BURGERS*

Fresh, never frozen, char-broiled ground chuck served on a premium fresh
brioche bun. Served with lettuce, tomato, pickles. All burgers are cooked to
medium-well. We include one choice of: French fries « fresh fruit medley €8
» black beans & rice @ « Clara’s Chips (baked, sliced, & fried) « homemade
coleslaw 69 4.

Or, sub onion rings for $2.19

Items marked @h can be prepared gluten-free substituting a gluten-free bun
for $1.99 additional.

*Motice: Can be cooked to order. Consuming raw or undercooked meat, poultry
or seafood may increase your risk of food borme lliness

HAMBURGER €D & $13.59

This is a BIG burger!

CHEESEBURGER 6D & $14.29

Qur great hurger, topped with your choice of:

Swiss, American, cheddar, provolone, pepper jack, mozzarella or Monterey jack
cheeses.

BACON CHEESEBURGER 69 & $16.79

Cheddar cheese and premium smoked bacon strips.

COWCATCHER BURGER @ & $16.79

Smoked ham, premium smoked bacon, and cheddar cheese.

OLIVE BURGER @ £ $16.79

Mayonnaise, green olives and American cheese,

BASKETS

Add a House Salad, small Caesar Salad, or cup of Soup for just an

additional $4.79

CHICKEN TENDER BASKET $17.79

Battered and fried white meat chicken tenders. Served with fries, coleslaw, BBQ
anil ranch sauces.

FRIED SHRIMP BASKET $19.99

Lightly battered shrimp, fried crisp. Served with coleslaw, cocktail sauce, and
French fries.

LAKE PERCH BASKET $20.99

Lake perch filets lightly battered and fried, Served with fries, coleslaw and tartar
saurce.

QUICHE $14.49

A pastry shell filled with rich cream and cheese custard combined with fresh
ingredients. Served with fresh fruit.

Your choice of:

QUICHE LORRAINE - bacon, sautéed onions and mixed cheeses or...
SEAFOOD QUICHE - crabmeat, shrimp. onions and jack cheese,

Add a House Salad, small Caesar Salad, or cup of Soup for just an
additional $4.59

TEX-MEX
FAJITAS ~ Beef $26.59, Chicken $21.99, or Combo $24.59

Chaice of marinated beef, chicken or a combination of the two on abed of marinated
grilled onions, and bell peppers, Served with shredded lettuce, guacamole, sour
cream, pico de gallo, salsa, cheddar cheese, and warm flour tortillas.
CLARA'S BURRITO EL GRANDE. $15.59

(Chipotie Chicken or Spicy Beef)

A hearty burrito stuffed with your choice of tender chipatle chicken with black olives
or with seasoned ground beef. Then we add cheese, tomatees, sour cream, lettuce,
and onions, all smothered in a spicy picante sauce, loads of cheese, and bands of
guacamole, pico de gallo and sour cream. Served with black beans and rice,

SOUR CREAM ENCHILADAS $14.49

(Chicken or Seafood)

Two corn tortilla enchiladas stuffed with your choice of spiced grilled chicken
and green chilies, or seafood, shrimp, crab, sour cream and sherry. Both are
smothered in a rich sour cream and cheese sauce, Served with black beans and
rice, shredded lettuce, pico de gallo, guacamole, and salsa,

CHIPOTLE WHITEFISH TACOS $19.99

Crilled chipotie-lime Great Lakes Whitefish in three flour tortillas with spicy
pineapple coleslaw, mango-corn salsa, avocado, and cilantro, Served with black
beans and rice,

Also, look for our Quesadillas, Nachos, and other Tex-Mex items that
are in the “Starter” section.

KING BURGER €D & $20.99

HUGE! Two flame-broiled ground beef patties, lettuce, tomato. pickle, onion,
American and Swiss cheeses on a fresh brioche bun with 1,000 island dressing
on the side.

PHILLY BURGER $16.79

Sautéed mushrooms, Swiss cheese, sautéed onions and green peppers, with
mayonnaise on the side.

BLACK & BLEU BURGER ) & $16.79

A Cajun seasoned and blackened burger, topped with bleu cheese dressing &
crumbles, and premium smoked bacon strips, on a grilled ciabatta roll.
MUSHROOM SWISS BURGER $16.79

Mushrooms, brown gravy and melted Swiss cheese,

BAJA BURGER $16.79

Topped with taco meat, sour cream, avocado slices and melted pepper jack
cheese, and tortilla strips.

BENEDICT BURGER $16.79

Our burger, bacon, béarnaise sauce, American cheese, and a fried egg on an
English muffin,

YELLOWFIN TUNA BURGER $19.99

Yellowfin tuna steak cut thick, marinated and charbroiled and served with pepp
jack cheese, lettuce, tomalo and lemon mayonnaise on a fresh bakery bun. Add
Bacon $1.49

All our pasta dishes are served with a mozzarella stuffed breadstick. Add a House
Salad, small Caesar Salad, or Cup of Soup for just an additional $4.59

() = can substitute penne or zucchini noodles &P for fettuccine.

FETTUCCINE ALFREDO ®

Full $17.99 - Small $15.29

Fettuccine egg noodles tossed lightly in cream, Parmesan, and spices.

Add on top:

Roasted Vegetables $3.99

Chicken Hawallan breast $5.79

Five Charbroiled Shrimp $7.89

MANICOTTI $16.79

Baked egg pasta stuffed with seasoned ricotta and Parmesan cheese filling,
covered with marinara sauce and melted provolone cheese.

MEAT LASAGNA $19.99

Tender lasagna noodles stacked high between ricotta, cottage, provolone and
parmesan cheeses, lomalo sauce, sausage, mushrooms, and onions,
CHIPOTLE CHICKEN PASTA ®

Full $23.99 - Small $18.99

Cajun grilled chicken breast in a spicy chipotle pepper cream sauce with red and
gareen pepper, mushrooms, onions, and garlic. Topped with a corn & black bean
salsa, and fresh parmesan cheese.

MISSISSIPPL SHRIMP PASTA (P

Full $23.99 - Small $18.99

Spicy Cajun shrimp with mushrooms, roasted red peppers, and garlic tossed with
fettuccine and olive oil. Topped with fresh Parmesan cheese,

PENNE PASTA IN YODKA SAUCE
Full $21.99 - Small $15.99

Italian sausage in a tomato-cream sauce, with a hint of vedka, smoky bacon, and
crushed red pepper over penne pasta.

CHICKEN TORTELLINI WITH
PROSCIUTTO IN BASIL CREAM SAUCE
Full $21.99 - Small $14.99

Chicken stuffed pasta and prosciutto ham simmered in a delicate basil cream
sauce with bacon, sun-dried tomaloes, and sunflower nuls.

FETTUCCINE BANDITO ()

Full $25.99 - Small $18.99

Fettuccine in a salsa-cream sauce, with diced fajita chicken, sliced sautéed red
and green bell peppers, jalapenos. tomato, black olives, onions. and mushrooms
and topped with shredded jack and cheddar cheese.

MARSALA-BELLA (P)
Full $20.99 - Small $16.79

Pasta and mushrooms in Marsala wine cream sauce with a large grilled marinate
Portobello mushroom on top.




