
 Specials
Monday

BBQ Baby Back 
Rib Dinner 

Full slab (Dine in) 25

Tuesday
 Pork Chop 

Dinner 
Two center cut boneless chops 

8 oz. (Dine in) 18

Wednesday
 $5 off 

Any Large Pizza (Dine in)

Friday
Baked Cod Dinner

 Available on Friday only.

Sunday
 BBQ Baby Back 

Rib Dinner 
Full slab (Dine in) 25

 16 oz.   
48 oz.
PitcherGlass Bottle

9839 Main Street • Whitmore Lake, MI 48189

(734) 449-5011
See our menu online at whitmorelaketavern.com

Est 1992

WHITMORE LAKE

TAVERN
Draft Beer
Miller Lite      	 4.5	 12
Bud Lite      	 4.5	 12
Labatt Blue	 5.5	 13.5
Blue Moon/Oberon	 6.5	 16.5
Sam Adam’s Seasonal	 6.5	 16.5
Bell’s Two Hearted Ale	 6.5	 16.5          
Smithwick’s	 6.5	 16.5
Guinness Stout	             6.5	 N/A
Black & Tan	 6.5	 N/A
Zombie Dust	 8.5	 N/A
Rotating Tower	               MP N/A	

Ask about our 
“Michigan Craft” 
bottled/can beer selection

Our highest quality 
bottled beers 5

Heineken, Corona, Corona Light, 
Fat Tire, Blue Moon, 
Blue Moon Light Sky, Stella,
Samuel Adams (Boston Lager) 
Negra Modelo

Premium Bottled Beers 4.5
Labatt Blue, Labatt Blue Light, 
Killian’s Irish Red, Bud Light 
Lime/Orange, Michelob Ultra 

Best Value Bottled Beers 4
Miller Lite, Budweiser, Bud Light, 
Coor’s Light, Redbridge (Gluten Free)

N.A. Bottled Beers 4.5
Labatt Blue, O’Doul’s

Malt Beverages 5.5
Angry Orchard Hard Cider, 
Strong Bow Hard Cider, 
White Claw Black Cherry, 
Mike’s Hard Lemonade

   

     

House Wines
We are proud to serve Lindeman’s Wines
Australian winery. Established 1822

			        Glass  Bottle

Cabernet	  	 7.5	 19
Chardonnay       		  7.5	 19
Moscato      		  7.5	 19
Merlot	     	7.5	 19
Pinot Grigio      		  7.5	 19
Pinot Noir     		  7.5	 19
Shiraz     		  7.5	 19
Rosé      		  7.5	 19

  

best Wines  

Blackstone  Merlot	
Rich blackberry, plum and raspberry 
flavors with hints of vanilla and toast-
ed French bread.	 9.5    23

Robert Mondavi Cabernet	
Offering red berry and spice aroma 
with undertones of cherry, blueberry 
and vanilla.	 9.5    24 

Kendall Jackson Chardonnay  
Loaded with flavors of pineapple, 
mango, papaya and rich undertones 
of vanilla.	 11 	  29

House Sangria
Tom’s family recipe, refreshingly, 
fruity.			    7.5

Bottles are opened at the bar
for your convenience

Carry Out available
Beer (draft/bottle), 

Wine & Cocktails

PAY WITH
CASH & 
SAVE!

A 3% service fee 
will be added for 

credit/debit card sales.



Ask your server about menu items that are cooked to order. Consuming raw or 
undercooked meats, poultry, seafoods, or eggs may increase your risk of foodborne 
illness. Price changes may occur without notice. Gift certificates available. Please in-
form your server of any allergies or sensitivities to food items you or anyone in your 
party may have so that we may discuss options from our menu to suit your needs.

Salads
Large salads served with ciabatta roll 
and butter. Substitute crispy breaded 
chicken breast tenders for grilled 
chicken breast by request. All salads 
come with one choice of dressing. 
Extra dressing Small +.25 Large +.50
Dressings: Ranch, Bleu Cheese, 
Thousand Island, Italian, Creamy 
Caesar, Rasp Vinaigrette, Balsamic 
Vinaigrette, Honey Mustard or Greek.

Chicken Fajita Salad
Fresh salad greens topped with 
seasoned chicken breast, cheddar/
Jack cheese, bacon, hard boiled eggs, 
tomato, onion and green peppers. 16

 Traverse City Chicken Salad
Fresh salad greens topped with 
seasoned chicken breast, cheddar/
jack cheese, dried cranberries, roast-
ed pine nuts, cucumbers and grape 
tomatoes. 16

Thai Chicken Salad
Fresh salad greens topped with 
seasoned chicken breast, crispy rice 
noodles, dry roasted peanuts, 
cucumbers, and grape tomatoes. 
Served with our spicy peanut 
dressing. 17

Cobb Salad
Fresh salad greens topped with 
grilled seasoned chicken, bacon, 
crumbled bleu cheese, cheddar/jack 
cheese, hard boiled eggs, black olives 
and diced tomatoes. 19 

Greek Salad
Fresh salad greens topped with feta 
cheese, kalamata olives, mild pepper 
rings, grape tomatoes, cucumbers, 
red onion and beets. 16 

Caesar Salad
Crisp romaine, shaved Parmesan 
cheese and croutons. 13
Add chicken breast. 18
Add 8 oz. sirloin steak. 25
Add salmon fillet. 25
Black & Bleu Caesar 26

“Mini” Caesar  8
Add chicken. 13

Creamy Coleslaw  3

Tossed Salad 4  
Large tossed salad. 10

 Denotes house favorites!

