
050110An 18% gratuity will be added for tables of more than 8 people

Starters and Snacks
Soup of the day or Chili
   Cup 2.95   Bowl 4.50

Chicken Tenders
Battered and seasoned. Served with Ranch,
Honey Mustard or BBQ sauce.    6.95

Buffalo Wings
Served with Hot or Mild Sauce.  7.50 Bourbon Chicken Wings

Glazed with our own Bourbon Sauce. Served with
Ranch or Bleu Cheese Dressing  7.95Jumbo Onion Rings

Beer Battered and Deep Fired
Half Order 4.95    Full Order 7.25 Nachos

Beef or Chicken with Cheddar/Jack Cheese, Black
Olives, Green Olives, Tomatoes and Green Onions.
Served with Hot or Mild Salsa. 6.95       Sour Cream
or Guacamole....Add  .85

Fries
Small Order  1.75  Large Order 2.95
 Topped with Chili
   Small... Add  1.00      Large... Add  1.95
 Topped with Cheese
   Small... Add  1.00      Large... Add  1.95

Potato Skins
Topped with Cheddar/Jack Cheese, Bacon and Green
Onions. Served with Ranch Dressing. 6.50 
Sour Cream.... Add .85Cheese Stix

Deep Fried Mozzarella Cheese Sticks. Served with
Marinara or Ranch Dressing  6.25 Deep Fried Mushrooms

Fresh Mushrooms, Beer Battered and Deep Fried. 
Served with Ranch Dressing.  6.50French Fried Dill Pickles

Dill Pickle Spears, battered and fried. Served with
Ranch Dressing  5.95

Extra or additional sauce for starters or snacks....  Add .50 

Half Pound Burgers
All Burgers are served with French Fries

(Medium and Well Done Burgers require extra cooking time)

Black n Bleu Burger
Blacken Seasoned and Charbroiled Choice Ground
Beef with Bleu Cheese. Topped with
Lettuce,Tomato and Onion.  8.25

Classic Olive Burger with Cheese
Charbroiled Choice Ground Beef with American
Cheese, Olives. Lettuce, Tomato and Onion.  7.50

Mushroom Bacon Swiss Burger
Choice Ground Beef topped with Mushrooms,
Smokey Bacon and Swiss Cheese.  Topped with
Lettuce, Tomato and Onion.  8.25

Open Faced Chili Burger
Choice Ground Beef topped with Mushrooms,
Onions, Chili and Cheddar Cheese.    7.50

Blaze'n Burger
Charbroiled Choice Ground Beef with Jalapeños and
Pepperjack Cheese. Topped with Lettuce, Tomato
and Onion. Served with a side of Hot Sauce.  7.75

Bleu Bacon Burger
1/2 Lb. Charbroiled Choice Ground Beef with Bleu
Cheese and Bacon. Topped with Lettuce, Tomato
and Onion.  8.25

Build Your Own Burger

The All American
1/2 Lb. Charbroiled Choice Ground Beef. Topped with Lettuce, Tomato and Onion. 6.95

Additional Toppings --- American Cheese, Cheddar, Mozzarella, Pepperjack, Provolone, Swiss, Green Olives,
Mushrooms. or Jalapeños... Add .75   Bacon or Bleu Cheese...  Add 1.00

ONE POUND BURGER
Charbroiled Choice Ground Beef. Topped with Lettuce, Tomato and Onion. Served on Texas Toast 8.95
Additional Toppings --- American Cheese, Cheddar, Mozzarella, Pepperjack,Provolone, Swiss, Green Olives, 

Mushrooms or Jalapeños... Add 1.25   Bacon or Bleu Cheese...  Add 1.55
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We gladly accept the following...
VISA - MASTER CARD - DISCOVER - AMERICAN EXPRESS

Sorry... No Personal Checks

Appetizers
Escargot
Escargot baked in Mushroom Caps, Herbs, Garlic
and Butter.  7.95

Tavern Cheese and Crackers
Win Schulers Cheese Spread with Horseradish  7.25

Artichoke Dip
House made Baked Artichoke Dip. Served with
Tortilla Chips.   7.95

Steamed Mussels
Whole Blue Mussels. Served with Toast Points.  7.95

Crab Stuffed Caps
Baked Mushroom Caps stuffed with Deviled Crab
Meat, Bread Crumbs and Spices.  8.95

Shrimp Cocktail
Five Large Shrimp. Chilled and served with Cocktail
Sauce.  7.75

Stuffed Mushroom Caps
Baked Mushroom Caps, stuffed with Cheese, Bacon, 
Herbs and Spices.    6.95

Coconut Shrimp
Six Butterflied Shrimp, deep fried with a Coconut
Breading.  Served with a Tangy Citrus Sauce.  7.95

Salads
Dinners Served After 4:00 PM Daily  Sundays From 12:00 PM

House Salad
Crisp Lettuce, topped with Tomato, Cucumber, Onion
and Croutons. 3.50
House Caesar Add... 1.00

