
Soup: Chicken Tortilla

 

Calzone-of-the-Week $13
“Dessert Calzone” 

Nutella, sweet cream, warm golden 
baked dough folded over a velvety blend of 

vanilla-infused ricotta and creamy 
mascarpone cheese, swirled with rich nutella. 

Dusted with powdered sugar
(Calzones served Wed-Sat only)

Breaded Calamari 
Rings $12

With sweet chili sauce
Baked Brie $12

Fresh apples, candied walnuts
and toasted focaccia

Steak Shish Kabobs $16
Marinated beef tips, and peppers,
onions, tomatoes, mushrooms, 

skewered and char grilled. 
Served over rice

Salmon Oscar $18
Pan-seared Norwegian salmon

topped with crab meat 
hollandaise and asparagus. 

Served over mashed potatoes

Thursday!

Dessert $8  
Cheesecake, Lemon Blueberry 

Cheesecake Torte, or Salted Molten 
Caramel Cake

**all items subject to change** 

Breakfast Every Sunday
7am until Noon!

Join Our
E-mail Blast:Craft Beer Menu:

ASK ABOUT OUR NEW COCKTAILS
Orange Creamsicle, Summer Splash, Spicy Mango 
Margarita, Blueberry Lavender Margarita, + more!

Featured Beers Flights Available, 4 five oz. Draft Samples-$15

Ace - Perry
Cider - 12 oz can $6
An all-natural fruit cider. 
Fresh Pear juice and 
Madagascar Vanilla (for 
mouth-feel and 
smoothness) are added 
to our apple cider post 
fermentation. 
- 5% ABV

Entertainment
TONIGHT

Great Lakes
Boozy Bingo

Tomorrow
Magical Mr. J

Saturday
The Mighty Ones

Friday Sept. 4
Randy V

(high-voltage singing vocal 
impressionist with a stunning 

five octave range)

:

Saugatuck - Blueberry 
Lemonade  12 oz can - $6
A tasty version of a radler 
with an added twist of 
blueberries. The tart 
lemonade will help quench 
your thirst, while the 
blueberry finishjes off this 
perfectly invigorating 
beer.-6% ABV

Half Kona Big Wave, Half
Mango Kart - 16 oz pint $6
Blends the crisp, easy-
drinking character of Kona 
Big Wave with the juicy 
tropical flavor of Golden 
Road Mango Cart. Smooth, 
refreshing and bursting with 
a bright mango finish. 
- 4.2% ABV

Blue Plate Lunch Specials $10
(11am-4pm dine-in only)

(With a side salad and soft drink)

Beef Pot Pie
Tender chunks of prime beef 

simmered in a rich, savory pan gravy 
with carots celery, potatoes and 

sweet peas. Served under a baked 
buttery, flaky golden-brown curst

Cajun Chicken Flatbread
Cajun dusted chicken breast, garlic 

butter, Monterey Jack cheese, 
peppers, onions. Finished

with chipotle ranch

Shrimp & Sausage
Jambalaya
Over dirty rice


