
Since 1933

Order Online for Pick Up or Delivery



Super Nachos.................................... $12
stacked corn tortillas, cheese sauce, Pico 
de Gallo, cilantro and Mexican queso fresco 
cheese. Choose: Avocado, Black Bean,  
Beef or Chicken  V, GF

Shrimp Tacos.................................... $15
soft flour tortillas, sautéed seasoned shrimp, 
cilantro lime slaw, grilled fresh corn salsa, 
queso fresco cheese   

Steak Tacos....................................... $16
flour tortillas, Bourbon Marinated Flat Iron, 
Pico de Gallo, radishes, queso fresco,  
tomatillo sauce 

Quesadilla...................................$10.50
grilled flour tortilla, tomatoes, onions 
cheddar, Black Bean or Chicken

Crispy Egg Rolls................................. $11
chicken, veggies, sesame garlic sauce,  
sweet chili sauce.  DF

7 Layer Black Bean Dip.................. $11.50
sour cream, black bean salsa, cheddar, black 
olives, Pico de Gallo, guacamole, tortilla chips   
V, GF

Fried Green Tomato Caprese............ $11.50
lightly breaded fried tomatoes, fresh 
mozzarella, basil, balsamic glaze  V

Baked Brie........................................ $12
toasted almonds, brown sugar crust, slices of  
apple, pretzel bread  V, GF

Wings............................................... $13 
10 fresh wings & sauce (BBQ, hot, chipotle BBQ  
or sweet chili)  GF 

Spinach and Artichoke Dip................... $11
served warm with tortilla chips 

Aristocrat Beer-Cheese Dip.............$10.50  
house cheese dip, Granny Smith apple slices,  
pretzel bread  V

Roasted Garlic Hummus Duo........... $11.50
2 kinds: roasted garlic and roasted red pepper,  
pita, cucumbers, carrots, Kalamata olives   
V, GF

Sweet Chili Brussel Sprouts.................. $11
fried, tossed in a fresh garlic and sweet  
chili sauce and topped with crispy jalapenos  
V, DF 

Shrimp Cocktail................................. $13
jumbo shrimp, fiery cocktail sauce

Appetizers

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.



soups & side salads

salads

Black Bean Soup......................Cup $4.45  
                        .................... Bowl $5.50  
vegan black beans, diced onions,  
sour cream on the side  V, GF

French Onion...........................Cup $4.45  
                   ......................... Bowl $5.50  
mozzarella, Romano cheeses  GF

House Soup of the Day 
changes daily

Add your choice of protein : Chicken 3.70    
Salmon  5.50   Ahi Tuna   5.00   Shrimp   5.00 
Breaded Chicken Tenders  5.00   
Grilled  Portobello  3.70

Large Caesar................................ $9.50
romaine, Asiago, garlic croutons tossed with 
Caesar dressing  GF

7 oz. Bourbon Flat Iron Salad.............. $16
marinated, grilled over mixed greens, avocados, 
red onion, tomatoes and creamy balsamic 
vinaigrette 

Strawberry Blues...............................$10
 romaine, strawberries, cantaloupe, 
Gorgonzola, green onions, sugared walnuts , 
creamy raspberry vinaigrette  V, GF

Spring Salad.................................$5.75
mixed greens, tomatoes, red onions, cucumbers, 
croutons, feta  V

Pub Salad......................................$5.75
spinach, romaine, mushrooms, croutons, 
Provolone   V 

Small Caesar Salad........................$5.75 
romaine, Asiago, croutons tossed with Caesar 
dressing  V, GF

Dressings: Parmesan Peppercorn, Ranch, Creamy Raspberry Vinaigrette,  
Balsamic Vinaigrette, Gorgonzola, Honey Dijon and Fat-Free Raspberry Vinaigrette

Sesame Wasabi Salad........................$10
greens, marinated mushrooms, red peppers, rice 
noodles, wasabi dressing, chili garlic sauce    
V, GF, DF

Taco Salad......................................... $11
romaine in a tortilla, cheddar, tomatoes, 
onions, black olives, ranch, salsa, Black Bean, 
Beef or Chicken  V, GF

Cobb Salad.......................................$10
greens, bacon, egg, avocado, tomato, alfalfa 
sprouts, Gorgonzola  GF

Greek Salad......................................$10
romaine, tomatoes, red onions, artichokes, feta, 
Kalamata olives, pepperoncini, house potato 
salad, Greek dressing and a bread stick  V, GF

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.



All our ground beef burgers 
are Angus one half pound 
unless otherwise noted, 
served on a toasted Brioche 
bun. All burgers are served 
with cole slaw or kettle 
chips. For $2.35 upgrade to: 
French Fries, Onion Rings, 
Fresh Vegetables, Cup of 
Fruit, Potato Salad or 
Mashed Potatoes. Baked 
Potato (after 5)

You may Substitute a Beyond 
Plant Based Burger for $1.00 

Add your favorite toppings: 
Grilled Onions, Mushrooms, 
Bacon, Your choice of cheeses 
including Gorgonzola, Hot 
Pepper, Cheddar, Mozzarella, 
or Swiss  $1.00 each. 

