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Lunch Menu

)

Main Courses

Includes Choice of Cole Slaw
or Soup Du Jour

Chicken Stir-Fry 9.
Stir-Fry Vegetables and Rice

Chicken Tosca Sauté 9.
Provencal Sauce, Basil Pesto Mashed Potat
Fresh Vegetables

Chicken & Artichoke Sauté 9.95

Provencal Sauce, Mushrooms, Linguine

Broiled Tilapia 11.25
Rice Pilaf, Fresh Vegetable

*Sautéed Beef Tenderloin Tips

11.95

Roasted Garlic, Sun-Dried Tomatoes, Redskin Potatoes

Broiled Great Lakes Whitefish 11.95

Rice Pilaf, Fresh Vegetables

Grilled Salmon 11.95

Primavera Vegetables, Redskin Potatoes

Great Lakes Perch, (Sautéed or Fried)
Rice Pilaf, Fresh Vegetable

Broiled Boston Scrod, 12.95
Rice Pilaf, Fresh Vegetables

argrilled London Broil, 11.49
ped Potatoes, Mushroom Sauce,
ted Vegetables, Green Beans

13.95

Appetizers
Blac n .
25 3195
Sol | Sh.rimp COthc.’:liI  Four Piece Shrimp 5.95
75 3195 Spinach & Artichoke Dip, Served with Crispy Tortillas 6.95
Fried Calamari, Served with Chili-Lime Aioli & Black Bean Salsa 7.95
of Fren ion | 1 5/50 *Qysters on the Half Shell, Each 2.25 1/2 Dozen 11.95
|
Beer Battered
n Ring 2.95
Salads Mixed Green Salad, Smoked Bacon
) ) Honey Mustard Vinaigrette, Apples,
Pecan Chicken Salad 9,95 Hazelnuts, Maytag Blue Cheese ~ 8.95
Sim ne Rastgg,;’f’ggzﬁoen%fyi éfgffef’ ! House Salad or Caesar Salad 4.25
Spicy Sauce Cranberries With Grilled Chicken 9.95
M IR Hilaf With Grilled Salmon 11.95
alyle an Roast Wedge of Iceberg Lettuce 4.25
Creamy Garlic Dressing Chargrilled Salmon Salad, Warm Bacon,
hrimp callops With Blackened Shrimp 9.49 Shiitake Mushrooms, Toasted Hazelnuts,
& Sweet & Sour Vinaigrette with Arugula &
Dan 1110149 Grilled Gulf Shrimp Salad 9.49 Spinach 10.95
hrimig callops Apples, Pears, Sunflower Seeds,
un-Dr Jtoes Dried Cherries, Blue Cheese, Hartland Spinach Salad 4.50
Artichokes Apple Vinafgrette With Breast of Chicken 9.95
1 Clam|Linguine| |8.95 Toasted Almonds, Mushrooms,
Red ¢ Sauage Chopped Egg, Blue Cheese,
Raspberry Maple Vinaigrette

4

French Dip, 8.95
House Baggett, Boursin Cheese, Au Jus, Kettle Chips

Grilled Corned Beef Reuben 8.49

Sauer Kraut, Swiss Cheese, French Fries

Grilled Turkey Reuben 8.49

Thousand Island Dressing, Swiss Cheese, Cole Saw, French Fries

Farmer’s Omelet, 7.95
Havarti Cheese, Spinach, Mushrooms, Touch of Tomato Sauce,
Hash Brown Potatoes, Side of Fresh Fruit

Cooked to Order
*Michigan Food Law Section 6149-
Advises that
consuming Raw or Undercooked Shellfish, Poultry,
Seafood, Meats or Eggs may increase your risk of
food borne illness, especially if you have




