Karl's (wsine  fO@® %6

Chef Karl and Paula are dedicated to their

responsibthry to serve fresh, wholesome, free trade
and |oco||y grown food as much as possib|e.

Tl’]ll’]k LOCOI - Buy |_OCCI| - Be LOCCI|.

THANK YOU FOR JOINING US!
- Chef Karl, Paula & Team

tarters

S

ROASTED BRUSSEL BAKED PRETZEL
SPROUTS F ﬂ WITH BEER CHEESE
Roasted and Jrop|oeo| with a vanilla CLAssIC Jumbo size soft pre+ze| served
balsamic reduction and toasted CAPRESE with our in house made
vanilla almonds. Delicious and Fresh + ' fresh Ashmun Creek Ale beer
heloyl 10 resh tomaroes, 1res cheese. 12

mozzore”o, fresh basil

and glazed pecans
SPINACH 4 Jrboplpeg Wi’rhdo vanilla RUSJIL%%P{KIE%?SH
alsamic reduction. 9
ARTICHOKE DIP \ Start with secret sauce, add mozzarella
Gourmet spinoch and artichoke Z g cheese, Great Lakes Cajun whitefish,
dip, it's delectable. 11 tomatoes, red onion and bake golden

brown. Delish! 12

Soups &
¢ SaIIch;

SOUP FROM SCRATCH

Our soups are preporeo| with
the fresﬁeer ingredienJrs that

blend to become per]cec’ro.

Gourmet
Sandwiches

All sandwiches served on locall
made Michigon breads. Servecj/

with gourmet vegetable chips and 7 ) Cup 4 Bowl 5.5
garnish du jour. [ )
Upgrade to baked french fries 1.5 : SN ’ KARL'S HOUSE SALAD
or sweet potato fries 2.5 i g2 Iy Our most popular salad with

fresh romaine, gcrden greens,

Michigon dried cherries, roasted
g|ozeo| pecans, feta cheese,
purp|e onion, and fomato.

PAULA'S SASSY CAESAR

Paulo sassed up our Caesar

ELLIOT'S CHICKEN sPECIAL

Son Elliot created this work of art. Sliced chicken breast, fresh
mozzarella, tomato, fresh basil, Michigan dried cherries and peppercorn
ranch served on rustic white bread. It's a masterpiecel 13 3

I lad with the ultimate foodi
CHARLIE'S CRAB CAKE PANNI , ‘ “love offair: bacon. Fresh cut
Fresh made crab cakes with zesty coleslaw, fresh basil tomato, white romaine tossed with natu ro”y

cheddar cheese and our secret sauce served on rustic wheat bread will ‘ smoked NF bacon, fresh

make you swoon just like son Charlie. 13 parmesan, and croutons.

‘ Full T Not Quite Full 8
BREWMASTER BRAD'S sTOUT BRAISED REUBEN

Corned beef braised in our stout all doy to infuse flavors and ’ Féeslh mgd\e/.dre.ssinﬁs:
tenderize. Served with sauerkraut or coleslaw, gouda and Karl's 1,000 aisamic naigretre
) . . B|ueberry Vinaigrette
island dressmg on rustic marble bread. 13 B 1l
V() Buttermi Ranch <«
(g,‘g*"’")( Add chicken 3.5 %

SAVORY ROASTED CAULIFLOWER ’ Add gor|ic chive shrimp 6

Open faced flatbread with avocado spreod, roasted cauliflower,
spinoch, purp|e onion, fomato and feta, then Jr0|0|oed with a balsamic
reduction. Baked to perfection. 12

Your choice of one of our doi|y

HONEY WHITEFISH el
soups and a half sandwich,
Lithy seasoned and pan fried, with nature's natural hedler: honey, ' excludes cauliflower and whitefish.