Guacamole Burger..................................$13
Applewood Smoked Bacon, hot pepper cheese,  
guacamole, crispy fried jalapenos , lettuce  
and tomato

Caprese Burger......................................$12
fried green tomatoes, fresh mozzarella, lettuce, 
mozzarella, fresh basil and balsamic glaze drizzle

Mac and Cheese Burger...........................$12
Applewood Smoked Bacon, lettuce, tomato,  
mac and cheese, Cheddar

The Aristocrat..........................................$11
a half pound patty Angus Beef on a toasted bun   
GF, DF

Crabcake Burger....................................$12
made with  delicious crab, green onions,  
red peppers and spices served with a chipotle  
mayo side

Turkey Burger....................................$11.50 
grilled ground turkey stuffed with cream cheese, 
topped with mozzarella and cranberry mustard 
sauce  GF

Veggie Burgers
Beyond  Caprese  Burger.........................$13
plant based patty with fried green tomatoes, 
fresh mozzarella, mozzarella, lettuce, tomato   
and a balsamic glaze drizzle  V  GF

Garden Burger.......................................$10 
is made with brown rice, mushrooms, onion,  
oats and blended cheese, served with a side of 
chipotle mayo   V

BurgersBurgers

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.



Sandwiches

Pulled  Pork  BBQ Sandwich............... $12
with cole slaw and frizzled spicy onions on 
brioche bun

The Hoosier Tenderloin....................... $13
center cut fresh pork loin, seasoned breading, 
and fried or grilled

Chicken Breast Sandwich...............$10.50
grilled plain or with Cajun or Lemon Pepper 
style, served on a toasted bun. Breaded is 
available too. 

Chicken Gator Roll......................... $11.50
grilled Cajun chicken, Cheddar, black bean 
dip, lettuce, tomato in a wrap with a side of 
barbeque sauce

Napa Valley Veggie Wrap..............$10.50 
spinach, cucumber , tomatoes, alfalfa sprouts, 
red onions, black olives, basil dressing, cream 
cheese V

The Ultimate Reuben........................... $12
grilled light rye, house smoked Angus corned beef, 
Swiss, sauerkraut, Thousand Island dressing

Classic Club...................................... $12
ham, smoked turkey, Swiss, American  
Applewood Smoked Bacon, lettuce, tomato, 
mayo on  toasted bread

Smokey Reubenson.............................. $11
light rye grilled, smoked turkey, Swiss cheese, 
zesty slaw

Ahi Yellow Fin Tuna....................... $12.50
grilled with spicy fresh pineapple salsa, 
toasted bun, chipotle mayo 

Applewood Smoked Bacon, Lettuce & Tomato....$10
triple decker of bacon, tomato, lettuce, mayo 
on either white, wheat, or rye toast.          
     Choose California Style............add $1.50
     with slices of avocado and pesto mayo    

Cherry Chicken Salad.................... $11.50
made with chunks of chicken breast Michigan 
dried cherries, walnuts inside a croissant.

French Dip.................................... $11.50
Prime Rib, mozzarella, toasted hoagie bun.  
Served with Aujus

All sandwiches are served with cole slaw or salt and pepper kettle chips. 
For $2.35 upgrade to: French Fries, Onion Rings, Fresh Vegetables, Cup of Fruit, 

Potato Salad or Mashed Potatoes. Baked Potato (after 5)

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.



entrees
Sautéed Grouper............................... $23
lightly breaded, sautéed with spicy pineapple 
salsa, vegetables and Mashed or Baked Potato 

Chicken Marsala Portabella........... $18.50
simmered in a robust Marsala wine sauce on 
mashed potatoes.

8 oz. Grilled Salmon......................... $22 
served in a white wine, garlic and caper  sauce, 
with Fresh Vegetables and Choice of Potato        
GF, D

House Specialties
Fish & Chips................................. $13.50
Icelandic jumbo cod, fried  golden brown,  fries, 
and tartar sauce

Weiner Schnitzel................................ $16
lightly breaded and sautéed center cut 6 oz. 
pork tenderloin,  German red potatoes, red 
cabbage & applesauce

Fish Sandwich............................... $11.50
with fries and tartar sauce

Cottage Pie................................... $15.50
seasoned ground beef, simmered in a red wine 
gravy, carrots, tomatoes, peas, onions, topped 
with mash potatoes and cheddar cheese. Served 
with choice of soup or salad

Chicken Tenders.................................. $11
hand cut breaded chicken strips, fries and your 
choice of sauce