Granny Salad
A bed of Lettuce topped with Chicken Breast, Sweet
Red Bell Peppers, Sunflower Seeds and Sliced
Apples. Served with our own Honey Mustard
dressing and a Loaf of Dark Bread.   6.50

Chef Salad
A blend of Lettuce topped with Tomatoes, Ham,
Cucumbers, Red Onions and Cheese.  6.50

Bourbon Chicken Salad
Breaded Chicken Tenders, tossed in our house made
Sweet Bourbon Sauce atop a bed of Lettuce with
Cucumbers, Tomatoes and Croutons.  7.95Buffalo Chicken Salad

Breaded Chicken Tenders tossed with Hot or Mild
Buffalo Sauce atop a bed of Lettuce with
Cucumbers,Tomatoes and Croutons.  7.95

Caesar Salad
A bed of fresh Romaine Lettuce with Crumbled Bacon,
Shredded Parmesan Cheese and Croutons.  Served with
Classic Caesar dressing.  7.50
    With Grilled Chicken Breast  add.... 2.00
    With Grilled Shrimp  add.... 3.50
    With Steak  add.... 3.50

Islander Salad
Breaded Chicken Tenders, glazed with a Tangy
Citrus Dressing Served on a bed of Lettuce with Red
Bell Peppers, Mandarin Oranges and Sunflower
Seeds.  7.95

Dressings
Buttermilk Ranch, Caesar, Italian (reduced calorie), Tangy Citrus ,Honey Mustard, Thousand Island,

Red French, Raspberry Vinaigrette, Poppy Seed, Bleu Cheese, Tomato Basil (fat free)
Extra or additional Dressing ...  .50

Desserts

Homemade Mud Pie
(Seasonal)  Coffee Ice Cream atop an Oreo Cookie
Crust.  Topped with rich dark chocolate. Whipped
Cream, Sprinkled Pecans and a Cherry.  5.95

Homemade Bread Pudding
A generous portion of our homemade, warm Bread
Pudding topped with a Sweet Vanilla Sauce  5.25

Other Assorted Desserts
Ask you server to see our fine selection of other desserts
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*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness.

Sandwiches
All Sandwiches are served with French Fries

Tuna Melt
Albacore Tuna topped with Tomato, Onion and
Cheese between Texas Toast  7.25

Grilled Cheese
Three kinds of cheese on Texas Toast with Onions
and Tomato  6.50

Ham & Cheese Sandwich
Sliced ham with American cheese, Lettuce , Tomato &
Mayo. Served Hot or Cold on Texas Toast.  6.75

French Dip
A generous portion of Roast Beef on a french roll
served with Au Jus  7.95

Hot Roast Beef Sandwich
Slow roasted Shredded Beef between two slices of
bread. Served with Mashed Potatoes and Gravy  7.25

Classic Cod
Lightly Breaded and Deep Fried. With Lettuce,
Tomato, and Tartar Sauce  6.95

Reuben Sandwich 
Grilled Corned Beef on Rye with Swiss Cheese,
Sauerkraut, and Thousand Island Dressing.   7.95

Chicken with Bacon & Swiss
A 6 Oz. Grilled Chicken Breast with Bacon and
Swiss Cheese. Served with Lettuce, Tomato and
Mayo.  7.50

Turkey Reuben Sandwich
Sliced Turkey on Rye with Swiss Cheese,
Sauerkraut, and Thousand Island Dressing.   7.95

Open Faced Prime Rib Sandwich 
Slow Roasted Prime Rib.  Served Open Faced on
Texas Toast.  10.95

Dinners
All Dinners are Served with your choice of Soup or Salad. 

All Dinners  (excluding pasta dishes) also include your choice of Potato, Rice or Vegetable and Freshly Baked Bread.

Shrimp Scampi
Half pound of tender shrimp, seasoned and sautéed in
our blend of Wine, Butter and Garlic.  15.75

Skewered Shrimp
Half pound of tender shrimp. Skewered and charbroiled
or blackened.  14.75

Shrimp Scampi Linguini
Tender Tiger Shrimp, sautéed in a Butter, Herb, and
Garlic Sauce. Tossed with Linguini, Diced Tomatoes
and Pea Pods.  15.75

Pecan Crusted Whitefish
Lightly breaded with fresh Roasted Pecans and Pan
Fried. Topped with a Roasted Pecan/Amaretto
Beurre Blanc.   16.95

Black 'n' Bleu Salmon
Blackened Norwegian Salmon topped with a Bleu
Cheese Sauce.  16.95

BBQ Ribs 
Tender slow cooked Baby Back Ribs smothered in
our own Sweet BBQ Sauce.   Full Slab 21.95   Half
Slab 15.95             

Pecan or Mustard Crusted Pork Chops
French Cut Pork Chops. Lightly breaded and pan fried
with a Crispy Mustard or Pecan Crust.
  One Chop 10.95    Two  Chops 14.95

Rib Eye Steak
A Choice, hand cut and charbroiled Rib Eye.
10 oz. 17.95   16 oz. 23.95
(Blackened... Add 1.00) 

