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MONDAY

BBQ BABY BACK
RIB DINNER

Full slab 27

TUESDAY

PORK CHOP DINNER

Two center cut boneless chops
8 oz. 17

WEDNESDAY
ANY LARGE PIZZA
THURSDAY
1/21B.
ANGUS BURGER

With fries 14

FRIDAY

COD DINNER

Fried or baked 16

SATURDAY

STEAK SPECIAL NIGHT

USDA PRIME GRADE
NY Strip 12 oz. 34 or
Center Cut Sirloin 8 oz. 24

SUNDAY

BBQ BABY BACK
RIB DINNER

Full slab 27
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PAY WITH

CASH & SAVE!

A 3.99% service fee
will be added for
credit/debit card sales.

bl il | 1§

CAPOSALDO PINOT GRIGIO

Dry, crisp, vibrant texture with delicate
aromas of white fruit, flowers & almonds.

9.95 26
KONO SAUVIGNON BLANC

Luscious fruit flavors of ripe tropical
fruits, crisp and fresh. Jel%:29

KENDALL JACKSON CHARDONNAY

Loaded with flavors of pineapple,
mango, papaya and rich undertones of
vanilla. fER5RE30)

CAKEBREAD CELLARS CHARDONNAY

Floral aromas mingle with fresh citrus,
orange blossom, and white peach
characters giving a clean mineral finish.
Bottle only 59

CHATEAU STE. MICHELLE RIESLING

Crisp apple & white peach aromas and
flavors. Incredibly refreshing and
flavorful. 9.95 26

PARDUCCI PINOT NOIR 9.95 26

Aromas of raspberry, cranberry, & plum.
A medium bodied wine that caries
through to a juicy finish.

COLUMBIA CREST GRAND ESTATES MERLOT

Classic aromas of spice, blackberry &
cocoa carry through the palate with a
velvety seductive finish. 9.95 26

ROBERT MONDAVI CABERNET SAUVIGNON

Offering red berry and spice aroma
with undertones of cherry, blueberry
and vanilla. 9.95 26

BV VINEYARD CABERNET SAUVIGNON

Napa Valley, strawberry, black cherry, and |

cassis up front while kola nut, mocha,
and toasted oak support a lovely mouth
feel. Bottle only 59

HOUSE SANGRIA

Refreshingly fruity. 7.95

HOUSE WINES

We are proud to serve Lindeman’s Australian
Wines established 1822  Glass/Bottle
Chardonnay 7.75 19.5
Moscato Vi )
Merlot 7.75 19.5

Cabernet Sauvignon 7.75:19:5
M & R Prosecco Split 6

9839 Main Street ®* Whitmore Lake, MI 48189

449-5011

ine at whitmorelaketavern.com
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See our menu on

| DRAFT BEER

friendly

| tavern with a

i breathtaking
| view.

48 oz.
16 oz. Pitcher

AED vl
57451 1L 5

Miller Lite

Michelob Ultra
Labatt Blue 5.76  13.5
Oberon/Blue Moon 6.75 16.5
Sam Adam’s Seasonal 6.75 16.5
Bell’s Two Hearted Ale 6.75 16.5
Smithwick’s OO 6
Guinness Stout 6.75 N/A
Black & Tan 6.75 N/A
3 Floyds Zombie Dust 8.50 N/A
Rotating Tower MP N/A

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

OUR HIGHEST QUALITY
BOTTLED BEERS 5.25

Heineken, Corona, Corona Light,
Blue Moon, Alaskan Amber, Stella,
Samuel Adams (Boston Lager)
Modelo Negra/Especial,
Weihenstephaner Pilsner

PREMIUM BOTTLED BEERS .75

Labatt Blue, Labatt Blue Light, i
Killian’s Irish Red, Michelob Ultra J

BEST VALUE BOTTLED BEERS 2.25 |
Miller Lite, Budweiser, Bud Light,
Coor’s Light

N.A. BOTTLED BEERS

Labatt Blue, Heineken Zero 5.25

OTHER BEVERAGES 5.75
Angry Orchard Hard Cider,
Strong Bow Hard Cider,
White Claw Black Cherry,
Twisted Tea
High Noon 6.25
Sun Cruiser 6.25
Long Drink 6.25
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"~ APPETIZERS

Appetizers come with choice of one side
sauce. Extra dressing or sauces.
Small +.25 Large +.5

