French Baked Onion Soup cur 4+ crock 6. Lobster Bisque cupr 7. CROCK o.

Wing Dings 1o. Spinach Artichoke Dip 1o.

BREADED, DEEP FRIED & TOSSED IN SAUCE, HOUSE RECIPE SPINACH DIP BAKED IN THE OVEN,
SERVED WITH RANCH & CELERY STICKS SERVED WITH FRESH HOMEMADE TORTILLA CHIPS

Coconut Shrimp 1o. Reuben Egg Rolls .

FOUR HAND BATTERED SHRIMP, FRIED, TWO EGG ROLLS FILLED WITH CORNED BEEF, SWISS CHEESE,
SERVED WITH A TANGY ORANGE MARMALADE SAUCE SAUERKRAUT & SERVED WITH 1000 ISLAND DRESSING

Bavarian Salted Pretzel Sticks

Onion Rings o.
PRETZELS BAKED TO PERFECTION & SERVED WITH OUR

DEEP FRIED HAND BATTERED RINGS
HOMEMADE CRAFT g’i:EORR& f“;LAP ENO CHEESE DIP SERVED WITH DIJON HORSERADISH DIPPING SAUCE
Chicken Fingers s Mozzarella Sticks s.
SIX LIGHTLY BREADED CHICKEN STRIPS, SIX BEER BATTERED CHEESE STICKS,
DEEP FRIED & SERVED WITH YOUR CHOICE OF SAUCE DEEP FRIED & SERVED WITH MARINARA SAUCE
Grilled Salmon Fillet Deep Fried Shrimp
AN 8 OZ. FILLET, CHAR GRILLED & SERVED SIX BREADED BUTTERFLIED SHRIMP, FRIED TO A GOLDEN
WITH LEMON 26.. BROWN & SERVED WITH COCKTAIL SAUCE 22.
Lake Erie Walleye Fillet* Shrimp Linguine Puttanesca
A 10 OZ FRESH FILLET, BROILED OR DEEP FRIED SAUTEED GULF WHITE SHRIMP TOSSED WITH FRESH PASTA,
& SERVED WITH LEMON & TARTAR SAUCE 26. CAPERS, RIPE GRAPE TOMATOES, GREEK KALAMATA OLIVES,
*Some Pin Bones May Still Be Present* GARLIC & EXTRA VIRGIN OLIVE OIL 22.
Fresh Yellow Lake Perch Thai Sweet Chili Salmon
LIGHTLY BREADED, DEEP FRIED TO A GOLDEN BROWN & A 8 0Z PAN SEARED SALMON FILLET
SERVED WITH LEMON & TARTAR SAUCE 26. TOPPED WITH A SWEET & SPICY GLAZE 26.
Bourbon Pork Chops Cheese Tortellini Carbonara
GRILLED BONELESS CHOPS GLAZED WITH OUR CHEESE STUFFED TRI COLORED TORTELLINI SERVED
KENTUCKY BOURBON BBQ SAUCE, SERVED WITH A SIDE WITH SAUTEED ONIONS, TOMATOES, BACON & HAM,
OF APPLESAUCE 21. FINISHED IN A RICH CREAMY GARLIC SAUCE 21.
Linguine & Meatballs Chicken Penne Pasta Alfredo
HOMEMADE MEATBALLS SERVED ATOP FRESH GARLIC BONELESS CHICKEN BREAST TOSSED WITH OUR
PARSLEY LINGUINE & TOSSED IN OUR MARINARA SAUCE HOMEMADE ALFREDO SAUCE & MUSHROOMS 22..
WITH GARLIC BREAD ASIDE 20.. (SUBSTITUTE A SALMON FILLET OR FOUR SHRIMP FOR $6)

New York Strip (The Owner’s Favorite)
A 16 OZ USDA PRIME CENTER CUT STEAK, BROILED TO TEMPERATURE
& SERVED WITH AUJUS ASIDE 38.

