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S T A R T E R S  &  Q U I C K  B I T E S

S A N D W I C H E S  &  E N T R E E S

CHIPS & SALSA
tri-colored tortilla chips and salsa 6.95

CHEESE QUESADILLA
cheddar monterey jack cheese, served with 
sour cream and salsa 6.95

CHICKEN QUESADILLA
fajita chicken, cheddar monterey jack cheese, 
red peppers and onions served with sour 
cream and salsa 10.95

STEAK QUESADILLA
carne asada, cheddar monterey jack, green 
peppers and onions served with sour cream 
and salsa 14.95

PRETZEL FONDUE
salted soft pretzel bites, cheese sauce 11.95

S O U P S

SOUP DU JOUR
please ask your server for tonight's 
creation 5.95

S A L  A D S

TREETOPS GREENS
fresh greens, tomatoes, onions, cucumbers, 
green peppers 9.95

TOTCHOS
golden brown tots, cheddar cheese sauce, taco 
beef, black bean and corn salsa, tomatoes, 
green onion 12.95

MOZZARELLA STICKS
cheese stick with zesty marinara 8.95

BLACK & TAN ONION RINGS
ipa and guinness battered 6.95

JUMBO WINGS
traditional or boneless wings, tossed in your 
choice of sauce: bbq, mild buffalo, spicy 
bourbon, teriyaki, or signature honey sriracha, 
served with celery and choice of ranch or bleu 
cheese. six wings 10.95 - twelve wings 16.95

CLASSIC CAESAR
romaine lettuce, caesar dressing with garlic 
croutons and parmesan cheese 9.95

CHICKEN TENDERS
breaded chicken tenderloins, ranch 
dipping sauce 13.95

TACOS
two soft shell tacos, seasoned chicken or 
ground beef, cheddar monterey jack, 
lettuce, pico de gallo and sour cream, 
chips and salsa 7.95

FISH & CHIPS
guinness stout battered cod filets, tartar 
sauce, french fries 18.95
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ranch, italian, bleu cheese, caesar, balsamic vinaigrette, or southwest ranch
add chicken to any salad 5.00

served with chips. substitute french fries for 2.00 
black & tan onion rings, or side salad 3.00

PHILLY CHEESESTEAK
shaved ribeye, onions, peppers and 
mushrooms, provolone, hoagie roll $14.95 

CHICKEN PHILLY 
chopped chicken, onions, peppers and 
mushrooms, swiss, hoagie roll 13.95

FISH SANDWICH
guinness stout battered cod topped with 
tartar sauce, lettuce, tomato and onion 11.95

CHICKEN CAESAR WRAP
chicken breast, romaine lettuce, parmesan 
cheese, creamy caesar dressing 10.95
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T H E  G R I L L
served with chips. substitute french fries for 2.00 
black & tan onion rings, or side salad 3.00

BYOB - BUILD YOUR OWN BURGER 
seasoned angus beef patty. topped with 
lettuce tomato and onion. served on a 
brioche bun 13.95 

toppings 1.00 each 
add bacon 2.00

CREATE YOUR OWN MASTERPIECE   
14” hand-tossed pizza, blended cheese 14.95

toppings 2.00 each

MUSHROOM SWISS BURGER
grilled mushrooms and onions with melted 
swiss, lettuce, tomato, onion, brioche bun 15.95

BBQ BACON BURGER
bacon, cheddar cheese, onion ring, savory bbq 
sauce, lettuce, tomato, onion,  brioche bun 
15.95

BLACK & BLUE BURGER
cajun seasoning, bacon, bleu cheese, lettuce, 
tomato, onion, brioche bun 15.95

MEAT LOVERS
pepperoni, italian sausage, bacon, ham, 
blended cheese 22.95

SUPER SUPREME
pepperoni, italian sausage, mushrooms, green 
peppers, onion, blended cheese 21.95

BBQ CHICKEN PIZZA
chicken breast, bacon, red onion, bbq sauce, 
blended cheese 19.95

GARDEN VEGETABLE
basil pesto crust, roasted red peppers, 
black olives, mushrooms, tomatoes, roasted 
garlic, onion, mozzarella and crumbled feta 
cheese 18.95

