
Bacon Wrapped Scallops 

 

Colossal sea scallops in applewood  
bacon presented with crisp asian  

vegetables, teriyaki glaze and  
sesame won-ton crackers.  

$11 
 

Chicken Quesadilla 

 

Sliced chicken, onions, bell peppers 
and cheddar cheese in a grilled flour 
tortilla with sour cream and garden 

salsa. 
$8.50   

Boneless Buffalo Wings 

 

Half pound chicken breast strips dust-
ed in a seasoned flour, flash fried and 

tossed in our classic wing sauce. Served 
bleu cheese dressing and crisp vegeta-

ble sticks. $8.50 
 

Spinach ArƟchoke Dip 

 

Fresh wilted spinach, artichoke hearts, 
parmesan and mozzarella cheeses, lem-

on and farm fresh cream oven baked 
served with pita crisps.  

 

$8.25 

 

Caesar Salad 
Crisp cut romaine tossed with garlic 
croutons, classic Caesar dressing and 

parmesan cheese. Garnished with  
tomato and red onion.  

 

Side $4    Entrée $7  

 

With Chicken $10 
 
 
 
 

Soup Of The Day 
Always house made.  
Cup $3     Bowl $4.50  

Classic Greek Salad 
Crisp greens, kalamata  

olives, feta cheese, sliced 
beets, mild peppers, red  
onion, tomato and house 

made Greek dressing. 

 

Side $4.50 Entrée $7.50  
 

With Chicken $10.50      

 

Northern Woods Salad 
Blended greens with Italian bleu cheese, 
smoked bacon, Michigan dried cherries, 
toasted almonds, grilled apples, sweet 

 carrots and red onion. 

 

Side $4.50            Entrée $8  
 

With Chicken $11  
 
 

Baked Swiss Onion 
Stewed sweet onions in a rich burgundy 

beef broth with garlic croutons and  
bubbling Swiss cheese. 

 

$5 

 
All American Burger* 

 

Herb seasoned and char grilled 
served on a toasted Kaiser roll  with 

your choice of cheese,  Swiss,  
American, Cheddar, Italian Bleu or 

Pepper Jack, garnished with lettuce, 
tomato and onion. 

 
Single            Double            Triple    

$7.25                 $9.50                  $11 

Smokey Burger* 
Featuring cheddar cheese, smoked 

bacon, Kentucky bourbon barbeque 
sauce and onion rings on a grilled 

Kaiser roll. 
$9 

Fun Guy Burger * 
Loaded up with sliced grilled  

portabella mushrooms and double 
baby Swiss cheese, garnished with 

lettuce, tomato and onion. 
$9 

California Chicken Club 
Char-grilled chicken with pepper 
jack cheese and olive relish on a 

grilled Kaiser roll. Garnished with 
lettuce, tomato and avocado. Served 

with garden salsa. 
$9 
 

Crispy Chicken Wrap 
Crisp tenders, bistro sauce, cheddar  
cheese, bacon, lettuce and tomato in 

a grilled flour tortilla. 
$9 

WhitefishPo‐Boy 
Lightly breaded in parmesan crumbs 

and pan fried, served on a grilled  
Kaiser roll with lettuce, tomato, 
creamy coleslaw and Cajun fried 

shrimp.    
$9 

AppeƟzers  

Soups & Salads 

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 
borne illness.  

 Gratuity of 18% added to parties of eight or more. 

Specialty Burgers & Sandwiches 
Our seven ounce burgers are hand crafted and supplied by Dowkers Meat Market Gaylord, Michigan 

Burgers and Sandwiches served with coleslaw, and garlic dill pickle. 
Add house made French fries for $2   

Onion rings $3 

AppeƟzer Sampler 

 

Featuring Spinach Artichoke Dip, 
Boneless Buffalo Wings, Chicken  
Quesadilla. Garnished with onion 

rings, carrots and celery. 
 $12.75   



*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness.  

Gratuity of 18% added to parties of eight or more. 

House Favorites  
 

♦Indicates entrées served with chefs fresh seasonal vegetable and choice of; baked potato, 
wild rice, linguine in olive oil, french fries or mashed potato. 

 

Chicken & Garlic Shrimp 
Marinated charred chicken breast with sautéed garlic 

shrimp in a dry wine garlic butter sauce.  

Half order $13        Full order $17 

Chicken Frangelico 
Breaded in pecan crumbs and finished in a hazelnut 

cream sauce, garnished with buttery grilled apples and 
Michigan dried cherries. 

Half order $12                    Full Order $16 

New York Strip Steak*  
Hand cut, herb seasoned and char grilled topped with a 

roasted garlic parmesan butter. 

10oz. $15            14oz. $20 

 

Add sautéed onions. $1        Add grilled portabellas.$3 
Add sautéed garlic shrimp. $5 

Beef Pot Roast 
Tender braised chuck roast served over mashed potatoes, 

with natural gravy, sweet carrots and pearl onions. 

Half order $12         Full order $16 

Parmesan Crusted 

Lightly breaded in parmesan and  
potato crumbs, pan fried crisp and 

served with lemon caper butter sauce. 

 

Half order $12     Full order $16 

Scampi Style 
Lightly seasoned and oven baked. 
Served with sautéed shrimp in a 

dry wine garlic butter sauce.  
 

