STARTERS

SICILIAN GARLIC MOZZARELLA BREAD garlic butter, mozzarella--Served with spicy tomato sauce. 493
FIVE SPICE CALAMARI with a trio of Asian dipping sauces. 995
GORGONZOLA POTATO CHIPS smothered in Gorgonzola cheese sauce. 69°

AVOCADO CRAB CAKES with cilantro cream & Old Bay aioli. 124>
“ISLAND FIRE” COCONUT SHRIMP with “Island Coconut” sauce. 1145
ROASTED RED BELL PEPPER-GARLIC HUMMUS with Father Sam’s pita. 645

QUESADILLAS & PIZZAS

CLASSIC QUESADILLA a blend of cheeses & a large flour tortilla. 943
add: grilled Amish chicken 245 sauteed shrimp 3% grilled Portobello 295 spicy peppers & Chorizo 29°

CUBAN TURKEY QUESADILLA Our twist on a Cuban sandwich--turkey, Swiss cheese, mustard, aioli
& sliced pickle--drizzled with our Latin Mojo garlic sauce & with tomato-corn salsa. (09

ROASTED VEGGIE & HAVARTI QUESADILLA with Chipotle-Tomato sauce. 109>
PORTOBELLO GORGONZOLA PIZZA walnuts & spinach--whole wheat thin cracker crust. 993
WILD & CRAZY PIZZA check out our daily specials for today’s selection.

BURGERS

AU burgers served with our House-Fried Chips.
Or, if you prefer, add $.95 french fries OR add $1.95 for sweet fries

A vegetarian burger patty can be substituted on any of our 4 classic burgers for no additional charge
OR
Replace burger with Amish Chicken Breast add 1.95

“SLC” BURGER a half-pounder topped with crispy onions. 895

“FIREWORKS” BURGER havarti, bacon, peppers, mushrooms, jalapefios & chipotle aioli. 1145
CALIFORNIA CLUB BURGER mozzarella, guacamole & bacon--Honey mustard sauce on the side. 1173
CAJUN BURGER smothered in Cheddar cheese sauce, sauteed onions, peppers & chipotle aioli. (143

VEGETARIAN BURGER topped with crispy onions & served with tomato-corn salsa. 84°

CAFE SANDWICHES

All sandwiches served with our House-Fried Potato Chips.
Or, if you prefer, add $.95 french fries OR add $1.95 for sweet fries

TUSCAN SUNRISE grilled portobello, roasted red bell pepper hummus, sun-dried tomatoes, avocado
& organic greens--on a ciabatta roll. 109>

AVOCADO-CRAB BLT a crispy crab cake, applewood bacon, avocado, tomatoes & Llettuce--
with roasted red bell pepper aioli. 1075

GRILLED CAESAR CHICKEN romaine, onion, parmesan, Caesar dressing-on ciabatta roll. 109>

IDES

AUNT BEA’S HOUSEMADE MAC & CHEESE - SIDE ORDER topped with green onions. 495
BLEU CHEESE SLAW 49>

GREEN BEAN CASSEROLE with crispy onions. 49>

ROASTED VEGGIES in Arrabiata sauce. 475

SWEET POTATO FRIES with spicy Calypso ketchup. 393

HOUSE-FRIED POTATO CHIPS with parmesan & garlic--with spicy chipotle mayo. 3%5
FRENCH FRIES served with a hot sauce basket. 345

YUKON GOLD MASHED POTATOES with roasted garlic. 34>

‘

A 8% service charge added on parties of Eight or more.
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ENTREE SALADS

ALl of our salads are served with our housemade focaccia bread, savory corn muffins and tomato dipping sauce

CALYPSO CHOPPED SALAD Beeler’s ham, turkey, Swiss, romaine, tomatoes onions, pineapple,
avocado & crispy onions--tossed with garlic Mojo dressing. 1295

CHICKEN KEBABS “CORFU HOLIDAY” with roasted red bell pepper hummus, Greek salad & pita. 1693