LLUNCHEON sPECIAL
SERVED IAM-4PM

lettuce, and fomato on a pre’rze| bun. Perfect balance of sweet and Comes with gourmet vege+o|o|e
savory. Served with a side of tarfer. 14 chips and garnish du jour. 12

447 W Portage Ave, Sault Ste. Marie, Ml 906-253-1900 www karlscuisine.com



House Specialﬁes
STROMBOLI

PIZZETTE
(choices below) uprP. PASTY (choices below)
Our stromboli is so famous it has Karl's .oword winning fourth Light and flavorful, a true
been sold from coast to coast. generation colossal pasty makes i>va delight!
Served with gourmet vege’rob|e this U.P. tradition a stand out. P gnr
Chips and gornish du jour. Our pasty is pocked full of )
Upgrode to baked french fries 1.5 tender beeg/or chicken, carrots, Greektown Pizzette
or sweet potato fries 2.5 potatoes, onﬁ rutabaga. Served Tomatoes, spinach, purple onion,
. ) with gravy. 13
Halion Stromboli gravy feta and mozzarella cheese on an

olive oi|, fresh bosi|, and gor|ic
crust. Served with balsamic
vinaigrette. 10

Genoa so|omi, copico|o, hom,
and mozzarella cheese.
Served with balsamic
vinaigrette. 12

Chicken Club Stromboli
Grilled chicken breos’r, smoked
bacon, fomatoes, and mozzarella
cheese. Served with buttermilk
ranch. 12

Craft Burgers

Made with fresh grodnd burger
from Nevilles, our local meat morﬁe’r
and served on a pre’rze| bun with
lettuce, tomato and onion.

Choice of cheese: W hite Cheddor,
Gouda, Asiago, or Pepper Jack.
Served with baked french fries.

Upgrade to sweet potato fries 1
MAKE IT YOUR WAY

Nitrate & Preservative Free Bacon 2

Classic Pizzette
Fresh hondmode piZZO sauce,
pepperoni, and mozzarella

cheese. 10

GOOD OLE AMERICAN

Time honored classic with your choice of
A5 cheese, lettuce, tomato and onion. 12

BBQ BURGER
7 s pure bliss. Served with no’ruro”y smoked

bacon (NF), white cheddar cheese and in
house made BBQ sauce. 14

SUPERIOR BREWERY BURGER
Our beer cheese makes everything better,
especially on a burger. 13

LILY'S VEGGIEE BURGER
Douthrer |_i|y knows her veggies. Packed with a

Candied JC’|C’|O|Eeﬁo ) roasted cauliflower steak, flavorful spices and
99 | avocado spread, it's a veggie burger adventure. 13

VVVVVVVVVVVVVVVVVVVVY
Entrées servep 4-9 pm

/A\CICI KOF|IS I’IOUSG SC!lCld or CO@SOF SO|Od to any meo| 4

WILD MUSHROOM RISOTTO

(choices below) NORTHERN sSKILLETS
Authentic risotto, full of flavors that bring a cu|inory

. . - (choices below)
experience that will have you coming back for more.

GRILLED NY SIRLOIN RISOTTO 25 NoJrhing says traditional cooking like the Classic
BALSAMIC GRILLED CHICKEN RISOTTO 292 lron Skillet. The flavor of the outdoors infused
GARLIC CHIVE SHRIMP RISOTTO 24 with Chef Karl's amazing recipes brings an
ROASTED CAULIFLOWER STEAK RISOTTO 19 exci’ring Cu|inory experience.
PASTA ALFREDO Northern skilet
(choices below) Walleve
Chef Karl's alfredo is a decadent meal indeed. Mild, sweet and succulent this gem of the Great
GARLIC CHIVE SHRIMP ALFREDO 24 L akes is enhanced with amazing flavors. Baked
BLACKENED CHICKEN ALFREDO 292 in Chef Karl's Lemon Pepper Cream Sauce with
fresh roasted grape tomatoes and fresh crostini
NY SHRAZ STROGANOFF (litfle toast.) 25
We take stroganoff to a whole new level. Take .
Shiraz, a dark full-bodied wine with o peppery note NOEE‘\GCIFH 5KI“E+
as the base for Karl's classic errogonoﬂ( recipe, you sStutied Whitetish

East meets North in this phenomenal dish. Take
northern white fish and the sweet flavors of
eastern crab Jroppeo| off with Chef Karl's

decoden’r roqs’red reo| pepper cream sauce. 25

have PERFECTION! Served over polish noodles. 25

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, pou|+y, seafood, shellfish, or eggs may increase your risk for foodborne illness.