Half order $14  Full order $18 

Vegetarian Linguine 
Fine herbs, virgin olive oil, artichoke hearts,  

spinach, roma tomato, portabella mushrooms, roasted 
garlic, greek olives, roasted peppers and parmesan 

cheese. 

$10         Add Chicken $13 

Meatball Marinara 
House made meatballs with ground beef, pork and 

Italian sausage served over garlic linguine topped with 
our fresh herb marinara sauce and shaved  

parmesan cheese. 

Half order $9.50        Full order $12.50 

Liver & Onions* 
Premium veal liver lightly dusted and pan fried with rich 

beef gravy, caramelized onions and applewood bacon 
strips. 

Half order $12                        Full order $16 

Simply Baked 
Brushed with virgin olive oil topped 

with fresh herbs and oven baked. 
Served with lemon caper butter 

sauce.   

Half order $11      Full order $15 

Whitefish 
Whitefish provided by Big Stone Bay, Mackinaw City, Michigan  

February Features  

Mahi Mahi  
Macadamia nut crusted with coconut curry cream, pineapple 

salsa, basmati rice and chef’s vegetable. 

 

$15 

New England Crab Cakes 
Lump crab cakes lightly breaded and pan fried, served 

with lemon butter sauce. 
Half order $12             Full order $16 

Schnitzel 
Breaded pork tenderloin cutlets pan fried served with 
mushroom milk gravy, fresh garlic spaetzle, sweet and 

sour red cabbage and chef’s vegetable. 
Half order $10           Full order $14 

Greek Lamb Chops 
Center cut herb seasoned and char grilled presented with 

wild rice and feta cheese timble, natural lamb jus and apple 
mint dots. 

 

$22 
 

Creole Shrimp & RisoƩo 
Jumbo shrimp tossed with Cajun sausage, onions, bell 

peppers, garlic and stewed tomatoes served over 
creamy jack cheese risotto.  

 

$16 



Cheese Stuffed Breadsticks $6 
Three breadsticks  

Served with marinara sauce. 

French Fry Basket $3 
Onion Ring Basket $5  
Served with bistro sauce 

Linguine Marinara $6 
Linguine Alfredo $6 

Loaded Baked Potato $3 

 

Bacon, cheese, green onion 
and sour cream 

Pizza 
All pizzas are homemade 14 inch large with 8 slices. 

Grilled Chicken Ranch Pizza ~ Ranch sauce, cheddar and mozzarella,  

bacon, chicken, green peppers, ripe olives, and tomato. $13                    

Garden Vegetable Pizza ~  Pesto,  spinach, roasted garlic, mozzarella and feta cheese,   

tomato, artichoke hearts and julienne carrots.  $13                                                               

Meat Lovers Pizza ~ Bacon, ham, Italian sausage and pepperoni. $15     

Supreme Pizza ~ Pepperoni, Italian sausage, onions, mushrooms, and green peppers. $14  

                                             

Create Your own Pizza  $9 

Toppings $1.50 ~  Italian sausage, pepperoni, ham, bacon, onions, roasted garlic, green peppers, 
mushrooms, pineapple, black olives, mild peppers, anchovies, tomato, jalapenos, chicken. 

 
 

Side Orders 

 
 
 

 
Premium Wines by the Glass 

Good Harbor, Riesling (Late Harvest, Leelanau Peninsula, Michigan) $6.50 

Veramonte, Sauvignon Blanc (Casablanca Valley, Chile) $6.50 

 

14 Hands, Chardonnay  (Washington, State) $6.50 

 

Hang  Time, Pinot Noir, (California) $7.00 

 

14 Hands, Cabernet  (Washington, State) $6.50 

 

14 Hands, Merlot  (Washington, State) $6.50 

 

 
 
 

MarƟnis  $7 
Sour Apple   ~ Apple Pucker, Absolut Citron and a splash of sour mix. 

 
 

Lemon Drop ~ Absolut Citron, Triple sec, splash of lemonade with a sugar rim. 

 
 

Pink Lemonade ~ Absolut Citron, Chambord, splash of lemonade. 

 
 

Jack Lemon ~ Jack Daniels, Triple sec, sour mix and Sprite. 

 
 

French ~ Grey Goose, Chambord, Grand Marnier and a splash of pineapple juice. 

 
 

Nuts & Berries ~ Frangelico, Chambord and a splash of cranberry  juice. 

 

Colorado BullƟni  ~ Absolut, Kahlua, with a splash of cream and Coke. 

 
 

Cosmopolitan ~ Please, by now you should know what's  in it. 

 
 

Georgia Peach ~ Absolut, peach schnapps, orange and cranberry juice. 
 

 
 

Friday 
Fish Fry 

 

Cod beer battered or broiled, 
served with a baked potato or 
house made French fries and 

creamy coleslaw.  

 

One piece $9 Two piece $12 

Saturday 
Open for Lunch 12-4 

 

Herb Roast Prime Rib of Beef 
 

Roasted prime rib served with au 
jus, horseradish cream, vegetable 

and your choice of potato. 
 

8oz. $14 ~ 12oz. $17 ~ 16oz. $20 

Sunday 
Open for Lunch 12-4 

 

Pizza Specials 
 

Cheese Pizza $8 
One Topping Pizza $9 
$1 Off Specialty Pizza 


