
Paint River Landing 
 

 

To Go Orders – Add $.75 per Item 
When available Our potato dishes are made from fresh Johnson Potato Farm potatoes in Sagola.  

 

Enjoy 

 

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Appetizers 

Tenderloin Bites Traditional, Szechwan 

peanut, or Sweet and Spicy…dipping sauce 

$11 Hand Cut Fries Never frozen cut from 

fresh potatoes 

$5 

Portabella Bites Sautéed, chopped garlic, 

spices, olive oil…dipping sauce 

$9 Onion Rings Widowmaker® beer batter, 

fresh onions 

$5 

Chicken Bites Traditional, Szechwan 

peanut, or Sweet and Spicy…dipping sauce 

$9 Paint River Tots Made here, never 

frozen, shredded potatoes, seasoning 

$7 

Wings or Riblets Hot, Sweet Chili, Honey 

Barbecue, Bourbon, Szechwan peanut or Honey 
Mustard. 

$6 Cheese Curds White Cheddar breaded, 

ranch for dipping 

$7 

Chips made from fresh potatoes  $5 

Add mushrooms, onions, provolone to any Bites $2 Add Chili / cheese (fries, chips or tots) $2 
 

Spinach Artichoke Dip Made from 

scratch, homemade garlic parmesan chips 
$9 

Bean Dip Family Recipe, just the right 

amount of heat, tortilla chips 
$9 

Down Home Favorites 
Choice of Soup or Salad and Bread 

Beef Stroganoff Tender beef tips in “The 

Landing’s” stroganoff sauce and mushrooms 
over noodles 

$14 
Chicken Pot Pie Chicken and 

vegetables in a rich cream sauce covered 
with a flakey, made from scratch crust 

$13 

Baked Mac & Cheese Three cheeses made 

from scratch here at PRL 
$11 

Savory Meatloaf Baked mini loaf, 

mashed potatoes and candied carrots 
$13 

 Add chicken, ham or bacon $2 Chicken & Dumplings An old-

fashioned favorite. Chicken, dumplings, 
gravy, veggies, dinner roll 

$12  Add pineapple, mushroom, jalapenos, green 

peppers, or onions 
$1 

Signature Entrees 
Choice of Soup or Salad and Bread 

Honey Pepper Salmon with Mango and 

Sticky Rice A special taste of the Orient 
$21 

Chicken Marsala mushroom wine 

sauce, wild rice, steamed broccoli 
$19 

Grilled Wild Caught Salmon, choice of 

potato, sautéed green beans 
$19 

8oz Filet Mignon Grilled to order, 

choice of potato, sautéed green beans 
$18 

Beer Battered Jumbo Shrimp light beer 

batter, choice of potato, pan seared green beans 
$17 

16oz Ribeye Grilled to order, choice of 

potato, sautéed green beans 
$24 

Dragon Ribs Mango and Sticky Rice, an 

exotic mélange of sweet and savory Asian 
flavors 

$20 
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Salads 

Cranberry Pecan Salad Fresh 

lettuce/spinach mix, dried cranberries, pecans, 
shredded mozzarella cheese 

$9 
Chef’s Salad Fresh lettuce/spinach mix,  

hard-boiled eggs; ham, turkey, tomatoes, 
cucumbers, and cheese; 

$10 

Asian Chicken Salad Fresh Shredded green 

& red cabbage, carrots, green onions, cilantro, 
almond slivers, grilled chicken, Asian dressing   

$10 
Garden Salad Iceberg lettuce, tomatoes, 

cucumbers, red onion and croutons $6 

Salad Bar Unlimited trips $9 One trip $6 

Dressing Choices: French, Ranch, Thousand Island, Blue Cheese, Raspberry Vinaigrette 

Soups  
Cup ($3.5) or Bowl ($5) 

Eddie Meyer Chili Award winning! A 

portion of the price will be donated to the Eddie 
Meyer Scholarship fund 

 
Soup of the Day Our kitchen is always 

cooking up something special   

Burgers 
Chips, Fries, Onion Rings or Tots 

Classic hamburger $8 Cheese Burger $9 

Mushroom Swiss Burger freshly sautéed 

mushrooms with swiss cheese 
$10 Beijing Burger east meets west, mimics 

the famous sauces of Peking Roast duck 
$10 

Bacon Cheese Burger $10 Cajun Burger Pepper Jack Cheese $10 

Your choice of lettuce, onions, pickles included; 

Signature Sandwiches 
Chips, Fries, Onion Rings or Tots 

Grilled Prime Rib Sautéed onions, 

mushrooms, side of Au Jus 
$11 Rueben Tender corned beef, sauerkraut, 

swiss cheese, 1000 island dressing 
$9 

Grown up Grilled Cheese American, 

Cheddar, Pepperjack or Swiss;  

