Thick-cut wood-smoked bacon, deli-style 
turkey breast, crisp lettuce, sliced tomato, 
and Swiss cheese on sourdough toast with 
rosemary aioli 15

SANDWICH 
BOARD
All sandwiches are served with your choice 
of skin-on French fries or coleslaw. Substitute 
sweet potato fries +3   
(Gluten Free Options Available)

LANDMARK SMORGASBORD (MADE TO SHARE)
A hand-curated selection of Neuske’s applewood-smoked ham, Klement’s summer sausage, and original honey-smoked salmon, 
paired with Merkt’s sharp cheddar cheese spread, Renard’s artisanal cheese, and Marieke gouda. Served with a generous portion of 
lahvosh, everything flatbread crackers, and deli-style rye bread. Garnished with radishes, gherkins, house-pickled onions, a side of 
whole-grain mustard, and Dalmatia fig spread 26

ADD TO ANY SALAD: Grilled or Crispy Chicken 
6, 8-Ounce Atlantic Salmon 14, Four Jumbo Shrimp 8, or 
7-Ounce Flat Iron Steak 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food-born illness, especially if you have certain medical 
conditions



PUB CHEESEBURGER
The perfect burger topped with melted 
American cheese, lettuce, tomato, and sliced 
onion on a brioche bun 14 Add applewood-
smoked bacon +3

BJG BURGER
Our grilled burger topped with crispy bacon, 
sautéed jalapeños, Marieke gouda, lettuce, 
tomato, and sliced onion 15

HILLSIDE ROAD BURGER
Topped with sautéed mushrooms, flash-fried  
haystack onions, Colby-Jack cheese, crisp 
lettuce, and sliced tomato on a brioche bun 16

WISCONSIN BURGER
Our grilled burger topped with fried Renard’s 
cheese curds, ranch dressing, lettuce, tomato, 
and sliced onion on a brioche bun 16

SEA
LINE-CAUGHT WALLEYE
Lightly dusted and flash-fried to crisp perfection and served with garlic 
mashed potatoes, house coleslaw, and tartar sauce 26

PROVENÇAL GRILLED SALMON
An 8-ounce filet of Atlantic salmon grilled with artichoke hearts, roasted 
tomatoes, and capers, topped with Chef Rich’s Provençal butter sauce and 
served with fingerling potatoes and seasonal vegetables 29

BAKED HADDOCK (GF)
Lightly herb-seasoned and baked in a white wine and butter sauce. Served 
with fingerling potatoes and house coleslaw 24

PENNE MARINARA
Rustic marinara and penne noodles topped with aged parmesan and a side 
of garlic bread 12 Add grilled chicken or upgrade to beef bolognese sauce 
+5

FISH ‘N CHIPS
Hand-battered Atlantic cod fillets fried fresh with skin-on French fries, 
coleslaw, a side of tartar, and lemon 17

QUESADILLA
8-inch flour tortilla stuffed with cheddar jack cheese, folded, and grilled 
crispy. Served with a side of sour cream and salsa 10 Add peppers and 
onions +2. Add grilled chicken breast +3. Add it all +5

CHICKEN TENDER BASKET
Crispy flash-fried chicken tenders served with skin-on French fries and 
your choice of ranch, BBQ, or honey mustard for dipping 12

FLANK STEAK TACOS
Marinated, grilled flank steak, onions, cilantro, and queso fresco on warm 
flour tortillas with a side of sour cream and salsa 15

CASUAL CLASSICS

BURGERS
*All burgers are full third-pound, all-beef  
patties and served with your choice of 
skin-on French fries or coleslaw.

Substitute a Gardenburger patty for any 
burger +2. Substitute sweet potato fries +3

FRIDAY FISH FRY
Hand-breaded cod and walleye served with skin-on French fries, rye bread, 
coleslaw, a side of tartar, and a lemon wedge 23

CHICKEN PICCATA
Panko- and herb-crusted chicken cutlet over a 
bed of fettucine pasta finished with our house-
made lemon caper sauce 21

SIZZLING SHRIMP SCAMPI
Jumbo gulf shrimp sautéed in garlic butter and 
tossed with roasted red peppers and fresh herbs. 
Served over fettuccine pasta 26

CHICKEN & BROCCOLI 
ALFREDO
Fresh broccoli and tender, all-natural chicken 
breast tossed in creamy alfredo sauce and 
fettucine pasta. Finished with aged parmesan 
22

PENNE GIARDINO
Penne pasta tossed with sautéed artichoke 
hearts, roasted tomatoes, zucchini, summer 
squash, and spinach in a light vodka sauce with 
grilled chicken breast 21

TORTELLINI BOLOGNESE
Three-cheese tortellini bathed in slow-
simmered beef bolognese sauce, topped with 
sautéed mushrooms and spring peas, and 
finished with aged parmesan 24

PASTAS

Follow us on Facebook at Carrington Door 
County, on Instagram at @carringtondoorcounty, 
and on Twitter at @Carrington_WI
www.CarringtonDoorCounty.com

FIELD
STEAK FRITES (GF)
*A 14-ounce chargrilled-to-order ribeye with maître d’hôtel butter, skin-on 
French fries, and spring greens 38

PORK CHOP AU POIVRE (GF)
A 10-ounce bone-in Iowa pork chop grilled and topped with a mushroom, 
brandy, cream, and green peppercorn au poivre sauce. Served with garlic 
mashed potatoes and seasonal vegetables 32

GRILLED BEEF TENDERLOIN (GF)
*An 8-ounce beef tenderloin steak grilled to order and topped with Cabernet 
Sauvignon Demi-glacé, served with garlic mashed potatoes and seasonal 
vegetables 39

LANDMARK TRIO (GF)
*A 7-ounce flat iron steak with Cabernet Sauvignon Demi-glacé cooked 
to order and paired with a 5-ounce lobster tail with drawn butter and a 
Maryland crab cake with our house remoulade. Served with garlic mashed 
potatoes and seasonal vegetables MKT

CARRINGTON RIBS (GF)
Dry rubbed, slow-braised, and served with your choice of BBQ or cherry 
BBQ sauce, sweet potato fries, and coleslaw. Half rack 22. Full rack 35

ODDS & SIDES
STEAMED BROCCOLI & CHEDDAR 5 
SEASONAL VEGETABLES 5
SKIN-ON FRENCH FRIES 4 
SWEET POTATO FRIES 5

FINGERLING POTATOES 6
GARLIC MASHED POTATOES 5
SAUTÉED JUMBO SHRIMP 12

LOBSTER TAIL MKT