Toppings:  
pepper jack  
american  
provolone  
cheddar         
swiss      
pepperoni
ham
green peppers 
roasted peppers

P I Z Z  A S

Toppings: 
bacon
banana peppers
black olives
bleu cheese
diced chicken
green olives
green onion
green peppers
roasted peppers

K I D S  M E N U

mushrooms 
sautéed onions 
banana peppers 
black olives 
green olives 
bleu cheese 
jalapeños 
pineapple     
pico de gallo

ham
italian sausage 
jalapeños 
mushrooms 
onions 
pepperoni 
pineapple    
red onion 
tomatoes

all come with choice of: french fries, tater tots, or fresh veggie sticks
(we are all kids at heart! but these menu items are for 12 and under)

KIDS MAC
kraft macaroni & cheese 9.00 

GRILLED CHEESE
cheddar or american on texas toast 9.00

HOT DOG 
all beef frank 9.00

CHEESE BURGER 
served with fries 9.00

KIDS PIZZA
cheese or pepperoni 9.00

CHICKEN TENDERS
breaded chicken tenderloins, ranch dipping 
sauce 13.95
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C R A F T  B E E R

ATWATER BREWERY - DETROIT, MI
dirty blonde - wheat, orange peel and coriander notes, lightly sweet (4.5% abv) 
better life coices - beautifully burnt orange colored american ipa (6.5% abv)

BLACKROCK BREWERY - MARQUETTE, MI
51k ipa - american-style, earthy grapefruit, apricot, & piney hop flavors (7.0% abv) 

CHEBOYGAN BREWING COMPANY - CHEBOYGAN, MI
blood orange honey - made with wildflower honey and blood orange zest (5.7% abv) 
lighthouse amber - german style altbier (5.25% abv)

DARK HORSE BREWING COMPANY - MARSHALL MI
crooked tree ipa - excellent grapefruit flavor that finishes dry (6.5% abv) 

FOUNDERS BREWING CO. - GRAND RAPIDS, MI
dirty bastard - dark ruby scotch ale with 7 varieties of imported malts (8.5% abv) 
all day ipa - array of malts, grains and hops. balanced with a clean finish (4.7% abv) 
rübaeus - fresh rasberry taste (5.7% abv)
breakfast stout - intense fresh-roasted java nose topped with a frothy, cinnamon-colored head 
that goes forever (8.3% abv)

FRANKENMUTH BREWERY - FRANKENMUTH, MI
the hef - german-style hefeweizen unfiltered, lightly hopped (5.2% abv) 

GREAT LAKES BREWING COMPANY - CLEVELAND, OH
edmund fitzgerald porter - robust and complex, a bittersweet tribute to the legendary 
freighter’s fallen crew (6.0% abv)

GREENBUSH BREWING COMPANY - SAWYER MI
distorter - blurring the lines between a porter and a stout (7.2% abv)

NEW HOLLAND BREWING COMPANY - HOLLAND, MI
poet oatmeal stout - creamy soft with rich, roasty malt character (5.2% abv) 

NORTH PEAK BREWING CO. - TRAVERSE CITY, MI
siren amber - subtle hop, caramel sweetness, a hint of roasted barley (5.0% abv) 
diabolical - unfiltered ipa, smooth malt character and citrus pine aroma (6.6% abv)

ODD SIDE ALES - GRAND HAVEN, MI
bean flicker - extremely smooth sessionable coffee blonde (4.5% abv)

PETOSKEY BREWING COMPANY - PETOSKEY, MI
juicy india pale ale - citrus & tropical aromas, smooth, hoppy, crushable (5.7% abv) 
horny monk - reddish malty belgian ale, complex and slightly sweet (6.9% abv) 
seasonal - ask your server about our seasonal selection!

RIGHT BRAIN BREWING - TRAVERSE CITY, MI
northern hawk owl - notes of caramel and toffee with a clean, not sweet, finish (5.8% abv)
spinal tapper - heavily hopped ipa withmild earthy bitterness, with notes of pear & green apple. 
(7.2% abv)

craft beer selections 6
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C R A F T  B E E R

C I D E R

D O M E S T I C I M P O R T S S E LT Z E R

craft beer selections 6

ROCHESTER MILLS BEER CO. - ROCHESTER, MI
milkshake stout - deep & dark featuring rich, sweet roasted flavors (5.0% abv) 
milkshake blonde - made with milk sugars, coffee, vanilla, and white chocolate. (5% abv)
seasonal - ask your server about our seasonal selection!

