WELCOME TO
SIEBKENS RESORT

Purchased in 1916 by our
great-grandparents, Siebkens is a
family-owned, turn-of-the-century
resort. As the fourth generation of our
family, we are dedicated to living up to
the high standards of hospitality passed
down to us through the years. Situated
on pristine Elkhart Lake, you can choose
to relax on our private sandy beach or
enjoy our outdoor pool and spa. Join us
for breakfast, lunch or dinner featuring
our secret family recipes and original
chef creations. For a real treat, complete
your dining experience with one of our
homemade desserts or a visit to Sissy’s
Coffee and Ice Cream Shoppe. As the
evening progresses, our Stop-Inn Tavern
becomes the heart of nighttime activity
in Elkhart Lake with live entertainment
every Wednesday evening. In our
authentic resort surroundings,
abundant with history, you will find
interesting people, great conversations,
even greater stories and a warm
friendly, atmosphere.

Thank you for visiting Siebkens Resort.
We look forward to seeing you again
soon!

Laurie Stecker and Lisa Sadiq

SIEBKEN’S RESORT

284 SoutH LAKE STREET
ELxHART LAKE WI
(920) 876-2600

www.siebkens.com

SIEBKENS
RESORT

Stop-Inn Tavern
Dinner Menu
Nightly 5 pm - 9:30 pm

Siebken’s Sandwiches
served
Daily 11:30 am - 10:00 pm




S| Starters

Siebkens Salsa $5
Our fresh homemade salsa served with
tortilla chips

Hummus and Pita $9
Creamy hummus served with grilled pita
bread, chopped tomatoes, onion, cucumber
and kalamata olives

Crab Cakes $13
Pan seared blue lump crab cakes with lemon
dressed arugula and Siebkens sauce
remoulade

S| Salads & Soups

Siebkens Quesadilla $7
Chicken and cheddar cheese grilled in a
fresh tortilla and served with salsa and

cumin sour cream

Trio of Sausages $9
A Chef’s selection of grilled German
sausages served with stone ground mustard
and Siebkens Rye bread

Artisan Cheese Plate
Wisconsin artisan cheeses with dried fruit
and nuts (Ask for today’s selection)

Siebkens Garden Salad $5
Spring greens, carrots, tomatoes and cucumbers
tossed with Siebkens house dressing

Caesar Salad $7
Crisp romaine, croutons and Parmesan cheese tossed
with our homemade dressing. Topped with
anchovy fillets

The Siebkens Wedge $6
A wedge of iceberg lettuce, sliced red onions, grape
tomatoes and crumbled Neuske’s bacon,
served with our homemade bleu cheese dressing

Bellavitano Plum Salad $9
Sartori bellavitano, fresh plums, walnuts
and spring greens. Tossed with a honey

fennel vinaigrette

Siebkens Mushroom Soup
Cup $3.50 Bowl $5

Homemade Soup du Jour
Cup $3.50 Bowl $5

S| Signature Sandwiches

All sandwiches and wraps are served with your choice of kettle chips, fruit or potato salad

The Siebkens Sandwich $7
Turkey, roast beef, ham, corned beef or pastrami
served on our famous homemade Siebkens rye.
Add cheddar, Swiss, or provolone

Siebkens Burger $9
One half pound seasoned, hand pressed Angus patty
topped with tomatoes, lettuce and onions.

Your choice of cheddar, Swiss, provolone or bleu cheese.

Add Nueske’s bacon $1.75

3| Entrees

Siebkens Steak Sandwich $8
Tenderloin steak sandwich with melted cheddar and
sautéed onions. Served on a Kaiser roll.

Grilled Chicken Breast $8
Marinated grilled chicken breast served with
melted provolone, tomato, lettuce and onions,

served on a Kaiser roll with garlic aioli

Chicken Caesar Wrap $9
Grilled chicken breast, provolone cheese,
romaine and homemade caesar dressing

in a grilled flour tortilla

Pan Seared Tenderloin $20

Served with garlic mashed potatoes,
french beans and red wine demiglace

English Pea Ravioli $18
Served with pearl onions, shallots, arugula
and a light garlic cream

Grilled Salmon $19
Accompanied by rissole potatoes and candy striped
beets with a horseradish cream

New York Strip $22
Grilled strip loin infused with porcini mushrooms,
rosemary mashed potatoes and grilled
asparagus

Grilled Swordfish $19
Fresh swordfish served with a curried jasmine rice and
a mint and french bean salad

S| Specials

Daily - Siebkens Roast Chicken $16
Friday - Pan fried Walleye $18
Saturday - Prime Rib $23

Tortellini and Chicken $17
Cheese filled tortellini tossed in a pesto cream sauce.
Topped with grilled chicken breast.

Braised Short Rib $16
Beef short rib braised in red wine and herbs. Served
with a root vegetable hash and natural jus.

Pasta Mona Lisa $15
Spicy Italian sausage, caramelized onion, garlic and
parsley simmered in tomato sauce and
served with farfalle pasta



