
 APPETIZERS 
 

Buffalo Rolls 13 
All-natural chicken breast, cheddar and  
monterey  jack cheese, buffalo sauce, wonton, 
ranch or bleu cheese 
 

Pulled Pork Sliders (3) 12   
Slow-roasted pork shoulder served on mini 
pretzel buns and topped with our cherry cola 
barbeque sauce, provolone cheese and  
candied jalapenos 
 

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

Sauces: mild, hot, barbeque, garlic parmesan, 
mango habanero, Carolina barbeque,  

sweet chili, honey sriracha  
 

Potstickers 13 
Pork and ginger stuffed dumplings, pan seared 
in sesame oil, honey-sriracha 
 

Southwest Egg Rolls 14 
Marinated skirt steak, bell pepper, onion,  
black beans, corn, pepper-jack, wonton,  
avocado ranch 
 

Chicken Fajita Quesadilla 14 
Fire-roasted peppers and onions, Chihuahua 
cheese, fajita marinated chicken, flour tortilla, 
sour cream and salsa 
 

Bam Bam Shrimp 15 
Breaded and fried shrimp tossed in our sweet 
chili bam bam sauce 
 

St. Ives Brussel Sprouts 12 
Deep-fried Brussel sprouts tossed in a hot  
honey-garlic sauce and bacon 

SOUPS 
 

Soup Du Jour  .  5 | 7 
Two rotating offerings.   

Ask your server for today’s offerings 

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 
 

House Salad 10 
Romaine, mixed greens, cucumbers, carrots, 
grape tomatoes, red onion, cheddar, garlic  
herb croutons, choice of dressing 
Add Grilled Chicken Breast  .  6    
 

Caesar Salad 10 
Romaine, pecorino-romano, garlic herb  
croutons, house caesar dressing 
Add Grilled Chicken Breast  .  6    
 

Cobb Salad 16 
Romaine, mixed greens, hard-boiled egg, grilled 
chicken, bacon, avocado, bleu cheese, tomato, 
green onion, croutons, choice of dressing 

BURGERS 
Served with  our house chips or coleslaw  

and a pickle spear 
Upgrades:  French Fries . 2   Onion Rings . 3 

Side House or Caesar Salad . 4 
 

Pimento Cheeseburger 16 
House pimento cheese, mayo, lettuce, tomato, 
onion 
 

Bacon Cheeseburger 17 
Hickory-smoked bacon, sharp cheddar, mayo, 
lettuce, tomato, onion 
 

Olive Burger 16 
Chopped green olives, smoky mayo, swiss,  
lettuce, tomato, onion 
 

Mushroom Burger 17 
Grilled mushrooms, smoky mayo, A-1, swiss, 
lettuce, tomato, onion 
 

Caribbean Burger 17 
Pineapple salsa, pepper-jack, haystack onions, 
chipotle mayo, lettuce, tomato 
 
 

Our half-pound custom  blended patties are made 
with  ground chuck,  flat iron steak and brisket, 

cooked to your liking and served on a  
Michigan Bakery brioche bun   



BEERS & SELTZERS 
 

Bottled Beers 
Budweiser  .  Bud Light  .  Stella Artois  .  Corona 

Miller Lite  .  Coors Light  .  Oberon 
Summer Shandy  .  Two Hearted  .  All Day IPA 

 

Canned Seltzers 
White Claw (Black Cherry and Mango) 

 

Our draft selections change often.  
Ask your server for todays 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 Cabernet Sauvignon 

Ranga Ranga Sauvignon Blanc 

HANDHELDS 
Served with  our house chips or coleslaw and a pickle spear 

Upgrades:  French Fries . 2    Onion Rings . 3     Side House or Caesar Salad . 4 
 
 
 
 
 
 
 
 
 
 
 
 

Roast Beef Wrap 15 
Marinated roast beef, piquillo peppers, pepper-jack, chipotle mayo, mixed greens, flour tortilla.  

Served with a side of au-jus 
 

Nashville Chicken Sandwich 15 
Hand breaded and fried chicken breast dusted with a Nashville hot rub and tossed in hot honey.  

Served on a Michigan Bakery brioche bun with chipotle mayo, bread and butter pickles  
and topped with coleslaw 

Classic Club Sandwich 15 
Honey smoked turkey breast, cheddar cheese, 
hickory-smoked bacon, mayo, lettuce, tomato, 
served on Michigan Bakery sourdough 
 

The Cuban 15 
House roasted pork shoulder, honey glazed 
ham, mustard, dill pickle, Swiss cheese. Served 
on a pressed ciabatta roll 

Chicken Caesar Wrap 14 
Crispy chicken, bacon, lettuce, tomato, red  
onion, pecorino-romano and caesar in a flour 
tortilla 
 

St. Ives BLT 13 
Hickory-smoked bacon, smoky mayo, lettuce, 
tomato, fried egg. Served on Michigan Bakery 
sourdough 

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  

ENTREES 
 

 
 
 
 
 
 
 

  
 
 
 
 
 
 
 
 

 

Baby Back Ribs 22/30 
Slow-roasted pork back ribs coated in our  cherry-cola barbeque sauce.  
Served with mac and cheese, garlic-butter green beans and corn curls 

Smothered Sirloin 25 
An 8 oz. sirloin smothered in onions, mush-
rooms and our bourbon cream sauce. Served 
with mashed redskins and garlic-butter green 
beans 
 

Perch Basket 24 
Half pound of hand breaded and fried lake 
perch, french fries, coleslaw, house remoulade, 
fresh lemon 
 

Korean Stir Fry 25 
Gochujang marinated beef tenderloin, bell  
peppers, carrots, onions, mushrooms, spinach, 
mixed together with glass noodles and a  
sweet and savory stir fry sauce. 

Lemon Chicken 20 
Parmesan-crusted chicken breast topped with 
sauteed spinach and a lemon butter sauce. 
Served with wild rice pilaf and garlic-butter 
green beans 
 

Swordfish 26 
Marinated swordfish steak, char-grilled and 
topped with pineapple salsa. Served with wild 
rice pilaf and garlic-butter green beans 
 

Walleye 28 
Panko and herb crusted walleye. Served with 
mashed redskins, garlic-butter green beans 
and house remoulade 