“SLC” CAESAR SALAD WITH CRISPY CLAMS 109° without clams 9%°
add: Amish grilled chicken 29° sauteed shrimp 395  broiled salmon 595

MONTEREY BAY SALAD shrimp, spinach, strawberries, goat cheese, candied almonds & onions. 1395

MONTE CARLO SALAD grilled Amlsh chicken, organic greens, grapes, tomatoes, Vidalia onion,
apples & spiced walnuts. (295

HOT YELLOWFIN TUNA “NICOISE” SALAD sauteed with Yukon Gold potatoes, tomatoes green beans,
capers & herbs over organic greens with Dijon vinaigrette--with crispy onions. 179

GRILLED TENDERLOIN STEAK SALAD two beef medallions, Gorgonzola cheese, caramellzed onions,
sun-dried tomatoes, spiced walnuts, organic greens & spicy chipotle mayo. 179>

MAIN COURSES

Add your choice of a cup of soup, a garden salad or a “Petite Caesar” for $295 extra.
Or if you prefer, a Napa Valley Salad or “Lorraine’s Special Salad” for $395 extra

ZYDECO VEGETARIAN JAMBALAYA whole grain rices, heirloom beans, smoked tomatoes,
sweet potatoes, corn, onions, bell peppers, green beans, mushrooms, broccoli, roasted acorn
squash and green olives 167 95

add: Chorizo pork sausage 2°°  julienned sauteed Amish chicken 29>  sauteed shrimp 395
MAPLE-CURED SALMON broiled and served with a Michigan dried-cherry salsa & rice pilaf. 189>

PUB FISH & CHIPS Michigan beer-battered tilapia--with fries, cajun tartar sauce & cole slaw. 15%°

AUNT BEA’S MAC & CHEESE WITH MEATBALLS and green onions. 1295
without meatballs 1093 add: Applewood-Smoked Bacon 19

PECAN CHICKEN Amish chicken breast coated in ground pecans & sauteed--with mustard cream sauce
& rice pilaf. 1695

MONTEGO BAY YELLOWFIN TUNA FAJITAS cubed tuna, roasted veggles & Jamaican Mojo sauce--
served with rice & beans, guacamole, sour cream & salsa. (893

DOWN HOME POT ROAST bralsed |n cola, tomatoes, onions, carrots, celery--with garlic mashed
potatoes and green beans. 189>

SPICY NEW ORLEANS CHICKEN & SHRIMP CREOLE with sauteed bell peppers & red onions--in a spicy
Creole sauce--served with rice & beans. 179>

VEGETARIAN MEATLOAF with a portobello mushroom gravy, roasted garlic mashed potatoes &
broccoli with parmesan cheese. 1495

RAINFOREST TILAPIA br0|Led with garlic aioli with roasted garlic mashed potatoes and olive-tomato-
onion relish. 179>

TRAVERSE CITY CHICKEN & GORGONZOLA PASTA sauteed Amish chicken, Michigan cherries, spinach,
Gorgonzola cheese sauce, farfalle and spiced walnuts. (795

“ZIP” STEAK 12 oz. New York Strip--Topped with “Zip” butter, sauteed local mushrooms & sweet onions.
with roasted garlic Cheddar mashed potatoes. 2593

SMALL SALADS

LORRAINE’S SPECIAL SALAD with organic greens, Gorgonzola cheese, pears,
hazelnuts & dried cranberries. 625 or with an entree 395

NAPA VALLEY SALAD with spinach, strawberries, goat cheese, candied almonds & onions. 625
or with an entree 395

PETITE CAESAR SALAD romaine lettuce, house baked croutons, Parmigiana Reggiana cheese, tossed with
our own garlicky Caesar dressing. 62> or with an entree 295 add: crispy clams (95

GARDEN SALAD organic greens, spiced walnuts, tomatoes & pickled onions. 445> or with an entree 295

“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.”
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