Established 1894

Summer 2017 Menu

First Course
Portuguese Calamari sweet & spicy chili sauce, banana peppers 14
Jumbo Shrimp Cocktail cocktail sauce 15
Breaded Chicken Breast Tenderloins honey mustard 12
Smoked Whitefish Dip crostinis & crackers 10
Escargot crostini 14

Soups & Salads
French Onion Soup Crock 8
Chef’s Soup of the Day 9/5
Wedge

Hack-Ma-Tack

Caesar

iceberg lettuce, tomatoes,
carrots, cucumbers, bacon,
red onions, garlic croutons,
blue cheese dressing

artisan mix, apples, celery,
carrots, candied walnuts,
cucumbers, red onions,
white cheddar, grapes,
apple vinaigrette

romaine lettuce, croutons,
red onions, parmesan,
tossed in caesar dressing

12/6

12/6

12/6
Entrée Grilled Chicken Salad

19

Entrée Grilled Salmon Salad

26

Mullett Lake’s First Name
In Dining Excellence
Established a Long Time Ago
The meal that you enjoy at the Hack-Ma-Tack is the result of more than 100 years of careful
development. Since 1894 when Watson Beebe constructed the Inn as a private hunting and
fishing lodge, the story has been one of constant expansion to meet the popularity.
We at the Hack-Ma-Tack still adhere to a standard of dining out that is symbolized by a
wholesome, home cooked quality to the dinners we place before you and a comfortable and
congenial manner of service to you...our guests. Your Hosts welcome you, and invite you to
choose your evening’s pleasure from various individually prepared entrees. To compliment your
dinner, we recommend our complete list of American and European wines, or your favorite
cocktail from the Pow Wow Lounge.

www.hackmatackinn.com

“Truly one of Northern Michigan’s best kept secrets.” -The Graphic
Gift Certificates
Available
Ask Your Server!

The Inland Waterway

Visit Our
Gift Shop!
Open 7 days a week
at 5pm.
Last day of season
October 14th.

Signature Entrées
Certified Black Angus Prime Rib
traditionally carved, properly aged,
house made creamed horseradish sauce & aujus

LITE CUT 29
REGULAR CUT 36

Great Lakes
Whitefish Almondine
baked, topped with toasted almonds,
remoulade 26

Wild Sockeye Salmon
Filet Mignon

pomegranate balsamic glaze, baked 28

6 oz., center cut, beef tenderloin,
grass fed, roasted garlic butter 36

Wild Alaskan Halibut
mango salsa, baked 30

New York Strip Steak
12 oz., grass fed, roasted garlic butter 42

Surf & Turf
6 oz. filet mignon,
South African lobster tail MP

Roasted Duck
Thai mandarin orange sauce,
served over wild rice 38

Lobster Tail
single or twin,
baked South African lobster tail MP

The Legend of
“The Big-Black-Bass”
The Cheboygan flowed from Mullett to Huron and upon it’s banks shaded by the birches, stood Oskeloosa,
daughter of Hackmatack.
As she viewed the setting sun, over the river, her heart was saddened by the thought of the curse
placed upon her by Chick-a-gami, to whom her Father had refused her hand.
Chick-a-gami vowed that she should share no mans tepee until “He” came as the captor of the “BigBlack-Bass” and removed the Indian sign.
The birches parted, and there stood before her a handsome man, finally Oskeloosa said “Who are
you?” “I am Omean, a Huron fisherman. I have heard it said that the Captor of the “Big-Black-Bass” shall
have the daughter of Hackmatack, to share his teepee.”
As Oskeloosa looked upon the Huron, he found favor in her eyes and she said “That is true, and thus
he gains two prizes.”
Many years she awaited the return of Omean, until finally she and Hackmatack left for the Happy
Hunting Grounds.
Omean in spirit, and through his protegees still pursue the Chase of the Big-Black-Bass that the
Indian sign may be removed.
Thus beginneth the Tribe of the “SEEKERS OF THE BIG-BLACK-BASS”.

-To Watson Beebe from J.B. Greiner, 1934

Consuming raw or undercooked foods can increase your risk of food borne illness. Because of our concern for the
freshness of the foods we serve, all items listed may not be available daily. It is our pleasure to have the privilege
to give you the most enjoyable evening ever. To you our patrons, we dedicate this menu and our service.