Country Fried Steak
Two 4 oz. Breaded Cube Steaks with mashed potatoes
and topped with Country Gravy  9.95

Prime Rib - Classic
Seasoned to perfection and slow roasted daily in our
kitchen.  12 oz.  19.95     16 oz.  24.95        
Blackened add ....1.00Old Fashioned Chicken Dinner

Four pieces of golden Fried Chicken with Mashed
Potatoes and Gravy  11.95 Liver & Onions

Pan Fried Beef Liver with Grilled Onions.   11.95
Pork Chops
Tender 6 oz. Bone-In, French Cut Chop. 
Charbroiled to perfection                                     
One Chop 9.25    Two Chops 13.50          
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Glass    Bottle

Glass    Bottle Glass    Bottle

Glass    Bottle Glass    Bottle

Split     Bottle Split     Bottle

Blush Wines

California Blush138   Inglenook (California)  4.75 ---- White Zinfandel140   Glen-Ellen  (CA) .......  4.75 ----

White Merlot142   Beringer (California) .......  4.75 ----

Red Wines

Burgundy200   Inglenook California .............  4.50 ---- Pinot Noir220   Clos Du Bois (California) ......  ---- 29.00

Cabernet Sauvignon202   House .................  4.75 ---- Shiraz222   House .........................................  4.75 ----

Cabernet Sauvignon204   Penfolds

 - Rawsons Retreat (Australia) ..............  5.75 20.00

Shiraz224   Rosemount Estate  (Australia) ......  5.75 22.00

Shiraz226   Black Opal (Australia) ..................  ---- 21.00
Cabernet Sauvignon206   Kendall-Jackson ...  ---- 27.00

Shiraz228   Yellow Tail (Australia) .................  5.75 22.00
Lambrusco208   House (Italy) .......................  4.75 ----

Simply Red 300   

St. Julian (Chilled) (Michigan) ...............  4.75 17.00Merlot210   House .........................................  4.75 ----

Merlot214   Robert Mondavi

Private Selection (California) ................  5.50 21.00

Red Zinfandel302    Dancing Bull (California)  ---- 20.00

Cabernet/Merlot400   Luna Di Luna  (Italy) .  ---- 20.00
Merlot215   Kendall Jackson  (California) ........  ---- 27.00

Shiraz/Cabernet406   Wolf Blass

"Yellow Label" (Australia) .....................  ---- 22.00Pinot Noir216   House .................................  4.75 ----

Pinot Noir218   Mirassou (California) ............  ---- 19.00 Shiraz/Cabernet408   Black Swan (Australia)

............................................................  ---- 20.00

White Wines

Blue Heron110   St. Julian Semi Sweet (MI) ..  4.75 17.00 Pinot Grigio126   House ...............................  5.50 ----

Chablis112   Inglenook (California) ................  4.50 ---- Pinot Grigio128   Villa Del Borgo  (Italy) ......  ---- 18.00

Chardonnay114   House ...............................  4.75 ---- Pinot Grigio130   Ecco Domani

 -Delle Venezie (Italy) .......................................  19.00Chardonnay116   R.Mondavi  

Private Selection (California) .................  ---- 21.00 Pinot Grigio132   Bolla -Delle Venezie (Italy)  ---- 20.00

Chardonnay118   Kendall-Jackson  (CA) ........  6.50 22.00 Riesling (House)133    ................................  4.75 ----

Piesporter 122   House ..................................  4.75 ---- Riesling134   Covey Run  (Washington) ..........  ---- 22.00

Piesporter "Michelsburg"124   Hans Christian

Mosel River (Germany) .........................  ---- 17.00

Champagne

Asti  Tosti (Italy) .....................................  7.15 27.00 Friexenet   (Spain) ..................................  7.15 27.00

Korbel  (California) .................................  7.15 27.00

Flavored Martinis

Chocolate Scotchie Martini
Vodka, Godiva Chocolate, Butterscotch Schnapps

Oh Baby! 
Absolut Raspberry Vodka, Triple Sec, Roses Lime

Muddi Martini
Stoli Vanil, Baileys Irish Cream, Kahlua, Godiva Chocolate

Cosmopolitan
Vodka, Triple Sec, Cranberry Juice, Roses Lime.

Carmel Apple Martini
Vodka, Sour Apple Schnapps, Butterscotch Schnapps

Lemon Drop Martini
Absolut Citron, Triple Sec, Sour

Kamikaze
Vodka, Triple Sec, Roses Lime

Chicago Fire
Cointreau, Absolut Mandarin, Cinnamon Schnapps, 7up

Red Melon Martini
Midori, Absolut Mandarin, Cranberry Juice

Peach Martini
Vodka, Peach Schnapps, Cointreau

Berry Berry Martini
Absolut Raspberry Vodka, Chambord, Cranberry Juice

French Martini
Absolut Raspberry Vodka, Chambord, Pineapple Juice

Purple Schnauzer
Grey Goose Vodka, Chambord, Sour


