
 APPETIZERS 
 

Buffalo Rolls  13 
All-natural chicken breast with cheddar  
and monterey jack cheese, buffalo sauce  

wrapped in a wonton.  
Served with ranch or bleu cheese. 

 

Cheeseburger Sliders  15 
Three grilled steakburger patties, American cheese,  

ketchup, mustard and pickle on a fresh bun. 
 

Bam Bam Shrimp 17  
Breaded and fried shrimp tossed in our sweet chili 

bam bam sauce. 
 

Chicken Tinga Quesadilla 17 
Slow roasted chicken tinga with fire-roasted  

peppers and onions, chihuahua cheese and street 
corn. Served with sour cream and salsa. 

 

St. Ives Brussel Sprouts 14 
Fried brussel sprouts tossed in a hot honey-garlic 

sauce and bacon. 
 

Perch Bites 17 
Lightly breaded and fried bitesize lake perch. 

Served with house tartar and lemons. 

SOUPS 
 

Soup Du Jour  5/7 
Served as a Cup or Bowl.  

Ask your server for today’s offering. 

A 20% gratuity will be added to parties of eight or more. 
Ask your server about menu items that are cooked to  

order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness  

SALADS 
Enhancements:   

Grilled chicken breast   6   |   Blackened shrimp   8         
 

Cobb Salad  18  
Romaine, mixed greens, hard-boiled egg, grilled 
chicken, bacon, avocado, bleu cheese crumbles,  

tomatoes, green onion and croutons. Served with 
your choice of dressing. 

 

Michigan Apple Salad  13 
Romaine, mixed greens, Michigan apples, dried  

Montmorency cherries, candied walnuts and  
pecans, feta, tomatoes and red onion. Served with 

cherry balsamic vinaigrette. 
 

Chicken Caesar Salad  17 
Romaine, pecorino-romano, croutons, house Caesar 
dressing, tomatoes and topped with grilled chicken. 

 

Side Resort Salad  5 
 

Side Caesar Salad  6 

 BURGERS 
All served with house chips or coleslaw  

and a pickle spear. 
Fries . 2   |   Onion Rings . 3   |   Sweet Potato Fries . 3  

Add Bacon . 2 

 

All-American  18       
Cheddar, ketchup, mustard, mayo, pickle, lettuce, 

tomato, onion 
 

Smokehouse  19 
Cheddar, bbq, hickory-smoked bacon, haystack  

onions, peppercorn aioli, lettuce, tomato 
 

Mushroom Swiss  18 
Grilled mushrooms, swiss, mayo, A-1, lettuce,  

tomato, onion 
 

GF buns available for a $1 upcharge 
 

Our ½ lb. all beef burgers are made with ground 
chuck, flat iron steak and brisket, char-grilled to 

order and served on a Michigan bakery brioche bun.  

 WINGS 
 

Chicken Wings  14/22 
Half pound or a full pound of your choice of house 

smoked or boneless wings.  
Served with celery and ranch or bleu cheese. 

Sauces: buffalo, honey bbq, garlic parmesan, 
spicy peach, sweet chili 



BEERS & SELTZERS 
 

Bottled Beers 
Budweiser  .  Bud Light  .  Stella Artois 

  Modelo  .  Miller Lite  .  Coors Light  
Two Hearted  .  All Day IPA 

 

Canned Seltzers 
White Claw (Black Cherry and Mango) 

High Noon (Watermelon and Pineapple) 
 

Ask your server for today’s draft selections 

WINE BY THE GLASS 
 

House Reds 
Merlot .  Pinot Noir .  Cabernet Sauvignon 

 

House Whites 
Pinot Grigio .  Sauvignon Blanc .  Chardonnay 

 
Featured Wines by the Glass 

Francis Coppola Director’s Cut Pinot Noir 

Ranga Ranga Sauvignon Blanc 

HAVE YOU JOINED OUR  
MUG & CORK CLUB, YET? 

Special benefits during each visit! 

$20 per year 

 HANDHELDS 
All served with house chips or coleslaw  

and a pickle spear. 
Fries . 2   |   Onion Rings . 3   |   Sweet Potato Fries . 3  

Add Bacon . 2 
 

Classic Club  16 
Honey roasted turkey, hickory-smoked bacon, 

cheddar, lettuce, tomato and mayo.  
Served on toasted sourdough. 

 

Pimento Chicken Sandwich  17 
Hand breaded crispy chicken, hot honey drizzle, 

pimento cheese, chipotle aioli, pickle, jalapeno and 
house slaw. Served on a brioche bun. 

 

Brisket Melt  17 
House-smoked brisket, peppercorn aioli, cheddar, 

provolone, caramelized onions and barbeque sauce. 
Served on toasted sourdough. 

 

Perch Sandwich  17 
Lightly breaded and fried lake perch, tartar, lettuce, 
tomato, onion and fresh lemon. Served on a toasted 

brioche bun 
 

Chicken Tinga Tacos  16 
Two Slow roasted chicken tinga tacos with street 

corn, onion, avocado, cotija and honey chipotle 
sauce.  Served with chips and salsa 

 ENTREES 
 

Perch Basket 24 
Half pound of lightly breaded and fried lake perch, 

french fries, coleslaw, tartar and lemons 

 
Chicken Stir Fry 26  

Crispy chicken tossed in a honey sesame sauce. 
Served on a bed of lemon rice and our stir fry  

vegetables 

 
Chicken Saltimbocca 24 

Prosciutto wrapped chicken, pan seared and  
topped with cremini mushrooms and marsala 

cream sauce. Served with parmesan risotto  
and our seasonal vegetable 

 
Black & Bleu Sirloin 30 

Char-grilled eight ounce sirloin with caramelized 
onions, cremini mushrooms and bleu sauce.  

Served with parmesan risotto and our seasonal  
vegetable 

 
Walleye 31 

Pecan and panko crusted walleye, pan seared. 
Served with parmesan risotto and our seasonal  

vegetable 

 
Brisket Mac & Cheese 26 

House smoked brisket, gouda, gruyere, cheddar, 
cavatappi, haystack onions and pickled jalapenos 

SOFT DRINKS 
 

Pepsi Products 
Pepsi .  Diet Pepsi .  Starry . Ginger Ale .  

Mountain Dew 

 

Other Non-Alcoholic Options 
Coffee . Fresh Brewed Iced Tea  

Orange Juice . Cranberry Juice . Lemonade 

A 20% gratuity will be added to parties of eight or more. 
Ask your server about menu items that are cooked to  

order or served raw. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness  

DESSERT 
 

Seasonal Desserts 
Ask your server for today’s selections 