Appetizers 
Appetizers come with choice one side 
sauce. Extra dressing or sauces. 
Small +.25 Large +.50 

Monster Pretzel 12

breaded Dill Pickle Spears
(5) 10

Buffalo Popcorn Shrimp 
(21 pc.) 12

Jumbo Fried breaded shrimp
Regular or coconut. (4) 12

Hot Spinach/Artichoke Dip 
Served with chips. 12

Cheddar/Bacon Potato Skins
(6) 13

Breaded Mushrooms 9

Breaded Chicken Tenders (5) 12

Breaded Chicken Wings (10) 16

Breaded Mozzarella Sticks
(7) 9

Mini Chicken Tacos (12) 10

Nacho Cheese filled Ravioli
 (10) 10

Sides
Onion Rings 9 

French Fries 4
Baked Potatoes 4
fresh Vegetable 4

Specialty fries
Seasoned wedge fries or sweet 
potato fries. 5

Fresh made bread sticks 10 
With cheese. 12

soup or chili
Fresh house soups or chili. 
Cup 3 Bowl 5

Sandwiches
Served with kettle chips and dill pickle 
spear. Deluxe with coleslaw and French 
fries +5

Prime Dip
Shaved prime rib and Swiss cheese 
on toasted French roll with au jus. 15

Grilled Chicken Sandwich
Grilled chicken breast on a brioche 
bun with lettuce, tomato and mayo. 14

 Corned Beef Reuben
House Specialty! Corned beef, Swiss 
cheese, sauerkraut and Thousand 
Island dressing on grilled swirl rye 
bread. 16

Turkey Reuben
Turkey breast, Swiss cheese, coleslaw, 
and Thousand Island dressing on 
grilled swirl rye bread. 15

Turkey Club
Turkey breast, bacon, American 
cheese, lettuce, tomato and mayo 
on Texas toast. 15 

Classic BLT
Bacon, lettuce, tomato and mayo 
on white toast. 14
Add one fried egg +3

BBQ Pulled Pork
House pulled pork on brioche bun.  16

Fish Sandwich (2 pc.)
Battered cod fillet on brioche bun with 
lettuce, tomato and tartar sauce. 13

Jumbo Hot Dog
8 Add chili 9

Grilled Cheese
Choice of cheese on grilled white 
bread. 12

 



Burgers 

Cooked to order. Served on toasted 
brioche bun with lettuce, tomato, on-
ions, pickle and kettle chips. 
Gluten-free bun +2 Cheese +1 Vegan 
Cheese +5 Bacon or fried egg +3 De-
luxe with coleslaw and French fries +5 
Cheese options: American, Swiss, Provo-
lone, Cheddar/Jack, Pepper/Jack, Crum-
bled Bleu, Mozzarella. Please specify re-
quired condiments for to go orders.

Half Pound Burger 13

Patty Melt (1/2 lb.)
Grilled onions and Swiss cheese on 
rye bread. 15

 Tavern Burger (1/2 lb.)
Swiss cheese, bacon, mushrooms, 
lettuce, tomato and mayo. 15

Tommy Boy
Two half pound patties, Swiss and 
American cheese, bacon, lettuce, 
tomato and mayo. 25

Beyond Burger  Meatless. 19

South      Border
All south of the border entrées come 
with one sour cream and salsa. 
Extra sides +.25

Wet Burrito
A fried beef and bean burrito sur-
rounded with wedge fries, topped 
with cheddar/Jack cheese and cov-
ered with chili. 13

Quesadillas
Two flour tortillas grilled with 
cheddar/Jack cheese and house pico 
de gallo. Served with Spanish rice. 13
Add chicken, steak, lobster, 
BBQ pork  +5

beef nachos
Ground beef, cheddar/Jack cheese, 
black olives, green peppers, onion, 
and jalapeños over crispy corn 
tortilla chips. 15
(Additional toppings +.50)

Chicken Nachos
Seasoned chicken breast, cheddar/
Jack cheese, lettuce and tomatoes 
over crispy corn tortilla chips. 15
Additional toppings +.50

Dinners

of
the

Cooked to order. Unless otherwise noted. Dinners come with choice of: Vegetable 
or potato (baked or fries) tossed salad, coleslaw, or cup of soup, ciabatta roll and 
butter. Substitute mini Caesar salad for tossed salad +2.50 We top all of our steaks 
with marinated mushrooms.

