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dinner entrees
available after 5:00pm

served with your choice of two: lobster bisque, french onion soup, Ernie’s house salad, wild rice pilaf, baked potato, mashed potato or au gratins
or select from loaded baked potato, loaded mashed potato, or Caesar salad - add 2

steak
New York Strip					     24
12 oz steak served with mushrooms and onions

Sirloin							      17
8 oz center cut certified angus sirloin

Bleu Cheese Meatloaf				    16
house ground steak, bleu cheese, caramelized onion

House Ground Steak Marsala			   15
ground angus steak topped with a mushroom marsala sauce

Add 3 Jumbo Coconut Shrimp to your entree	 8

seafood
Jumbo Coconut Shrimp				    23
hand dipped in coconut breading, served with an amaretto cream sauce

Sesame Crusted Ahi Tuna 			   23
seared rare with a mango salsa, asian coleslaw, wasabi, soy and ginger

Walleye 						      20
pan-fried, broiled, blackened or deep fried with lemon caper sauce

how ernie’s began:

pork & chicken
Baby Back Ribs					     18
half rack of slow roasted ribs with Ernie’s house bbq sauce

Full Rack						      24

Pork Tenderloin					     16
Mustard rubbed and honey glazed

Jamaican Jerk Chicken				    15
spicy chicken breast served with mango salsa

Teriyaki Chicken					     16
grilled chicken breast covered in mushrooms, onions, bell peppers and swiss 

pasta
Fettuccine						      15
noodles tossed in your choice of alfredo, lobster sauce or red italian
with chicken						      18
with shrimp		  				    19
with vegetables						      17

Lobster Ravioli					     21
jumbo ravioli stuffed with lobster and cheese

Crab Ravioli						     20
jumbo ravioli stuffed with lump crab meat and cheese

breakfast
Served Saturday and Sunday from 10:00am - 1:00pm

Prime Rib & Eggs					     12
8 oz prime rib with potato pancake hashbrown, eggs and toast

French Toast						      8
hand dipped texas toast, served with maple syrup

Bacon, Ham, Egg & Cheese Sandwich		  8
applewood bacon, egg and american cheese on ciabatta 
with a side of potato pancake hashbrown
		

Steak, Egg & Cheese Sandwich			    9
sliced prime beef, egg and american cheese on a hoagie, 
with a side of potato pancake hashbrown

Build your own Omelette				    9
choose 3 from: ham bacon, sausage cheddar, swiss, pepper jack, american, 
onion, tomato, bell pepper or black olive. 
Served with potato pancake hashbrowns and toast

Loaded Breakfast Flatbread			    9
Egg, bacon, tomato, sausage, onion and cheese on a grilled flatbread

Bloody Mary Bar			       	 starting at 6
available from 10am - 3pm

Bottomless Mimosas				    12
available from 10am - 3pm with the purchase of any breakfast item

When carpenter Ernie Ritari and his family moved to Squaw Point 

from Brainerd in 1917, they made their way through jack pine and 

hazel bush to get here. Back then the East side of Gull Lake was just 

a gravel road - a half days ride by horseback from Brainerd. Ritari 

and immigrant from Finland in the 1800’s did not allow Vodka on his 

camping and fishing resort due to his bitterness against the Russians. 

His wife Edna tended bar and cleaned cabins while their dog Toby 

enjoyed ice cream before every guests drink. Ernie rented ten boats 

and usually had five families mainly from Minneapolis and Iowa join 

him during the summer months. Ernie, Edna and Toby were among the 

few who stayed year round in East Gull Lake. The Ritari’s were famous 

for their community pig roasts and later built two cabins and installed 

housekeeping equipment. 
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starters
Tuna Tataki						      12
sliced ahi tuna, wasabi, ginger

Walleye Fingers					     12
dusted in flour and breadcrumbs, served with house tartar

Steak Bites						      13
Spicy grilled angus sirloin with cognac gorgonzola

Spinach and Artichoke Dip			   12
served with our grilled flatbread

Lobster Mac & Cheese				    14
lobster, elbow macaroni, gruyere cheese, truffle oil and thyme 

Potstickers						      11
pan fried and served with sweet chili

Chicken Wings or Drummies			   11
plain, szechuan or buffalo

Calamari						      12
hand cut breaded strips, served with pesto aioli

Nachos						      13
corn tortillas with all the fixings and choice of beef or chicken

