“The essence of fine cuisine is time and patience in preparation.”



Salady

Fresh spinach leaves topped with
our housemade balsamic hot
bacon dressing, garnished with
chopped egg and fresh

mushrooms &°

Pleitlers

Caecsnr Salod

Tender, crisp hearts of Romaine
tossed with our housemade Caesar
dressing, topped with shaved
Parmigiano and croutons 7~
Add fresh grilled chicken /&~

Served with housemade bisteo frics and o Kosher dill speon

/3 szgm

Our own farm-raised elk grilled
to temperature on a brioche bun,
served with Romaine, red onion,
and tomato /3~

Goramst £l Stoppy foe

r own farm-raised elk in our
own sloppy joe sauce on a brioche
bun topped with french fried
onions /0~

“Biitro Bung%

All natural, farm fresh sirloin
grilled to perfection on a brioche
bun, served with Romaine, red
onion, and tomato /7~

Our house salad paired with a
cup of our famous French onion

soup (0°

Chiclhen PiAa Clal

Warm pita bread filled with
grilled chicken breast, bacon,
Romaine, tomato, and American
cheese /0~

Fresh Lake Erie perch lightly
breaded and pan-fried atop a
brioche bun, served with tartar
sauce [/~

* Consuming raw or undercooked meats, seafood, shellfish and undercooked eggs
may increase your risk of foodborne illness.