USDA Choice Sirloin Steak 
Center cut 8 oz. 22
Add 4 jumbo fried breaded shrimp 
(reg. or coconut) +8

 New York Strip Steak
USDA PRIME Angus center cut 
12 oz. 29 
Add 4 jumbo fried breaded shrimp 
(reg. or coconut) +8

 Grilled Pork Chops 
Boneless center cut 8 oz. (2 pc.) 20

Jumbo Fried Shrimp
Panko breaded or coconut. (7 pc.)   20

Popcorn Fried Breaded Shrimp
(21 pc.) 16

 Fish & Chips
Hand beer-battered fried cod fillets. 
(3 pc.) 18 Baked cod available on 
Fridays only

Salmon
Salmon fillet dusted with lemon 
pepper and broiled. 22

Ask your
server about

dry rub options:
Cajun

Chipotle
Hot & Smoky

fish Tacos
Three cod filled flour tortillas with 
lettuce, cheddar/Jack cheese and 
house pico de gallo. Served with 
Spanish rice. 18

jambalaya
Jumbo shrimp, chicken breast, an-
doulle sausage, onions, peppers and 
tomatoes sautéed in white wine and 
served over rice with tossed salad. 22

Six-Cheese sacchettini
Cheese filled pasta tossed in olive oil 
and garlic, topped with roasted pine 
nuts, parsley and shaved parmesan 
cheese. Served with garlic toast and 
a tossed salad. 19
With chicken breast. 24
With shrimp. 27  
With 8 oz. sirloin. 35
With salmon fillet. 35

 Baby Back Ribs
House specialty Slow roasted BBQ 
back ribs available with dry rub 
choices upon request.
Half slab 20 Full slab 29

Herb Roasted Half Chicken 17

Combination Ribs & Chicken
   #1 Half slab rib & half chicken. 29
   #2 Full slab rib & half chicken. 39

  



Soft Drinks
Coffee & Hot Tea  3
Soda 

Large 3  Small 1.50 (no refills) 
Pepsi, Diet Pepsi, Mountain Dew, Iced 
Tea, Vernors, Dr. Peppers, Raspberry, 
Root Beer, Sierra Mist, Pink Lemonade

Juices
Orange, grapefruit, pineapple,
apple, cranberry, tomato. (no refills) 
Large 4  Small  3

Guernsey Milk (no refills) 
White or chocolate Large 4  Small  3

Tavern

Kids Menu 7.5
Add small soda +1.5 or milk/juice +3 
No refills.
Burger & fries Available well done only.
Breaded Chicken Breast Tenders
    & Fries
Breaded Mozzarella Sticks & Fries
Hot Dog & Fries
Grilled Cheese & Fries
Macaroni & Cheese

Desserts 7.5

Housemade bread pudding 

topped with warm caramel sauce

Hot fudge brownie sundae

Hot granny smith 

      apple crisp
Housemade seasonal 

      cheesecake

Thin crust 
available 
upon request.

Pan Pizzas
We make our pizza dough fresh daily, 
use 100% real cheese and the highest 
quality pizza toppings available.
Extra side of pizza sauce or ranch 
Large +.50  
Pizza Toppings: Pepperoni, Italian 
sausage, ground beef, bacon, smoked 
ham, onions, green peppers, black 
or green olives, mild pepper rings, 
jalapeños, mushrooms, pineapple and 
anchovies.
Cheese options: Mozzarella, 
Cheddar/Jack, Parmesan and Feta.
Vegan cheese option: Large +8 Small +5

Cheese Pizza 
Large (16”) 16
   Additional items +2
   Extra cheese +2.50
Small (10”) 12
    Additional items +1.00
    Extra cheese +1.50

Specialty Pizzas 

Small 15  Large 21

Salad Pizza
Mozzarella, cheddar/Jack, ham and 
bacon baked then topped with 
lettuce, diced tomato and mayo.

Hawaiian Pizza
Mozzarella, cheddar/Jack, ham, 
bacon and pineapple.

BBQ Chicken Pizza
Mozzarella, Cheddar/Jack, BBQ 
sauce and chicken breast.

Coney Island Pizza
Mozzarella, cheddar/Jack, chili, 
onion and hot dogs.

Greek Pizza
Mozzarella, feta, onion, black olives, 
green peppers and mild pepper rings.

Margherita Pizza
Thin crust topped with mozzarella, 
shaved Parmesan, feta, sliced 
tomatoes and fresh basil.

super special Pizza
Mozzarella, pepperoni, Italian sau-
sage, mushrooms and black olives

Gluten Free Pizza 10 ½” 
Crust made with rice flour and 
topped any 2 toppings gluten-free 
specialty pizza. 18
Add more toppings +1.00


