
Soup Du Jour $6/$8

New England Clam Chowder  $8/$10
Our Award-Winning Chowder

D﻿F/GF -  Garden or Classic Caesar Salad $6/$10
Add Gri l led Chicken $6,  Fr ied Chicken $6,  or  Shr imp $8

D﻿F/GF -  Harvest Salad $16
Lettuce Mix ,  Honey Cr isp Apples ,  Cranberr ies ,  Feta Cheese,  & Pumpkin Seeds 

Dress ing Choice - Ranch,  B lue Cheese,  I ta l ian,  Raspberry Vinaigrette,  Honey Mustard,  French &

Thousand Is land

Dinner Menu

DF -  Amazing Crab Cakes 
Two 3.5 oz Cakes/w Lemon Aiol i  $26/ Single Cake $14

Coconut Shrimp
Your Choice - ½  lb.  or  1  lb.  of  Butterf l ied Coconut Shr imp. Deep Fr ied,  w/ Sweet
Chi l i  Orange Sauce $16/$26

DF/GF -  Seared Sesame Crusted Tuna
Served w/ Pick led Ginger & Wasabi  $28

Chicken Strips
1  lb.  of  Deep-Fr ied Str ips served with choice of Dipping Sauce $14

DF/GF -  Chicken Wings
1  lb.  of  Wings served w/Celery & Ranch or  B lue Cheese $14
Sauces:  Buffalo,  BBQ, Gar l ic Parmesan,  Hot Honey Sesame, Lemon Pepper ,  Jamaican Jerk ,  Old Bay
Butter ,  or  our  famous Frankfort  Beach Sauce

A P P E T I Z E R S

S O U P S  A N D  S A L A D S

S A N D W I C H E S

Sandwiches are served w/Lettuce,  Tomato,  Onion,  P ick le Spear & French Fr ies or  Sweet Potato Fr ies.  
Add Bacon $2,  Gr i l led Onions or  Mushrooms $1 ,  Cheese $1  (B lue Cheese,  Amer ican,  Swiss ,  Cheddar ,  Provolone
or Pepper Jack) .   Add Coles law $2. (Gluten Free Bun $4)

D﻿F/GF -  Bistro Burger*
7  oz Fresh Hand Formed Ground Beef Patty $15

DF/GF -  Beyond Burger
A 100% Plant Based.  No Meat,  but can you tel l?   $17

DF/GF  -  Perch Sandwich
Great Lakes Perch dipped in Dry Battered and Fr ied Golden $16

DF/GF -  Gril led Chicken Sandwich
6 oz Chicken Breast  Gr i l led to Perfect ion $14
 

*Locally Sourced from Michigan Farms

* A S K  Y O U R  S E R V E R  A B O U T  M E N U  I T E M S  T H A T  A R E  C O O K E D  T O  O R D E R  O R  S E R V E D  R A W .   
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y
I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .   S O M E  I T E M S  A R E  P R O D U C E D  U S I N G  N U T S .

*DF/GF - items can be made dairy or gluten free

Please be advised all credit card transactions will incur a 3% convenience fee.



Dinner Menu
E N T R É E S  

Chicken Pot Pie** 
Chicken,  vegetables & potatoes in a creamy sauce,  topped with a f laky crust .

Served w/ choice of Chef ’s  Vegetables or  smal l  s ide salad.  $16

Beef Stroganoff**
Tender beef st r ips in a creamy mushroom sauce,  served over egg noodles.  Served w/

choice of Chef ’s  Vegetables or  smal l  s ide salad.  $22

DF- Amazing Crab Cakes 
Two 3.5 oz Cakes/w Lemon Aiol i  $32

Coconut Shrimp
Your Choice - ½  lb.  or  1  lb.  of  Butterf l ied Coconut Shr imp. Deep Fr ied,  w/ Sweet

Chi l i  Orange Sauce $22/$32

DF/GF -  Great Lakes White Perch
Your Choice - Smal l  or  Large - Canadian White Lake Perch Dry Battered and Fr ied

Golden $24/$34 (Beer battered avai lable upon request)

DF/GF -  Great Lakes Whitefish
A Local  Favor i te!   Broi led to Perfect ion w/Essence of Lemon Oi l  and Di l l  $30

~Add Parmesan Crust  -  $4

DF/GF -  Great Lakes Walleye
Sautéed with a Parmesan Crust ,  served w/ Lemon Aiol i  $30

DF/GF -  Ribeye Steak*
12 oz Hand Cut USDA Choice Ribeye,  Gr i l led to Perfect ion $38

DF/GF -  Petite Fi let  Mignon*
8 oz Hand Cut USDA Choice Fi let ,  Gr i l led to Perfect ion $48

-Please be aware that a Pet i te F i let  has a longer cook t ime than other entrées.

DF/GF -  New Zealand  Lamb 
Your choice - 4 or  8 lo l l ipops,  Gr i l led to Perfect ion served w/Mint Jel ly  $40/$58

*Locally Sourced from Michigan Farms

Entrees are served with choice of  two s ides:  Chef ’s  Vegetables ,  Coles law,  Gar l ic  Mashed
Potatoes,  Baby Red Potatoes,  French Fr ies or  Sweet Fr ies .   Add Soup Du Jour  or  S ide Salad
$3.   Add Clam Chowder $4.   **No addit ional  s ides

D E S S E R T S

Classic Carrot Cake
Double Layer w/Rich Cream Cheese Frost ing $6

Pumpkin Swirl  Cheesecake
A perfect balance of creaminess and pumpkin spice $6

German Chocolate Cake
Tr ip le Layer Chocolate Cake f i l led w/ an ic ing of Caramel ,  Chopped Pecans,  and shredded

Coconut F lakes $6

Vegan/ GF -  Ice Cold Chocolate Cake 
Made w/ Avocados for  a del ic ious ly  moist  texture $6

*DF/GF - items can be made dairy or gluten free

* A S K  Y O U R  S E R V E R  A B O U T  M E N U  I T E M S  T H A T  A R E  C O O K E D  T O  O R D E R  O R  S E R V E D  R A W .   
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y
I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .   S O M E  I T E M S  A R E  P R O D U C E D  U S I N G  N U T S .

Please be advised all card transactions will incur a 3% convenience fee.