Fish Tacos.................................... $15.50
three soft shell tacos, breaded cod, Jalapeno 
slaw, avocado cilantro tomatillo sauce, rice 
and black beans on the side

FRIDAY & SATURDAY 
NIGHT SPECIAL 
Prime Rib......................................... $32  
seasoned and oven roasted with mashed 
potatoes, asparagus , salad or soup choice   GF 
Rare…Cooked on the outside but raw/cold on 
the inside. Medium Rare…Raw center, warm 
throughout. Medium…Pink on the inside  Medium 
Well…Very little pink and hot inside.  Well…
Cooked with no pink

Served with choice of a cup of soup, Pub or Spring Salad

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.



pastaspastas
Seafood Pasta.................................... $18
 sautéed shrimp, mussels in a light wine tomato 
sauce, linguini, Asiago  

Chicken Gorgonzola............................ $18 
in a creamy Gorgonzola sauce with  garlic, 
spinach, walnuts, red peppers, red onions 
tossed with fettucine

Italian Harvest Pasta.......................... $16
grilled lemon-pepper chicken, fresh basil, 
garlic, tomatoes and virgin olive oil, linguini 
and Feta cheese

Spinach Ravioli..............................$17.25
filled with spinach, in a creamy basil pesto 
sauce, topped with tomatoes and black olives  V

Spicy Thai Noodles.........................$17.25
 linguini, peanut sauce, red and green peppers, 
onion, chicken, cilantro, sesame seeds, peanuts 
on top. 

Fresh Tomato, Basil, Brie, Garlic Tortellini.... $18
in a rich, creamy alfredo sauce. V

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.

Pastas come with your choice of a cup of soup, spring or 
pub salad and garlic bread sticks.  All pasta dishes may 
substitute Portabella mushrooms for the chicken  

Spaghetti &  Meatballs.................. $17.50
spaghetti, marinara sauce, large meatballs 
topped with Parmesan
*substitute gardein plant based meatballs V

Cajun Chicken and Shrimp.................. $18
spicy Cajun butter, red peppers, mushrooms, 
fettucine alfredo 

K i d s  M e n u ! !
BASKETS........................................ $6.00 
Hamburger, Cheeseburger, Mini Corn Dogs, 
Chicken Dinosaurs, or Grilled Chicken with 
choice of side, choose from Coleslaw, Broccoli, 
Veggies, Kettle Chips or Fries 

PASTAS & PIZZAS 
Macaroni & Cheese...........................................$3.00 
Linguini with Alfredo or Marinara................ $4.25
    Double Order Kids Pasta............................ $7.50

7 Inch Cheese Pizza........................................... $5.00
7 Inch Pepperoni and Cheese Pizza.................. $6.00

DESSERT........................................ $4.00 
Vanilla Ice Cream with Chocolate or Caramel 
Sauce



Pizza (made with our house sauce)  
12 inch crust, covered in a Muenster and 

Mozzarella blend cheese

Deluxe.............................................. $19
 sausage, pepperoni, mushrooms, green peppers 
and onions.

Meat Lovers....................................... $19
sausage, pepperoni, ground beef, bacon

Veggie.............................................. $19
green and red peppers, onions, mushrooms, 
tomato slices, and fresh mozzarella
Basic, make your own:

Cheese......................................... $13.50

1 Topping..................................... $15.50 
2 Toppings................................... $17.50
3 or more Toppings....................... $19.50

Choices are: 
Sausage, Pepperoni, Green or Red peppers, 
White Onions, Tomato Slices, Kalamata Olives, 
Jalapenos, Cajun Chicken, fresh Mozzarella, 
Pepperoncinis or Mushrooms. 

PizzA Desserts   
New York Style Cheesecake............$7.75
fresh strawberries, strawberry puree, 
chocolate sauce

Turtle Style Cheesecake................$7.75
caramel, sugared walnuts, chocolate sauce

Bête Noire...................................$7.75
a chocolate, flourless cake with chocolate 
ganache, raspberry sauce, whipped cream, 
strawberries on top. 

French Vanilla Ice Cream............ $4.00
caramel or chocolate sauce

Sprecher Root Beer Float..............$6.00

Beverages................................. $3.00
Coke, Diet Coke, Coke Zero, Ginger Ale, Sprite, 
Lemonade, Strawberry Lemonade (one refill),  
Red Bull, Sugar Free Red Bull, Coffee, Decaf, 
Rishi Hot Teas, Iced Tea, Orange, Cranberry,  
Apple, Pineapple, V8 juices 

Sprecher Root Beer Pint....................$5

San Pellegrino Sparkling Mineral Water

Daily Special, ask your server

V = Vegetarian     DF = Dairy Free     GF = Gluten Free friendly with substitutions.  Please notify server.

We thank you for understanding that a 20% gratuity may be added to parties of 8 or more.