SHORT’S BREWING COMPANY - BELLAIRE, MI
soft parade - fruit rye ale loaded with an assortment of pureed berries (7.5% abv) 
juicy brut - session ale with the best of both hop juiciness and brut dryness (4.2%abv) 
huma lupa - ipa with a delicious bitter taste and enticing citrus aroma (7.75% abv) 
spacerock - light bodied apa with prominent floral and orange hop aromas (5.0% abv) 
local’s light - classic american light lager “beer in its simplest form (5.2% abv)
bellaire brown - sweet caramel and toasted qualities from four different malts 
and grains (7.0% abv)
seasonal - ask your server about our seasonal selection

SIERRA NEVADA - CHICO, CA
sierra nevada pale ale - refreshingly bold with piney & grapefruit aromas (5.6% abv)
sierra nevada hazy little thing - hop-heavy, unfiltered, unprocessed ipa (6.7% abv) 
sidecar - orange infused ipa (6.8% abv)

TRIPLEROOT - HOLLAND, MI
treetops foot wedge - session ipa (4.8% abv) 

angry orchard  - perfect balance of sweet and dry with a crisp apple flavor (5.0% abv)
stella cidre - crisp and refreshing belgian cider made with handpicked apples (4.5% abv) 

STARCUT CIDERS - BELLAIRE, MI
octorock - semi-sweet, light-bodied hard cider with delicate fruit and yeast aromas and a  
hint of spice (6.3% abv)
pulsar - dry cider made with michigan tangy apple sweetness, a slight tartness, and a crisp, 
dry finish (6.4% abv)
mosa - a crisp, refreshing blend of hard cider and sweet orange juice. this cider is slightly hazy 
and light orange in color, a true mimosa in cider form (4.3% abv)

VANDER MILL BREWERY - SPRING LAKE, MI
totally roasted - vanilla cinnamon cider (6.8% abv)

BLUE MOON 6
BUD LIGHT 5
BUDWEISER 5
BUSCH LIGHT 5
COORS LIGHT 5
GOOSE ISLAND 312 WHEAT 6 
LEINENKUGEL SEASONAL 5 
MICHELOB ULTRA 5
MILLER LITE 5

CORONA 6 
CORONA LIGHT 6 
DOS EQUIS LAGER 6 
GUINNESS 6 
LABATT 5
LABATT BLUE LIGHT 5 
MODELO ESPECIAL 6 
NEWCASTLE 6 
STELLA ARTOIS 6
HEINEKEN 6
BASS ALE 6
HOEGARRDEN 6

MICHIGAN FEATURE 6
Ask your server about our current slection

WHITE CLAW BLACK CHERRY 6
WHITE CLAW MANGO 6
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W H I T E S

R E D S

SAUVIGNON BLANC
hay maker sauvignon blanc, martinborough, new zealand
rodney strong “charlotte’s home” sauvignon blanc, 
sonoma county
cakebread sauvignon blanc, napa valley

IMPORTED
da vinci, chianti, tuscany italy
ramon bilbao tempranillo, crianza rioja, spain

PINOT GRIGIO
house pinot grigio 
santa margarita, pinot grigio, italy
ecco domoni pinot grigio, italy

PINOT NOIR
house pinot noir
meomi, pinot noir, monterey

CHARDONNAY
house chardonnay 
kendall jackson, vintner’s reserve, chardonnay, californa
clos du bois, california

MERLOT
house merlot
rodney strong, sonoma

MICHIGAN REDS
good harbor, good harbor red, leelanau peninsula

MICHIGAN WHITES
leelanau cellars select harvest riesling, leelanau peninsula
good harbor pinot grigio, leelanau peninsula
good harbor late harvest riesling, leelanau peninsula

CABERNET SAUVIGNON
house cabernet
louis martini, cabernet, napa valley
rodney strong, sonoma
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