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Starters

SPINACH & ARTICHOKE DIP
Gourmet spinach and artichoke dip. It's delectable. 10 

JUMBO PRETZEL W/ BEER CHEESE
Jumbo size soft pretzel served with our in house
made Ashmun Creek Ale beer cheese. 12

ROASTED BRUSSEL SPROUTS
Roasted and topped with a vanilla balsamic reduction
and toasted vanilla almonds. Delicious and healthy! 10

RUSTIC WHITEFISH FLATBREAD
Start with secret sauce, add mozzarella cheese,
Great Lakes Smoked whitefish, tomatoes, red onion,
and spinach, then bake golden brown. Delish! 12

Turkey hand rubbed with pastrami seasoning, power packed coleslaw, gouda cheese,
lettuce, tomato with honey mustard on naan bread, baked to a golden brown. 12

SANDWICHES

Slices chicken breast, white cheddar cheese, dried cranberries, fresh spinach,
tomato,and peppercorn ranch on naan bread, baked to a golden brown. 12

Fresh made sautéed crab cakes with zesty coleslaw, fresh spinach, tomato, white 
cheddar cheese and our secret sauce. 13

Soups &
Salads

Make Any a Side Salad 5 
Add chicken 4 

Add smoked whitefish 6

HOUSE CORN & SAUSAGE
BEER CHOWDER

 Cup 4 Bowl 5.5

HOUSE DU JOUR
Chef’s House Speciality of the

day. Ask your server for today’s
creation. Market Price

CAESAR SALAD
Classic with fresh greens,
Parmesan, croutons and

homemade Caesar dressing. 11

Specialties, Burgers & More

Chef Karl and Paula are dedicated to their
responsibility to serve fresh, wholesome, free trade
and locally grown food as much as possible. 
Think Local - Buy Local - Be Local.
 
THANK YOU FOR JOINING US!
 --- Chef Karl, Paula & Team

A Celebration of Fresh Food,
Wine & Beer

TAMPA BAY GREEK
Inspired by family vacations. Fresh
greens, cucumbers, purple onion,

tomato, Kalamata olives, Feta and
pepperoncini topped with a scoop
of homemade potato salad and

Greek dressing. 11

U.P. PASTY
Karl's award winning fourth generation colossal pasty makes this U.P.
tradition a stand out.  Our pasty is packed full of beef tenderloin or
chicken, carrots, potatoes, and rutabaga. Served with gravy. 13

Our stromboli is so famous it has been sold from coast to coast.
STROMBOLI

Italian Stromboli
Genoa salami, capicola, ham, and
mozzarella cheese. Served with
balsamic vinaigrette. 11

Chicken Club Stromboli
Grilled chicken breast, smoked bacon,
tomatoes, and mozzarella cheese.
Served with buttermilk ranch. 11

(choices below, served with gourmet root chips, 
upgrade to French fries 2, Sweet Potato fries 2.5)

Pizza Stromboli
Choices: pepperoni, ham, bacon,
mushroom, onion, green pepper,
spinach, Kalamata olives, feta,
Candied jalapeno) 11

CRAFT BURGERS

Time honored classic with your
choice of cheese, lettuce, tomato
and onion.  11   Add an egg 1

Good Ole American BBQ Bacon
Served with bacon, white
cheddar cheese and in house
made BBQ sauce. 13

Packed with flavorful spices, white cheddar and avocado spread, a
veggie burger adventure. 12

Roasted Cauliflower

Karl's Classic Chicken

Power Packed Turkey Reuben

Crab Cake Naan

SOUP DU JOUR

(choices below, served with gourmet root chips, 
upgrade to French fries 2, Sweet Potato fries 2.5)

(choices below, served with gourmet root chips, 
upgrade to French fries 2, Sweet Potato fries 2.5)

Greek Stromboli
Spinach, tomato, mozzarella, feta
and purple onion. 11



Mild, sweet and succulent the gem of the Great
Lakes, your choice of walleye or smoked

whitefish, is enhanced with amazing flavors.  
Baked in Chef Karl’s Lemon Pepper Cream

Sauce with fresh roasted grape tomatoes and
fresh crostini (little toast.) 25

Authentic risotto, full of flavors that bring a culinary
experience that will have you coming back for more.

BEEF TENDERLOIN TIPS  24
BLACKENED CHICKEN 22
SMOKED WHITEFISH  23

ROASTED CAULIFLOWER 18

WALLEYE OR WHITEFISH
AWARD WINNING 

GREAT LAKES SKILLET

Recipes and prices subject to change.
Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poulty, seafood, shellfish, or eggs may increase your risk for foodborne illness.

Entrée Skillets
Comes with a side salad (Greek or Caesar) or cup of soup.

TRUMPKETTA
Chef Karl’s famous stuffed pasta.  Stuffed with

ricotta, mozzarella, parmesan & fresh spinach in a
marinara sauce. 18

TENDERLOIN TIPS
Melt in your mouth braised beef tenderloin tips in

a creamy red wine and mushroom sauce over
white cheddar mashed potatoes. 25

WILD MUSHROOM RISOTTO
(topped with choice below)

Food for Four
Feeds 4, comes with soup or salad

Available In House Dining, Take & Bake or Hot & Ready

Our stromboli is so famous it has been sold from coast to coast.  54

WHOLE STROMBOLI

Italian Stromboli
Genoa salami, capicola, ham, and mozzarella

cheese. Served with balsamic vinaigrette.

Chicken Club Stromboli
Grilled chicken breast, smoked bacon, tomatoes, and

mozzarella cheese. Served with buttermilk ranch.

(choices below)

Pizza Stromboli
Choices: pepperoni, ham, bacon, mushroom,

onion, green pepper, spinach, Kalamata
olives, feta, Candied jalapeno

Tampa Bay Greek Salad
Caesar Salad

House Corn & Sausage Beer Chowder
Soup du jour

CHOOSE SOUP OR SALAD

TOP 20 ENTREES TO
HAVE IN 2020 IN

MICHIGAN BY MLIVE

Greek Stromboli
Spinach, tomato, Feta and purple onion.