Cheese Curds					     10
lightly breaded wisconsin cheddar

Loaded Waffle Fries				     9
bacon, cheese and seasoned sour cream

Onion Rings						     10
crispy jumbo onion rings with southwestern ranch

flatbreads
Caprese						      11
tomato, red onion, basil. mozzarella and balsamic reduction

Buffalo Chicken					     12
grilled chicken, bleu cheese, celery and buffalo sauce

BBQ Chicken					     12
chicken, red onion, cheddar and bbq sauce

salads or wraps		           small/entree
Ernie’s House Salad			          6/10
spring mix lettuce, candied walnuts, craisins and feta cheese 
tossed in a balsamic Vinaigrette

Ahi Tuna						      14
spring mix, ahi tuna, tomato, radish, tropical fruit topped 
with a wasabi vinaigrette and sesame seeds

Southwest salad				          7/11
Iceberg lettuce, spring mix, tomato, bell pepper, scallions, 
clack olives, cheddar cheese, corn tortillas and ranch dressing

With Chicken					     13
Taco Salad						      12
iceberg lettuce, onion, tomato, jalapeno pepper, cheddar cheese 
and your choice of seasoned beef or chicken in a taco shell bowl

Caesar Salad				            5/9
romaine lettuce, croutons, parmesan and our homemade caesar dressing

With Chicken					     12
With Walleye					     13
With Shrimp						     14

baskets
Fish Tacos						      12
battered cod, pico de gallo, shredded lettuce and house sauce

Chicken Fingers					     11
breaded chicken breast fillets and waffle fries

Fish & Chips						     12
battered cod fillets and waffle fries

soups & chili           			       cup/bowl
Loster Bisque					     6/9
it’s what we are known for!

French Onion					        7
homemade classic baked in a crock with french bread and provolone

Chicken Chili					     6/9
United Way Award Winning Chilli!

Chili Con Carne					     5/8
traditional beef chili with sour cream and cheese

burgers served with chips or french fries
onion rings, waffle fries or house salad - add 2 
double your 1/2 pound black angus burger - add 3

Blue Ribbon						     11
cream cheese, bleu cheese and smoked bacon

Always Sunny Burger				    12
bacon, cheddar and a sunny side up egg

Jalapeno & Guacamole				    11
guacamole, jalapeno and pepper jack cheese

Mushroom & Swiss 				    11
sliced mushrooms, and swiss cheese

Coney Island 					     11
topped with beef chili and cheddar cheese

Honey Mustard					     11
bacon, swiss and honey mustard dressing

Rodeo 						      12
bacon, thick cut onion ring, bbq sauce and cheddar cheese

Patty Melt						      10
cheddar, swiss and fried onion on grilled wheat

Cheeseburger					      9
choose from, american, cheddar, swiss, pepper jack or provolone

with bacon						      10
Veggie Burger					     10
grilled veggie patty with your choice of cheese

sandwiches served with chips or french fries
onion rings, waffle fries or house salad - add 2 

Cuban						      13
Pork Tenderloin, ground mustard, ham, pepper jack and pickle on Ciabatta

Ahi Tuna						      14
seared tuna, lettuce, tomato and cucumber wasabi dressing on ciabatta

Prime Rib						      13
8oz roasted prime rib with creamy horseradish on a hoagie roll

Walleye						      14
house favorite battered walleye filet on a hoagie roll

Reuben						      11
Corned Beef, sauerkraut, swiss and thousand Island on grilled rye

Chicken Bacon Swiss				    11
grilled chicken, smoked bacon and swiss cheese on Ciabatta

Buffalo Chicken					     11
grilled chicken breast with bleu cheese and buffalo sauce on Ciabatta

French Dip						      11
slow roasted beef, smothered in swiss on a hoagie roll

Loaded BLT						      10
applewood bacon, lettuce, tomato and mayo on texas toast

Chicken Strip 					     10
pepper jack cheese, chicken strips, lettuce and tomato on a hoagie roll

Philly							       12
sliced roast beef, onions, peppers and american cheese on a hoagie roll

Meatloaf 						      12
house ground steak, bleu cheese, caramelized onion on ciabatta


