
DINNER 

D r e s s i n g s :  R a n c h ,  B l e u  C h e e s e ,  I t a l i a n ,  F r e n c h ,  H o n e y  M u s t a r d ,  1 0 0 0  I s l an d ,  F a t  F r e e  R a n c h ,  B a l s a m i c  V i n a i g r e tt e  

BONUS SALAD  
Mixed Greens  with Ham, Turkey,  Shredded 
Colby  Jack,  Tomato,  Bacon,  and S l iced Egg      

$ 12.50  

CLASSIC CAESAR  
Romaine Lettuce,  Parmesan Cheese and 

Croutons       $ 11.50  
With Chicken $13.50 With Shr imp $15.50  

SOUP & SALAD  

CHEF’S SPECIAL RECIPE SOUPS  
Chi l i ,  Gouda French Onion,  or  Michigan Potato     $ 6.00  

Soup & Half  Gr i l led Cheese     $9.50  

CLASSIC CHICKEN WINGS  

Eight  (8)  Wings  with Choice  of  Sauce:  
Buffalo,  Honey Garl i c ,  Sweet  Chi l i ,  Mango 

Habanero,  Garl ic  Parmesan,  BBQ,  or  Chef ’s  
Bourbon BBQ $ 10.50  

STARTERS  

SPINACH ARTICHOKE DIP  
Flavorful  D ip of  Artichokes  and Spinach.  
Blended with Cheeses  and Served with 

Toasted P ita Chips   $ 8.50  

PHILLY CHEESESTEAK EGG ROLLS  
Crispy  Wontons stuffed with Phi l ly  

Cheesesteak.  Served with Queso Sauce 
$9.50  

CHICKEN TENDERS  

Juicy  White Chicken Breast  Str ips .  Served 
with Honey Mustard,  Ranch,  or  BBQ  $ 9.50  

 

MOZZARELLA STICKS  

Breaded Mozzarel la  Sticks  
Served with Tomato Bas i l  Marinara $ 6.50  

FRIED MUSHROOMS  

Served with Garl ic  Parmesan,  Ranch or  
Marinara $ 7.50  

ONION RINGS  

Served with Garl ic  Parmesan,  Ranch,  or  
Marinara  $ 7.50  

 

LOADED POTATO DIPPERS  
Fr ied Potato Dippers ,  with Bacon,  Green 

Onion,  Cheddar Cheese,  Queso & Sour 
Cream   $ 8.50  

COMBO PLATE  

Mozzarel la  Sticks,  Fr ied Mushrooms,  and Onion Rings.  Served with your  Choices  of  Garl ic  
Parmesan,  Ranch,  and Marinara  $ 10.50  



DINNER 

DON’T FORGET OUR DELICIOUS HOUSE MADE DESSERTS  

Tossed Salad,  Mashed Potatoes & Gravy,  Baked Potato,  Home Brew Fr ies ,  Sweet  Potato Waffle 
Fr ies ,  Mac -N -Cheese,  or  Vegetable Mix $3.00  

Beer  Battered Onion Rings  $4.50 Smothered Mushrooms & Onions  $3.00  

SIDES & EXTRAS  

GRILLED FARM RAISED CHICKEN BREAST  
Marinated Juicy  Breast  Gr i l led and served 

with Chef ’s  Bourbon BBQ Sauce.  
 $ 14.50  

CHEF’S SPECIAL BABY BACK RIBS  

BBQ Seared and Oven Braised  
Ful l  Rack $24.00     Hal f  Rack $16.00  

CENTER CUT SIRLOIN  

8 Ounce Center  Hand Cut  Gr i l led to Order  
$ 17.50  

THE JACKPOT BURGER  

Our 8  Ounce S ignature  Patty with Lettuce,  
Tomato,  P ickles ,  and Onion on a Br ioche Bun  

 $ 11.50  
Add Cheese $1.25,  Bacon $1.25,  or   Sautéed 

Mushrooms & Onions $3  

FRIED MICHIGAN CATFISH  
Two Breaded F i l lets  Fr ied Golden  

$ 16.50  

SALMON  
Spice  Rubbed and F lat  Gr i l led Salmon  

 $ 20.50  

**Fish May Contain Bones**  

PASTA  

Pasta  Dishes are served with Tossed Salad   

FETTUCCINI ALFREDO  
Creamy Homemade Al f redo Sauce with 

Fettucc ini  Noodles  $ 11.50  
 

GRILLED CHICKEN ALFREDO $14.50  
 

SHRIMP FETTUCCINI ALFREDO $15.50  
 

CHICKEN PARMESAN  
Chicken served on Buttery  Fettucc ini  Noodles  

with Bas i l  Marinara Sauce $14.50  

Al l  From the Farm & F ish  Entrees are  Served with  Choice of  Two S ides:  
Tossed Salad,  Mashed Potatoes & Gravy,  Baked Potato,  Home Brew Fr ies ,  Sweet  Potato 

Waffle Fr ies ,  Mac -N -Cheese,  or  Vegetable  Mix.   
Substitute Beer Battered Onion Rings  $2.00 or Soup $3.00  

FROM THE FARM  FISH ENTREES  