MONSTER PRETZEL 13
BIEEADED DILL PICKLE SPEARS (6

JUMBO FRIED BREADED SHRIMP

Regular or coconut. (4) 13

HOT SPINACH/ARTICHOKE DIP

Served with chips. 13

CHEDDAR/BACON POTATO SKINS

(6) 14

BREADED MUSHROOMS o
BREADED CHICKEN TENDERS (5) 13
BREADED CHICKEN WINGS (10) 16
BREADED MOZZARELLA STICKS

(7) 9

NACHO CHEESE FILLED RAVIOLI

(10) 10

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 +.5
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. 18

& 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. 18

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. 19

\| COBB SALAD

ONION RINGS s
FRENCH FRIES 4
BAKED POTATO 4
FRESH VEGETABLE +
SPECIALTY FRIES

Seasoned wedge fries or sweet
potato fries. 5

FRESH MADE BREAD STICKS -2

With cheese. 14

SOUP OR CHILI

Fresh house soups or chili.
Cup 3 Bowl 5

@ Denotes house favorites!

Fresh salad greens topped with
grilled seasoned chicken, bacon,
crumbled bleu cheese, cheddar/jack
cheese, hard boiled eggs, black olives
and diced tomatoes. 21

GREEK SALAD

Fresh salad greens topped with feta
cheese, kalamata olives, mild pepper
rings, grape tomatoes, cucumbers,
red onion and beets. 18

CAESAR SALAD

Crisp romaine, shaved Parmesan
cheese and croutons. 14

Add chicken breast. 19

Add Prime 8 oz. sirloin steak. 29
Add Norwegian salmon fillet. 30
Black & Bleu Caesar 30

“MINI” CAESAR o

Add chicken. 14

CREAMY COLESLAW s 5
TOSSED SALAD 5

Large tossed salad. 11

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
w s

Tape

may discuss options from our menu to suit your needs.

s

Served with kettle chips & dill pickle spear.

PRIME DIP

Shaved prime rib and Swiss cheese
on toasted French roll with au jus. 18

GRILLED CHICKEN SANDWICH

Grilled chicken breast on a brioche
bun with lettuce, tomato and mayo. 17

& CORNED BEEF REUBEN

House Specialty! Corned beef, Swiss
cheese, sauerkraut and Thousand
Island dressing on grilled swirl rye
bread. 18.5

TURKEY REUBEN

Turkey breast, Swiss cheese, coleslaw,
and Thousand Island dressing on
grilled swirl rye bread. 17

TURKEY CLUB

Turkey breast, bacon, American
cheese, lettuce, tomato and mayo
on Texas toast. 17

CLASSIC BLT

Bacon, lettuce, tomato and mayo
on white toast. 16
Add one fried egg +3

BBQ PULLED PORK

House pulled pork on brioche bun. 17

FISH SANDWICH 2 pc.

Battered cod fillet on brioche bun with
lettuce, tomato and tartar sauce. 16

JUMBO HOT DOG

11 Add chili 12

GRILLED CHEESE

Choice of cheese on grilled white
bread. 15

MIAKE IT A COMBO!

Addtoa burger/ sandwich

French fries +3 o vings +6
ialty fries +5 Onion 111 ”
%)e?ls:ge ?07{t11 coleslaw and Fr ench frie

s +4.5



DINNERS

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 +2.5 We top all of our steaks
with marinated mushrooms.

BURGERS

USDA PRIME SIRLOIN STEAK FISH TACOS

Center cut 8 oz. 29 Three breaded cod filled flour

Add 4 jumbo fried breaded shrimp tortillas with lettuce, cheddar/Jack

(reg. or coconut) +8 cheese and house pico de gallo.
Cooked to order. Served with kettle chips. ¥ NEW YURK STRIP STEAK SR Vidiopalsirce RO
Gluten-free bun +2 Cheese +1 USDA PRIME Angus center cut JAMBALAYA
Vegan Cheese +5 Bacon or fried egg +3 12 oz. 39 m Jumbo shrimp, chicken breast,
Cheese options: American, Swiss, Add 4 jumbo fried andouille sausage, onion, peppers and
Cheddar/Jack, Pepper/Jack, Crumbled breaded shrimp PRIME tomatoes sautéed in white wine and
Bleu, Mozzarella. Please specify (reg. or coconut) +8 served over rice with tossed salad. 24
required condiments for to go orders. o GRILLED PORK CHOPS SIX-CHEESE SACCHETTINI
HAI.F PUUND BURGER Boneless center cut 8 oz. (2 pc.) 22 Cheese filled pasta tossed in olive oil