$7 Monte Cristo (Yooper style) 
shaved prime rib, turkey and swiss, 
dipped in egg fried to a golden brown; red 
currant preserves 

$10 

 Add Bacon or Ham $2 

 Tomatoes  $1 

BLT slices of crisp Applewood smoked bacon 

lettuce, tomato slices, mayo, toasted bread 
$9 Grilled Ham, Turkey and Cheese 

Thinly sliced turkey and ham, choice of 
cheese 

$9 

PRL Club Ham, turkey, bacon, lettuce, 

tomato, choice of cheese on rye 

$9 Grilled Turkey Melt Shaved turkey 

and bacon with choice of cheese 

$9 
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Pizza 
12 Inch, Thin Crisp Crust, homemade sauce, homemade sausage $10 

Veggie Toppings: Onions, black olives, green olives, green peppers, mushrooms, tomatoes, 

jalapeno peppers, pineapple, pepperoncini 
$1 

Meat Toppings: sausage, pepperoni, bacon, canadian bacon $2 

Daily Specials 
Served after 4pm, unless noted – Dine-in Only 

Tuesday Classic Burger Hand-pressed, never frozen 1/3-pound Angus beef patty. Served 

with lettuce, tomato, onion, pickles. Add fries or onion rings for only $2 

$4 

Wednesday Wings (in quantities of 6) Traditional or boneless – pick from the following flavors: 

Hot, Sweet Chili, Honey Barbecue, Bourbon, Szechwan peanut, Honey Mustard, 
garlic parmesan (Ranch or Blue Cheese for dipping) 

$.50 

Thursday Asian Cuisine Different featured dishes every week  

Friday 

The Landing’s Fish Fry – All fish are prepared and breaded here. Fried fish can be 

ordered with our traditional breading or Widowmaker® beer batter. Includes Soup or 
Salad Bar trip, choice of potato, and rye bread 

Fried (traditional or Widowmaker® beer batter) 

Cod $13; Perch $15, Blue Gil $15, Walleye - $17 

Grilled Salmon Wild caught north Atlantic Salmon perfectly grilled $19 

Cucumber Dill Salmon Baked with a ranch, cucumber, dill sauce $19 

Widowmaker® beer batter deep fried Shrimp $17 

Grilled Garlic Butter Shrimp $16 

Paint River Cod Baked Cod topped with cheese and shrimp $16 

Paint River Platter Cod, Perch, Blue Gil, Shrimp $19 

Saturday 

Prime Rib Slow roasted, soup or salad bar trip, potato, sautéed green beans  

Queen Cut 12oz $19 

King Cut 16oz $24 

Sunday 
Baked Chicken Dinner Takes a little longer…worth the wait, baked while you wait, 

tender and juicy, dark or white meat: choice of spaghetti, marinara sauce, garlic toast or garlic 
mashed potatoes, vegetable, dinner roll  

$9 

Desserts 

Pies, made from scratch at Pleasant View Orchard and Bakery in Niagara, WI $4.5 

Mango and Sticky Rice house specialty (when available) $4 
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You Can Do More at the Paint River Landing! 

 

Welcome to Paint River Landing 

Paint River Landing was formed in July of 2014, when BJ and Katy Havlik purchased the Memory Lane 

Resort and decided to give it a fresh coat of paint and a new name.  The business and location has a rich 

history. We are working on the history narrative. Dates are estimates and will be confirmed. 

The property was purchased by Arnold Aho in 1919. Arnold opened a business that was comprised of a 

general store and rental cabins. He later added gas pumps and sold gas. At that time Highway 141 ran 

right in front of the current building. In 1919 Red Pine trees were planted as a memorial to World War I 

veterans on both sides of the highway. In 1968 the highway was moved. If you look out at our Gazebo 

located near the river, you will see some of those now majestic Red Pines on both sides of the Gazebo.  

Arnold owned and managed the business until 1947, when John Giordana, who owned the Amasa Lumber 

Company, bought the property. John and his wife Augusta operated the business for approximately 15 

years renting cabins and hosting many parties.  All of their children helped around the resort.  

Bill and Betty Krahn purchased the resort in 1961 and ran it until Milo Raffaelli purchased the property 

in 1988. Milo commissioned local craftsman, John Bruce, to build the cabins currently situated along the 

riverside. John is still plying his trade. He is responsible for many of the enhancements you see here at 

“The Landing”. The Paint River Landing is building its own history as a place to gather and enjoy the 

beautiful location along the Paint River! 

   

 


