
French Baked Onion Soup, Lobster bisque or Soup Du Jour 
CUP   CROCK - BOWL  

Wing Dings 
BREADED, DEEP FRIED & TOSSED IN SAUCE, 

SERVED WITH RANCH & CELERY STICKS 

Coconut Shrimp  
FOUR HAND BATTERED SHRIMP FRIED, SERVED WITH 

A TANGY ORANGE MARMALADE SAUCE 

Bavarian Salted Pretzel Sticks  
PRETZELS BAKED TO PERFECTION & SERVED WITH OUR 

HOMEMADE CRAFT BEER & JALAPENO CHEESE DIP. 

Chicken Fingers  
LIGHTLY BREADED CHICKEN STRIPS,  

DEEP FRIED & SERVED WITH YOUR CHOICE OF SAUCE 

Reuben Rolls  
TWO EGG ROLLS FILLED WITH CORNED BEEF, SWISS, 

SAUERKRAUT & SERVED WITH 1,000 ISLAND 

Spinach Artichoke Dip  
HOUSE RECIPE SPINACH DIP BAKED IN THE OVEN,  
SERVED WITH FRESH HOMEMADE TORTILLA CHIPS 

3 Italian Meatballs  
THREE LARGE HOMEMADE BALLS IN OUR MARINARA 
SAUCE, TOPPED WITH MELTED PROVOLONE CHEESE 

Loaded Nachos  
CORN TORTILLAS TOPPED WITH OUR CHEESE SAUCE,  
SPICY SEASONED BEEF, LETTUCE, DICED TOMATOES,  

BANANA & JALAPENO PEPPERS, SALSA & SOUR CREAM 

Mozzarella Sticks 
SIX BEER BATTERED CHEESE STICKS, DEEP FRIED & 

SERVED WITH MARINARA SAUCE 

Prince Edward Mussels
CANADIAN BLUES SAUTEED IN BUTTER, TOMATO, FRESH 
MINCED GARLIC & WHITE WINE, SERVED WITH LEMON 

Grilled Salmon Fillet 
AN 8 OZ. BONELESS, SKINLESS FILLET, CHAR GRILLED & 

SERVED WITH LEMON   

Lake Erie Walleye Fillet* 
A 10 OZ. FRESH FILLET, BROILED OR DEEP FRIED 

& SERVED WITH LEMON & TARTAR SAUCE  
*Some Pin Bones May Still Be Present*

Catch Of The Day 
CHEF’S SEAFOOD CHOICE OF THE DAY PREPARED AS 

EXPLAINED BY YOUR SERVER……..MARKET PRICE. 

Shrimp Pesto 
SIX SHRIMP SAUTEED WITH ARTICHOKES, MUSHROOM, 
CHERRY TOMATO, TOSSED IN OUR HOMEMADE PESTO 

SAUCE & SERVED OVER PASTA   

Pork Medallions ala Saba 
PORK TENDERLOIN MEDALLIONS TOPPED WITH ARTICHOKE 

HEARTS SERVED WITH OUR CLASSIC DIJON  
MUSTARD, SCALLION & MADEIRA WINE GRAVY SAUCE   

Land & Sea 
A 6 OZ FILET MIGNON, COOKED TO TEMPERATURE & 

SERVED WITH FOUR JUMBO SAUTEED SHRIMP   

Chicken Penne Pasta Alfredo 
 BONELESS CHICKEN BREAST TOSSED WITH ALFREDO 

SAUCE, PURUVIAN SWEET PEPPERS & MUSHROOMS   
(SUBSTITUTE A 6 OZ SALMON FILLET OR 4 SHRIMP FOR $6) 

Cheese Tortellini Carbanara 
TRI COLORED TORTELLINI SERVED WITH SAUTEED ON-

ION,BACON, HAM, TOMATO & FINISHED IN A CREAM    

DINNERS INCLUDE: CHEF’S STARCH & VEGETABLE DUJOUR 

Porterhouse Steak 
A 16OZ CENTER CUT CHOICE PORTERHOUSE GRILLED TO 

TEMPERATURE TOPPED WITH FRESH MINCED  
GARLIC…... (THE KING OF STEAKS) 

Bourbon Street Chicken 
   A CHICKEN BREAST HAND BREADED & FRIED, SERVED 

OVER MASHED POTATO & TOPPED WITH A  
HOMEMADE CREAMY SPINACH, MUSHROOM, ONION & 

BOURBON SAUCE 

New York Strip Steak 
(OWNER’S FAVORITE) 

14 OZ. USDA PRIME CENTER CUT , BROILED TO TEMP. 

Swai Piccata 
AN 8 OZ FILLET BROILED & TOPPED WITH OUR 
HOMEMADE LEMON CAPER PICCATA SAUCE  

Entrees 

Thai Sweet Chili Salmon 
A 8 OZ PAN SEARED SALMON FILLET TOPPED WITH 

A SWEET & SPICY GLAZE   

Beef Stroganoff Pappardelle 
TENDER BEEF TIPS IN A STROGANOFF SAUCE, SAUTTED 
MUSHROOMS SERVED OVER HERB PAPPARDELLE PASTA 

