
*Cooked to order.  Please be aware that consuming raw or uncooked meats, poultry, seafood or eggs may increase your risk of food bourne illness.

Menu
Soups
Soup Du Jours   our chef’s own creation  $2/$3

French Onion   a tangy house favorite topped with melted swiss cheese  $3/$4

New England Clam Chowder   a rich and hearty house specialty  $3/$4

Specialty Salads
Spinich Salad   baby spinich leaves with red onion, candied walnuts & gorgonzola 
cheese tossed with honey champagne vinaigrette  $6

Caesar Salad   romaine hearts, shaved parmesan, croutons and our house 
caesar dressing  $5
served with grilled chicken breast  $7

Black & Bleu Salad*   fresh spring mix salad drizzled with champagne honey 
vinaigrette dressing topped with crumbled blue cheese and blackened steak strips  $10

Entrees
all entree items are served with house salad (or upgrade to one of our specialty salads), garlic cheddar biscuits, 

vegetable du jour and your choice of wild rice or potato (garlic mashed, baby red, or baked)

Steaks*
12 oz. Prime Rib   a house specialty, seasoned and slow roasted, served with au jus  $18

Ball Tip Sizzler   thick and juicy 6 oz. steak, flame broiled to perfection  $12

New York Strip   delicious 12 oz. steak, well marbled and properly aged  $18

Porterhouse   the steak lover’s cut, 16 oz. flame broiled and delicately seasoned  $20

Filet Mignon   8 oz. flamed broiled filet topped with sauteed wild mushrooms  $23

Seafood
Fisherman Style Perch   dusted in seasoned flour, sauteed in wine & butter sauce $14

Lake Superior Whitefish   a fresh filet lightly seasoned, sauteed, or broiled with a lemon butter sauce  $14

Michigan Walleye   lightly seasoned, sauteed or broiled in a wine & butter sauce  $15

Seared Atlantic Salmon   set on mixed greens with a honey champagne-plum vinaigrette sauce  $16

House Specialties
Grilled Pork Tenderloin*   topped with sun dried cherries, finished with an amaretto butter sauce  $15

Tender Fettuccine*   tossed in our own light alfredo sauce, and topped with fresh grated parmesan cheese  $12
served with grilled chicken breast  $14
served with grilled jumbo shrimp  $16

Garlic Chicken Pasta   grilled chicken breast served over fettuccine “al dente”, tossed with capers and artichoke hearts, 
flavored with a light garlic & oil dressing  $15

Vegetarian Entrees Available Upon Request



For the Lighter
Appetite

Appetizers & Munchies
Win Schuler’s Bar Cheese   served with a variety of crackers and fresh fruit  $5

Hot & Spicy Chicken Wings   served with celery sticks and bleu cheese dressing  $5

Escargot   served in a red wine garlic butter sauce, topped with parmesan cheese  $7

Outback Fries   brew city fries topped with melted cheddar cheese and bacon crumbles  $5

Potato Skins   filled with bacon bits, chives, cheddar cheese, and topped with sour cream  $5

Jumbo Shrimp   served with our house cocktail sauce and garnished with a lemon wedge  $7

Sauteed Scallops  baked with fresh mushrooms, wine and herb butter, and topped with seasoned bread crumbs  $7

Sandwiches & More
Club Wrap   chicken tenders, bacon bits, lettuce, and sliced tomatoes with ranch dressing wrapped in a tomato tortilla, served with french fries  $7

French Dip   our slow roasted prime rib thinly sliced and layered on french bread, served with au jus and french fries  $9

Grilled Breast of Chicken   with caramelized onions and swiss cheese, served on a toasted kaiser roll with french fries  $8

Grilled Chicken Quesadillas   in a tomato tortilla with sour cream and salsa  $8

Sirloin Steak Sandwich*   grilled to perfection, served open face on grilled french bread, with french fries  $9

Fresh Ground Beef Pattie*   specially seasoned and served on a kaiser roll with lettuce, tomato, onion, pickle spear and french fries  $7

Add Ons  50¢ per item
blue cheese, american cheese, swiss cheese, bacon, mushrooms, or onions

Pizza
12-inch, 2-item Pizza   $10   

toppings:  choice of ham, pepperoni, onions, mushrooms, peppers, bacon, tomato or olives
(75¢ per additional item) 

Extras
Onion Rings     $5
French Fries   $3

Sauteed Onions    $3
Sauteed Mushrooms    $4

Split Plate Charge $3 - entree is divided and each guest receives a full portion of sides and salad

15% Gratuity added to tables of 8 or more

*Cooked to order.  Please be aware that consuming raw or uncooked meats, poultry, seafood or eggs may increase your risk of food bourne illness.