Served on toasted brioche bun JUMBU FRIED SHRIMP and garlic, topped with roasted pine

nuts, parsley and shaved parmesan
cheese. Served with garlic toast and

PA]TY MELT (1/2 1b.) ¥ FISH & CHIPS a tossed salad. 20

Hand beer-battered fried cod fillets. With chicken breast. 25

;glgelét{%ce’ tomatgionioN s Panko breaded or coconut. (7 pc.) 21

Grilled onions and Swiss cheese on d i
3 pec.) 21 Baked cod ilabl With shrimp. 28
rye bread. 17 %mg;;s onlyu O L With smoked brisket ends. 28
& TAVERN BURGER (1/2 1v.,) NORWEGIAN SALMON « BABY BACK RIBS
SWiSHIonE e b aro i NGNS Salmon fillet dusted with lemon House specialty Slow roasted BBQ
lettuce, tomato and mayo. 17 pepper and broiled. 29 back ribs available with dry rub

TUMMY BUY choices upon request.

Two half pound patties, Swiss and Half slab 22 Full slab 32

American ciesee o0 M ~ HERBROASTED HALF CHICKEN 19
' - COMBINATION RIBS & CHICKEN

BEYUND BURGER Meatless. 21
#1 Half slab rib & half chicken. 32

SUUTH T?-IFE BURDER :: #2 Full slab rib & half chicken. 44

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

WET BURRITO

A fried beef and bean burrito sur-
rounded with wedge fries, topped _ :
with cheddar/Jack cheese and cov- : : Ask your

ered with chili. 15.5 server about

QUESADILLAS , dry rub options:

Two flour tortillas grilled with Cajun

cheddar/Jack cheese and house pico Chi})otle v $

de gallo. Served with Spanish rice. 15 Hot & Smok1 (NP a = = \
Add chicken, steak or smoked brisket : 4 : . , B ' L . S t'v
ends +5 - , Pias sl | y -

BEEF NACHOS
Ground beef, cheddar/Jack cheese,
black olives, green peppers, onion,
and jalapenos over crispy corn
tortilla chips. 17.5
Substitute smoked brisket ends +5
(Additional toppings +.50)

CHICKEN NACHOS

Seasoned chicken breast, cheddar/
Jack cheese, lettuce and tomatoes
over crispy corn tortilla chips. 17.5
Additional toppings +.5

-~ 7
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DESSERTS .

HOUSEMADE BREAD LY

topped with warm caramel sauce

HOT FUDGE BROWNIE SUNDAE

HOT GRANNY SMITH
APPLE CRISP

HOUSEMADE SEASONAL
CHEESECAKE

» ‘
-
;

KIDS MENU....

Add small soda +1.5 or milk/juice +3
No refills.

BURGER & FRIES Available well done only.
BREADED CHICKEN BREAST TENDERS (3)

& FRIES
BREADED MOZZARELLA STICKS (4 & FRIES
HOT DOG & FRIES
GRILLED CHEESE & FRIES
MACARONI & CHEESE

8 We make our pizza dough fresh daily,
: . use premium quality Grande mozzarella
% ' A and the highest quality pizza toppings
£ available.

L Wl Extra side of pizza sauce or ranch
&y Y Large +.50
Pizza Toppings: Pepperoni, [talian
sausage, ground beef, bacon, smoked
ham, onions, green peppers, black
or green olives, mild pepper rings,
jalapenios, mushrooms, pineapple and
anchovies.
Cheese options: Mozzarella,
Cheddar/Jack, Parmesan and Feta.
Vegan cheese option: Large +8 Small +5

CHEESE PiZZA

Large (16”) 19
Additional items +2
Extra cheese +2.50

Small (10”) 15
Additional items +1.00
Extra cheese +1.50

SPECIALTY PIZZAS

Small 18 Large 24

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+~

Two options: Crust made with rice
flour or cauliflower cheese. Both
topped with any 2 toppings.
Gluten-free specialty pizza. 21
Add more toppings +1.00

AVAILABLE

SOFT DRINKS

Coffee & Hot Tea 3

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

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

Milk (no refills)

White or chocolate Large 4 Small 3

s

THIN CRUST

UPON REQUEST.



