
Stop-Inn Tavern 
Dinner Menu 

served nightly 
from

5p.m. - 10p.m.

Siebken’s Sandwiches
served

Monday - Saturday  
11:30a.m. - 10:00p.m.

Siebken’s Resort was purchased in 1916 by our Siebken’s Resort was purchased in 1916 by our Siebken’s Resort

great grandparents, Laura and Herman Siebken. 

Today, Siebken’s Resort remains a family-owned, 

turn-of-the-century resort, nestled in the quaint 

village of Elkhart Lake, Wisconsin. 

     Year after year our customers return to experience 

the tradition of Siebken’s dining. For four generations 

our menus have been evolving, however we still serve 

our tried-and-true family recipes. Favorites such as 

Sandwiches on Siebken’s Rye, Three-layer Chocolate 

Cherry Cake, Siebken’s’ Salad Dressing and our world 

famous Roast Duck continues to satisfy hungry 

patrons.

     For lunch or dinner, try Siebken’s Stop-Inn Tavern, 

internationally known as the “best bar on the racing 

circuit,” the Stop-Inn Tavern is also a favorite with 

locals and tourists. Casual and family-friendly, our 

Tavern serves lunch and dinner daily. As the sun goes 

down, the Tavern is a hot spot for good times and 

good company, along with nightly drink specials and 

a great jukebox.

     Enjoy Wisconsin’s own Cedar Crest ice cream 

at Sissy’s Coffee & Ice Cream Shoppe located just 

outside Siebken’s Stop-Inn Tavern. Fresh organic 

Weeden Creek Farms coffee, baked goods, ice cream 

cones, sundaes, floats and refreshing beverages 

served daily from 6:30a.m.-10p.m. Sissy’s is 

surrounded by a great outdoor patio, so bring the 

whole family for a delicious snack!

     For lodging, you may choose from two of 

our historic guest buildings, elegantly decorated 

with Victorian furnishings, or our new Lakeview 

Condominium hotel suites. Both provide comfortable 

lodging accommodations for individuals, families 

or groups.

     Thanks for visiting Siebken’s, enjoy your brunch. 

We look forward to seeing you again soon!

             Laurie Stecker and Lisa Sadiq

SIEBKEN’S RESORT
284 SOUTH LAKE STREET 
ELKHART LAKE WI
(920) 876-2600
www.siebkens.com



Pasta Mona Lisa  $14.95
Spicy Italian sausage, caramelized onions, 

garlic and parsley. Slowly simmered in 
Siebken’s tomato sauce, served over farfalle pasta.

Tagliatelle Pasta & Chicken  $16.95
Hand cut pasta, asparagus, roasted mushrooms, 

tomatoes and caramelized onions in a 
Parmesan basil cream sauce. Topped 

with grilled chicken breast.

Grilled Ribeye  $23.95
16oz. bone-in ribeye served medium rare. 
Finished with Hook’s Blue Cheese risotto, 

grilled asparagus and topped with
port wine compound butter.

Siebken’s Roast Chicken  $15.95 
One half chicken, slow roasted, with our special house 
seasonings. Served with garlic mashed potatoes and 

seasonal vegetables.

Cilantro Lime Mahi Mahi  $20.95
Grilled Mahi Mahi fillet accompanied by a black bean 

puree, Spanish rice and fresh corn salsa.

Seared Scallops  $21.95
Five dayboat scallops, pan seared, topped with 

basil butter and served with asparagus. 
Finished with a fire roasted tomato sauce. 

Entrees

The Siebken’s Sandwich $5.95
Your choice of ham, corned beef, pastrami, roast beef, 

or turkey.  Served on Siebken’s rye bread garnished 
with tomato and red onion.  Your choice of cheddar, 

Swiss or provolone cheese.

Siebken’s Burger $7.95
One-half pound hand pressed Angus patty, topped with 
tomatoes, crisp cucumbers, Bibb lettuce and red onions.

Your choice of cheddar, Swiss, or bleu cheese.   

Add Nueske’s bacon . . . $1.75

Grilled Chicken Sandwich $6.95
Marinated grilled chicken with fresh beefsteak 

tomatoes, provolone cheese and Bibb lettuce with 
a sun-dried tomato aioli. Served on ciabatta bread.

Siebken’s Grinder $8.95
A hearty Italian roll with ham, turkey, pastrami 

and provolone. Topped with pepperoncinis, 
diced tomatoes, onions and oregano. Finished 

with a red wine vinaigrette.

Signature Sandwiches 
All sandwiches are served with your choice of fresh fruit, Kettle chips, creamy potato salad or pasta salad.

  Homemade Soup du Jour
Cup . . . $3.50        bowl. . . $4.95

Please ask your server for todays selections.

Siebken’s Garden Salad  $8.95
Julienne carrots, tomato wedges and cucumbers with Julienne carrots, tomato wedges and cucumbers with J
spring greens tossed in our famous Siebken’s dressing. 

Caesar Salad  $6.95
The classic Caesar Salad. Crisp romaine lettuce, 
croutons, creamy Caesar dressing, and shredded 
Parmesan cheese. Topped with anchovy fillets.

With Chicken . . . Add $3.95.

Arugula Salad with Beet Napoleon  Arugula Salad with Beet Napoleon  Arugula Salad with Beet Napoleon $7.95
Roasted red beets layered with a creamy 

herb goat cheese, nestled in a
 bed of arugula and pine nuts and 

drizzled with 25-year-old balsamic vinegar.

Poached Pear Salad  $8.95
Fresh spring greens tossed with 

Hooks blue cheese, port wine poached pears, 
candied walnuts and a pear vinaigrette.

Salads & Soups

Siebken’s Salsa  $5.95
Fresh tomato and corn salsa served 

with blue corn tortilla chips.

Hummus & Dippers  $9.95
Greek hummus served with toasted pita chips,
cucumber slices, celery sticks, kalamata olives,

baby carrots and radishes.

Peel & Eat Shrimp
Ice cold bucket o’ shrimp, lots o’ lemon, 

lots o’ Old Bay, lots o’ napkins!

1/2 Dozen...$7.95     Dozen...$14.95

Thai Satay  $8.95
Three skewers of beef or chicken served with a spicy 

Thai peanut dipping sauce and fresh Asian style slaw.

Crab Cakes  $12.95
Pan seared blue lump crab cakes with lemon 

dressed arugula and Siebken’s classic 
remoulade sauce.

Mushroom Crostini  $8.95
Oven roasted shitake, crimini and button 

mushrooms served on sliced, toasted ciabatta 
bread with warm goat cheese 
and balsamic dressed greens.

Beef Carpaccio  $10.95
Rosemary and garlic rubbed sirloin, thinly shaved 

and served with capers, red onions, arugula, 
extra virgin olive oil, fresh cracked pepper 

and ciabatta toast points.

Starters