Filet Mignon
AN 8 OZ. FILET, COOKED TO TEMPERATURE, ‘
TOPPED WITH OUR HOUSE RECIPE MAITRE D BUTTER 36. M/‘;

BBQ Baby Back Ribs
AWARD WINNING SLOW COOKED BABY BACK

PORK RIBS SMOTHERED IN OUR BBQ SAUCE.......HALF RACK 18.

Beef Burgundy
BRAISED BEEF TIPS IN OUR BURGUNDY WINE SAUCE SERVED
ATOP HERB PAPPARDELLE PASTA WITH GARLIC BREAD 22.

Bourbon Street Chicken

BONELESS CHICKEN BREAST HAND BREADED & DEEP FRIED, SERVED OVER MASHED POTATOES,
TOPPED WITH HOMEMADE CREAMY SPINACH, MUSHROOM, ONION & BOURBON SAUCE 22.

DINNERS INCLUDE: CHEF'S STARCH, VEGETABLE DUJOUR & HOUSE SALAD. SIDE CAESAR $3

DRESSINGS: RANCH, RED FRENCH, ITALIAN, 1000 ISLAND, BLUE CHEESE .50 EXTRA, BALSAMIC VINAIGRETTE, RASPBERRY VINAIGRETTE, CAESAR, POPPY SEED



Country Club
THIN SLICED DELI TURKEY, IMPORTED HAM, BACON, LETTUCE,
TOMATO, AMERICAN CHEESE & MAYO ON YOUR CHOICE OF BREAD 14.

Reuben
SLICED CORNED BEEF, THOUSAND ISLAND DRESSING,
SAUERKRAUT & SWISS CHEESE ON GRILLED RYE BREAD 15.

Grilled Hot Honey Chicken Breast
BONELESS SKINLESS CHICKEN BREAST, GRILLED,
DRIZZLED WITH OUR HOT HONEY SAUCE, SERVED ON BRIOCHE BUN 14.

Fish Sandwich

LIGHTLY BREADED WILD CAUGHT COD FILLET,
SERVED ON A TOASTED BUN WITH TARTAR SAUCE & LEMON 15.

Fried Chicken Salad

CHOPPED LETTUCE TOPPED WITH BACON CRUMBLES,
TOMATOES, SHREDDED CHEDDAR & DEEP FRIED CHICKEN 13.

Caesar Salad

FRESH CUT ROMAINE TOSSED WITH OUR DRESSING, CROUTONS & CRAISINS 12.
ADD GRILLED CHICKEN BREAST...15. ADD SAUTEED SHRIMP...17. ADD GRILLED SALMON FILLET...19.

Thin Crust Pizza with your choice of Two Toppings 12”7 14.
Additional Toppings .50 each

Cheeseburger in Paradise
8 OZS OF PRIME BEEF TOPPED WITH YOUR CHOICE OF
AMERICAN, SWISS, PROVOLONE OR CHEDDAR CHEESE 17.

Mushroom Onion Swiss Burger
8 0ZS OF PRIME BEEF TOPPED WITH SAUTEED
MUSHROOMS, ONIONS & MELTED SWISS CHEESE 18.

Jalapeno Bleu Burger
8 OZS OF PRIME BEEF TOPPED WITH OUR BLEU CHEESE
DRESSING & DEEP FRIED JALAPENO PEPPERS 17.

Bacon Cheddar Burger
8 OZS OF PRIME BEEF TOPPED WITH PEPPERED BACON &
MELTED CHEDDAR CHEESE 18.

The A-1

8 OZS OF PRIME BEEF TOPPED WITH A-1 SAUCE, FRIED
ONION STRINGS & SWISS CHEESE 17.

SANDWICHES ARE SERVED WITH FRESH CUT FRIES, HOMEMADE CHIPS OR TATOR TOTS & A SIDE OF COLE SLAW OR
PASTA SALAD. SWEET POTATO FRIES SERVED WITH A SIDE OF CARAMEL SAUCE FOR $1.

Homemade Carrot Cake.....6. Brownie Sundae.....6. Homemade Bread Pudding.....6.

We do not recommend nor can be responsible for any steaks ordered medium well or well done

A 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






