


ROASTED PEPPER & ARTICHOKE BAKE

Roasted red and poblano peppers, Boursin, Parmesan, feta, spinach and artichokes baked & served with grilled ba-
guette, pita crisps & tortilla chips. 9.99
GLUTEN FREE WITH CORN TORTILLA CHIPS ONLY

*SESAME SEARED TUNA % GRILLED AVOCADO -
Sesame crusted ahi tuna seared rare and served with snap Fresh avocado flame grilled and topped with roasted corn
| pea Asian slaw, wonton crisps, wasabi, pickled ginger and salsa and a jalapefio-cilantro lime vinaigrette drizzle.
soy sauce. 12.99 Served with white corn tortilla chips. 9.99
GLUTEN FREE WITH NO WONTON CRISPS & NO SEASONING, SESAME SEEDS ONLY GLUTEN FREE SELECTION
|

CRISPY COCONUT SHRIMP  ALE BATTERED ONION RINGS

Six coconut battered shrimp, fried & served with two killer ~ Thick-cut onion rings in a beer batter, and served with our
sauces: kickin’ orange and yummy coconut. 10.99 delicious Zesty Bandito ranch sauce. 9.99

IDAHO NACHOS

Seasoned waffle fries smothered in Cheddar-Jack cheeses, bacon and scallions.
Served with sweet and spicy BBQ ranch. 10.99

CHICKEN QUESADILLA LEMON ARTICHOKE SHRIMP

“ | Flour tortilla filled with fajita chicken, sautéed peppers and Six sautéed tender shrimp, with artichokes, sun-dried
. onions, Cheddar-Jack & chipotle cream cheese, grilled and tomatoes, lemon garlic butter on a bed of mixed greens and
sided with roasted corn salsa, sour cream & picante. 10.99 served with a baguette. 10.99

CAJUN SALMON PIECES 2.99

| CHEDDAR ALE

P {SUBSTITUTE: " ciiiesios

Creamy Cheddar cheese soup.

CUP 4.00 BOWL 6.00
add bacon .50

GRILLED SALMON 5.99

*SEARED AHI TUNA SALAD

SOU P OF THE D AY ‘ Fresh spinach with orange sesame vinaigrette topped with wonton crisps and
Prepared fresh daily with top sesame crusted ahi tuna seared rare, sided with snap pea asian slaw. 13.99
quality ingredients & creativityl | GLUTEN FREE WITH NO WONTON CRISPS & NO SEASONING WITH SESAME SEEDS ONLY
CUP 4.00 BOWL 6.00 ‘
L i : THE HEIGHTS VINEYARD
Spring greens, grilled chicken, dried cherries, gorgonzola cheese, red onion, can-

; , died sweet & spicy nuts and a side of cherry balsamic vinaigrette. 12.99
0 y GLUTEN FREE SELECTION
g *STEAK & AVOCADO CAESAR
" RANCH,

Seasoned steak sliced and served on crisp romaine with fresh avocado, creamy

BLUE CHEESE, . Caesar dressing, croutons, grape tomato, red onion and shaved Parmesan. 14.99
ZESTY BANDITO, & . Traditional Chicken Caesar also available with no avocado 12.99
BBQ RANCH : GLUTEN FREE WITH NO CROUTONS
GLUTEN FREE SELECTION: °
HONEY MUSTARD, ORANGE : Cri . %ELhEBRAfCI?IE S?!;dA_D k ch freshl
SESAME VINAICRETTE . Crisp romaine, grilled white meat fajita chicken, Cheddar-Jack ¢ eese, freshly |
& CHERRY BALSAMIC | « sliced avocado, roasted corn salsa, red peppers, grape tomatoes, tortilla crisps |
VINAIGRETTE . and our Zesty Bandito dressing on the side. 13.59
e GLUTEN FREE SELECTION WITH NO CRISPS OR ZESTY BANDITO DRESSING !‘9
FAT FREE AND GLUTEN FREE SELECTION: : |
RANCH, & ITALIAN, W FRENCH - COCONUT SHRIMP SALAD |

Crispy coconut shrimp tossed in a sweet orange glaze on spring greens
with toasted coconut, almonds, grape tomatoes, red peppers & a side of orange
sesame vinaigrette. 12.99

THERE MAY BE A COST FOR ADDITIONAL
DRESSINGS, SAUCES, OR SIDES

%9

*May be cooked to order. *’Notice: Consuming raw or undercooked eggs, meat, W =VEGAN
poultry, seafood, or shellfish may increase your risk of food borne illness.”




S&P KETTLE CHIPS AND
FRENCH ONION DIP
(UNLESS NOTED), PLUS A
PICKLE SPEAR!

' SUBSTITUTE: {

THE ITALIAN JOB

Sliced ham, hot capicola, salami, with provolone &
[talian mayo on ciabatta bread served panini style with
warm marinara. Want to kick it up a notch? Ask for side
of complimentary spicy giardiniera. 11.79

CALIFORNIA TURKEY CLUB

House roasted Michigan turkey, spring greens,
applewood bacon, tomato & avocado aioli on grilled
multi-grain bread. 10.59
~add sliced avocado for just a buck~

CHICKEN CAESAR WRAP

We’ve wrapped up a traditional favorite. House mar-

inated chicken, Parmesan cheese, and romaine tossed

in house-made Caesar dressing, with shaved onion &
cherry tomato. 11.99

CHICKEN GYRO

Grilled chicken breast, feta cheese, cucumber, red onion and
tomato on toasted naan with a creamy feta dressing. 10.59
{Vegetarian Gyro Available 9.99}

SPICY CHICKEN SANDWICH

Hand-breaded chicken breast fried crispy and topped
with Pepper-Jack cheese, bacon, greens and sweet &
spicy mango sriracha aioli on a soft pretzel roll. 11.29

[Py

GLUTEN FREE BUN
AVAILABLE 1.75

*BRICKHOUSE

Steakburger topped with bacon and caramelized onions
and capped with melted Brick cheese on an artisan bun.
Lettuce and tomato upon request. 12.99

add A TOPPER

“THE VEGAN

Beyond Meat brand all vegetable burger on a pretzel
bun served with lettuce, tomato, onion and topped
with our BBQ Tahini sauce. 12.99
HELLMAN'S VEGAN MAYONNAISE AVAILABLE UPON REQUEST

%9

*May be cooked to order.

