
Shareables 
 

St. Ives Sampler 20 
Buffalo Rolls, fajita quesadillas, chips & salsa,  
boneless wings, choice of ranch or bleu cheese 
 

Chicken Fajita Quesadilla 14 
Fire roasted bell peppers & onions, Chihuahua 
cheese, tequila-lime marinated chicken, flour tortilla, 
sour cream & salsa 
 

Cheeseburger Sliders (4) 14 
Grilled beef patties, aged white cheddar & onion  
bacon jam, MI bakery brioche buns 
 

Bam-Bam Shrimp 13 
Breaded & fried shrimp tossed in our sweet-chili  
bam-bam sauce 
 

Potstickers 12 
Deep fried pork & ginger stuffed dumplings, honey-
sriracha 
 

Boneless Chicken Wings 10/18 
½ lb. or full pound boneless wings, celery sticks and 
ranch or bleu cheese dressing 

Sauces: mild, hot, BBQ, garlic parmesan, Mango  
Habanero, Carolina BBQ, sweet chili, honey-sriracha  

 

Buffalo Rolls 13 
all-natural chicken breast, cheddar & Monterey jack 
cheese, buffalo sauce, wonton, ranch or bleu cheese 
dressing 
 

Tenderloin Fingers 18 
Marinated beef tenderloin tails, char-grilled, toasted 
baguette, horseradish cream sauce 

Salads 
Enhancements: grilled chicken breast $5 
crispy fried chicken $5, Grilled shrimp $7  

 

House Salad 7/10 
romaine, mixed greens, cucumbers, carrots, grape  
tomato, red onion, cheddar, garlic herb croutons, choice 
of dressing 
 

Caesar Salad 8/11 
Romaine, pecorino romano, garlic herb croutons,  
Caesar dressing 
 

Michigan Apple Salad 9/13 
Romaine, mixed greens, Fuji apple, granny smith apple, 
candied walnuts, dried MI Montgomery cherries, toma-
to, red onion, raspberry walnut vinaigrette 
 

Cobb Salad 13/17 
romaine, mixed greens, hard-boiled egg, grilled chicken 
breast, hardwood bacon, avocado, bleu cheese, grape 
tomato, green onion, croutons, choice of dressing 
 

Asian Chicken Salad 13/17 
Romaine, red cabbage, carrots, mandarin oranges, 
roasted cashews, crunchy chow mein noodles, teriyaki 
chicken, green onion, Thai-peanut dressing  
 
 
 

Soups 
Two soups comprised of the freshest seasonal  

ingredients, hand-crafted by our culinary team.  
 

Tomato Basil Bisque  5/7 
Chef’s Selection  5/7 

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  

Handhelds 
Served with house chips or coleslaw and a pickle spear.  

Substitute fries, onion rings, side caesar or house salad for $3 

Classic Club Sandwich 15 
Honey smoked turkey breast, cheddar cheese, double 
smoked bacon, mayo, lettuce, tomato, MI bakery sour-

dough 
 

The Cuban 15 
House roasted pork, honey glazed ham, mustard, dill 

pickle, Swiss cheese, soft & crunchy bread 

BLT 12 
Double smoked bacon, lettuce, tomato, mayo, MI bakery sourdough 

Smoked Ham Grilled Cheese 14 
MI bakery sourdough, boursin cheese, aged white 
cheddar, Swiss, smoked ham, cup of tomato-basil 

bisque 
 

Gyro 15 
Greek seasoned lamb & beef, tzatziki sauce, feta 
cheese, mixed greens, tomato, onion, warm pita 

bread 



Entrees 
 

Black & Bleu Tenderloin 34 
Two beef tenderloin tails, char-grilled, topped with 
sauteed mushrooms, onions & our ‘stella’ bleu sauce, 
garlic mashed potatoes, seasonal vegetable 
Add grilled shrimp skewer: $7 
 

Fish & Chips 21 
Half-pound of beer-battered cod, house tartar sauce, 
lemon, fries & slaw 
 

General Tso’s Chicken Stir Fry 21 
Crispy fried chicken tossed in our general Tso sauce, 
sugar snap peas, bell peppers, carrots, broccoli, on a 
bed of lemon rice, topped with fried wonton strips 
 

Salmon 30 
Half-pound fresh Atlantic Salmon, parmesan herb 
crust, lemon rice, seasonal vegetable 
 

Walleye 28 
Half-pound walleye, pretzel crust, Dijon cream sauce, 
garlic mashed potatoes, seasonal vegetable 
 

Pesto Chicken Pasta 18 
Fettuccine coated in our rich & creamy cashew & basil 
pesto sauce, parmesan & grilled chicken 
 

Chicken Parmesan 21 
Hand breaded & fried chicken breast topped with 
house marinara, mozzarella, parmesan & basil. Served 
on a bed of linguini 

Bottled Beer 
 

Budweiser - Bud Light  - Miller Lite  
Coors Light  - Labatt Blue Light  

Labatt Blue - Corona  - Founders All Day  
Bells Two Hearted  - Stella Artois 

New Holland “The Poet (12 oz. Can) 
 
 
 

Draft Beer 
Ask your server for today’s draft beer features 

 
 
 

Wine List 
 

Reds: 
Toschi Pinot Noir  - Director’s Cut Pinot Noir  
Toschi Merlot - Toschi Cabernet Sauvignon  

Director's Cut Cabernet Sauvignon  
Luminis Malbec  

 
 

Whites: 
Toschi Pinot Grigio - Avia Sauvignon Blanc 

Ranga Ranga Sauvignon Blanc 
Avia Chardonnay - Lago Rose  

Shady Lane Late Harvest Riesling 
Toschi Moscato  

 
 

Bubbles: 
Chic Cava 

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  

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

served on a MI bakery bun. GF Buns: $1 Upcharge - Plant based burger/chicken available at no extra charge. 
 

All served with house chips or coleslaw and a pickle spear.  
Substitute fries, onion rings, side Caesar or side salad for $3 

Black & Bleu Burger 16 
Double-smoked bacon, Cajun spices, sauteed onions, 
bleu cheese crumbles, mayo, lettuce, tomato 

 
Bacon Cheeseburger 16 
Double-smoked bacon, aged white cheddar, mayo, let-
tuce, tomato, onion 

Patty Melt 16 
Swiss, caramelized onions, house-made Russian sauce, MI bakery marble rye 

Cheeseburger 15 
2 slices sharp cheddar, mayo, lettuce, tomato, onion 

 
Bulleit Burger 17 
House-made Bulleit bourbon BBQ sauce, aged white 
cheddar, double smoked bacon, fried haystack on-
ions, lettuce, tomato 

Desserts 

Salted Caramel Brownie 6 
Pretzel crust, two scoops of ice cream 

 
Seasonal Dessert 

Be sure to ask your server about today’s seasonal selection 

Crème Brulée 7 
Rich vanilla custard 

 
New York Cheesecake 7 

Topped with assorted berries & fresh berry sauce 