NOODLES WITH GARLIC BREAD   



An 20% Gratuity will be added to parties of six or more 

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS* 

Desserts 

SANDWICHES ARE SERVED WITH HOMEMADE COLE SLAW OR COTTAGE CHEESE & FRESH CUT FRIES, 
HOMEMADE CHIPS, TATOR TOTS OR SWEET POTATO FRIES SERVED WITH A SIDE OF BROWN SUGAR SAUCE 

Fried Chicken Salad 
FRESH GREENS TOPPED WITH BACON CRUMBLES, DICED 

TOMATOES, SHREDDED CHEDDAR & CUT DEEP FRIED 
CHICKEN, SERVED WITH YOUR CHOICE OF DRESSING   

Taco Salad 
SHREDDED ROMAINE LETTUCE TOPPED WITH SEASONED 

BEEF, TOMATO, MILD BANANA PEPPERS, ONION &  
SHREDDED CHEDDAR CHEESE, SERVED WITH SALSA & 

SOUR CREAM   

Grilled Chicken Caesar 
CHICKEN BREAST SLICED WARM & SERVED ON FRESH 

CUT ROMAINE TOSSED WITH OUR DRESSING, CROUTONS & 
CRAISINS    SALMON CAESAR   

Pizzas, Sandwiches & Salads 

Philly Beef Steak 
SHAVED STEAK WITH SAUTÉED ONIONS,  

PEPPERS, MUSHROOMS & MELTED SWISS CHEESE SERVED 
ON A CLUB ROLL 12. 

Reuben 
THIN SLICED CORNED BEEF, THOUSAND ISLAND  

DRESSING, SAUERKRAUT & SWISS CHEESE ON GRILLED 
RYE BREAD   

Grilled Tuscan Chicken Breast 
TUSCAN SEASONED CHICKEN BREAST, GRILLED & SERVED 

ON A BRIOCHE BUN, MELTED SWISS CHEESE, LETTUCE, 
TOMATO & SOUTHWESTERN SAUCE ASIDE   

Club Sandwich 
HAM, TURKEY, BACON, SWISS, AMERICAN, LETTUCE, 

TOMATO & MAYONNAISE ON YOUR CHOICE OF BREAD 

Thin Crust Pizza with your choice of Two Toppings 12” 
CHOOSE PEPPERONI, HAM, BACON, SAUSAGE, MUSHROOMS, BLACK OLIVES, ONIONS, BANANA PEPPERS, 

  JALAPENO PEPPERS, PEPPER STRIPS OR TOMATOES…………………...ADD ADDITIONAL TOPPINGS…………...50 EACH 

Cheeseburger in Paradise  
8 OZS OF PRIME BEEF COOKED MEDIUM & TOPPED WITH 

YOUR CHOICE OF AMERICAN, SWISS, PROVOLONE OR 
CHEDDAR CHEESE   

Mushroom Onion Swiss Burger 
8 OZS OF PRIME BEEF TOPPED WITH SAUTÉED  

MUSHROOMS, ONIONS & MELTED SWISS CHEESE 

Jalapeno Bleu Burger 
8 OZS OF PRIME BEEF TOPPED WITH OUR  

HOMEMADE BLEU CHEESE DRESSING & DEEP FRIED 
JALAPENOS   

Bacon Cheddar Burger 
8 OZS OF PRIME BEEF COOKED MEDIUM & TOPPED WITH 

PEPPERED BACON & MELTED CHEDDAR CHEESE   

The Brunch
8 OZS OF PRIME BEEF TOPPED WITH PRPPERED BACON, 

HASHBROWN, A FRIED EGG & AMERICAN CHEESE   

USDA Prime Beef Burgers 

Lemon Cello…..  Homemade Carrot Cake…..  Brownie Sundae…. 

Homemade Bread Pudding…..  Funnel Cake Fries…. 

Chef’s Pizza Of The Day 12” 
OUR THIN CRUST PIZZA SHELL TOPPED WITH THE 

CHEF’S CHOICETOPPINGS.  ASK FOR DETAILS   

Mashed Potato Pizza 12” ~ MASHED

POTATOES, BACON, TOPPED WITH MELTED CHEDDAR CHEESE, 
SERVED WITH SOUR CREAM  

Chef’s Salad 
TURKEY BREAST, IMPORTED HAM WITH SWISS & AMERICAN 

CHEESE, TOMATO, EGG & CROUTONS   

The A-1 
 8 OZS PRIME BEEF TOPPED WITH A-1 SAUCE, FRIED ONION 

STRINGS & SWIIS CHEESE  

Fish Sandwich 
OUR PUB STYLE BREADED COD DEEP FRIED & SERVED 

ON A TOASTED BUN WITH TARTAR SAUCE & LEMON 

Chicken Caesar Wrap 
GRILLED CHICKEN TOSSED WITH ROMAINE, PARM 

CHEESE, CAESAR DRESSING & WRAPPED….. 

COME IN AND ASK ABOUT OUR NEW RICE BOWLS 