* TWO BEER BATTERED ONION RINGS 1.29
* CARAMELIZED ONION OR SAUTEED MUSHROOMS 2.99
« LOADED POTATO TOPPING TO YOUR FRIES OR MASHED 1.99

*THE RISE & SHINE

A steakburger topped with American cheese, applewood bacon, and the classic fried egg. 11.99

Notice: Consuming raw or undercooked eggs, meat,
poultry, seafood, or shellfish may increase your risk of food borne illness.”

SANDWICHES & PUB
BURGERS SERVED WITH

W SWEET POTATO CHIPS 1.59

WAFFLE FRIES, FRESH VEGGIES, HOUSE SALAD,
MASHED POTATOES, OR CUP OF SOUP 2.59
ONION RINGS OR CAESAR SALAD 2.99

GLUTEN FREE BUN AVAILABLE 1.75

NAUGHTY PRIME RIB DIP

Prime rib shaved and topped with caramelized onion jam
and creamy melted Brick cheese on a toasted ciabatta roll.
Creamy horseradish sauce served on the side. 12.99

CORNED BEEF REUBEN

House made corned beef brisket, fresh kraut, Swiss
cheese and our Russian dressing on marbled rye. 10.59

PERCH FISH TACOS

Two flour tortillas with fried wild-caught European
white lake perch, mango sriracha aioli, queso fresco,
roasted corn salsa, and cabbage. Served with tortilla

chips and picante salsa. 12.59 l

ENJOY 12 OF OUR

CORNED BEEF REUBEN, |
THE ITALIAN JOB, OR

CALIFORNIA TURKEY CLUB
WITH A TOSSED SALAD, CAESAR SALAD,

| OR A CUP OF SOUP. 1029
1%;‘ —— =

—_——

CERTIFIED
ANGUS CHUCK
STEAKBURGERS

*S&P CLASSIC

Steakburger topped with American cheese served on
an artisan bun with a pickle spear.
Lettuce, tomato, and onion upon request. 10.99
add bacon for just .99

*PAPA’'S OLIVE BURGER

Our steakburger topped with stone ground mus-
tard-mayo, green olive cream cheese & applewood
bacon, then loaded with more chopped green olives.
Just like Papa likes it! 12.99

i
|
B

=VEGAN



- AT

ADD HOUSE SALAD OR g
CUP OF SOUP FOR 2.99

ADD CAESAR SALAD FOR 3.99

GIVE ME A QUICHE!

Chef’s choice of the day, served with a spring greens salad and drizzled with cherry balsamic vinaigrette
plus a fresh fruit garnish. 10.59

Grilled chicken breast topped with sun-dried tomato pesto, an Italian five-cheese blend, drizzled with “
reduced balsamic and scallions. With garlic mashed potatoes & fresh steamed veggies. 12.99 —

GLUTEN FREE SELECTION

-

*NEW YORK STRIP

8 OZ. aged Certified Angus New York Strip steak. Choice of potato or fresh steamed vegetables. 17.99
GLUTEN FREE SELECTION

- FOUR FRIED EUROPEAN LAKE PERCH PIECES, LEMON, & TARTAR 5.99
addl A MEAL - DOLLOP OF BOURSIN-STYLE GARLIC CREAM .99

« FOUR LEMON ARTICHOKE SHRIMP OR FOUR COCONUT SHRIMP 5.99
ACCESSORY CARAMELIZED ONION OR SAUTEED MUSHROOMS 2.99

- LOADED POTATO TOPPING TO YOUR BAKED OR MASHED 1.99

—

MOM'S MASHED POTATOES FRESH STEAMED VEGGIES
WAFFLE FRIES ONION RINGS
SWEET POTATO CHIPS ASIAN COLE SLAW

J HOUSE SALAD CAESAR SALAD FRENCH FRIES
SEASONAL SPECIALTY VEGETABLE

e ——————

>>> De dwgﬁy LK

COKE GINGER BEER
MR. PIBB DIET COKE RASPBERRY TEA SPRITE
LEMONADE ~ FRESH BREWED TEA ~ MELLOW YELLOW  ROOT BEER

Now pruudly souing « lozel coffeo fersnite [UREREMIN
VST % R W APLERGYZA. TR ... .. ..
PLEASE ADVISE YOUR SERVER OR A MANAGER TO THE

SEVERITY OF YOUR FOOD-BORNE ALLERGY.

While we try to ensure we meet your dietary needs, we are reliant on products and ingredients
purchased from external suppliers, therefore we cannot accept any responsibility whatsoever if
such products contain traces of an allergen. Furthermore, because all of our menu items are
prepared in the same kitchen, cross-contamination could occur.

*May be cooked to order. *"Notice: Consuming raw or undercooked eggs, meat, W™ =VEGAN
poultry, seafood, or shellfish may increase your risk of food borne illness.”
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