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Cﬁeese Q_uesad'iﬂh- Colby jack cheese, roasted peppers & onions and our special quesadilla seasoning

[
&

v folded inside a flour tortilla. §7.00 Add Chicken $1.50 Add Shrimp §2.50
v . .
& Cﬁu:ﬁgm ‘ngs- Marinated chicken tossed in your choice of, Buffalo, Teriyaki, Honey Mustard, BBQ,
X or Caribbean sauce. (6) $5.00 (12) §8.50
& Southwest E, Rptl's"- “These aren’t traditional egg rolls” small flour tortilla stuffed with an exciting
44 49
X blend of southwestern style ingredients then deep fried until golden brown. Served with chipotle ranch sauce.
& $9.00
X .S‘pmacﬁ &l Artichoke Dip~ Fresh baby spinach and artichoke hearts mixed with a three cheese blend.
g’? Served hot with grilled pita points. §7.50
A Mozzarella WB@CS” Herb-encrusted deep fried mozzarella cheese. Served with homemade buttermilk,
=D

ranch. §7.50

**®Pan Seared Ahi Tuna~ sashimi style yellow fin tuna, spice rubbed and pan seared Served with
cucumber wasabi sauce and pickled vegetables. *served rare* §9.50

Steamed Mussels~ 1 5 of mussels steamed with white wine, garlic, scallions and grape tomatoes. $9.50
Sweet &I Sptcy Cﬁu:(gm orS ﬁr£mp~ Choose either breaded chicken breast or 8 breaded jumbo gulf

shrimp tossed in our own sweet & spicy chili sauce. §9.00
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%; **Dressing Choice: Ranch, French, 1000 Island, Italian, Caesar, Raspberry Vinaigreite, Honey Mustard™*
A Caesar Salad~ Crisp romaine lettuce tossed with croutons, shredded parmesan cheese and topped with a

3

¢

creamy Caesar dressing. §$6.00 Add Blackened Chicken $2.50 Add Shrimp $3.00 **Add Ahi Tuna §4.00
g Cﬁe_f' s Salad~ Mixed greens, fresh tomato, cucumbers, shredded carrots, hard boiled eggs, turkey, ham,
_f if\ American & Swiss cheese served with your choice of dressing. $9.00
w i ﬁeny Walnut Salad~ Mixed greens, dried cherries, crumbled bleu cheese, fresh pears o toasted
‘@ walnuts. Served with our fouse raspberry vinaigrette. $9.50
\.{ ' Taco Salad~ Mixed greens topped with our fiouse blend of ground beef < re-fried beans, Colby jack cheese,
1R\ tomato, onions I black olives served in a flour tortilla bowl. Sour cream &l salsa on the side. §7.50

|
/ ‘Wedge qf Lettuce~ A wedge of icebery lettuce topped with red onions &I grape tomatoes. served with
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A” your choice of dressing. $6.00
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Cup of Soup $3.00
Bowl of Soup $5.00
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Y ** Aok your server about menu items that are cooked to order or served raw**’
**Consuming raw or under cooked meats, pouliry, seafood or eggs may increase your risk of food borne illness**
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Al .S’aﬁd’u)ﬁ:ﬁéféﬁecf with homemade Ranch CﬁlPS GZ @icﬁ[é Spear*
C ;;_;}.;-:.\h@.fﬂcﬁ{ French Fries $2.00 or Add Onion Rings §3.007, -
—

> <

"’
&

Y M
(e ) (ﬁ‘
¥ ﬁngus Bwyer-' % [b Angus burger, char-grilled to order. Served with lettuce, tomato, and onion \ 559

2 :
A (Q on a fresh baked Raiser roll. §9.00 ,)) x
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¥ Cuban Sandwich~ Stow roasted pulled pork, drizzled with Sweet Baby Ray's BBQ sauce topped with Q
grilled ham <7 bacon and finished with Swiss cheese. $9.00
Pastrami Reuben~ Sliced pastrami, fresh sauerkraut, Swiss cheese el 1000 island dressing on grilled
swirl rye bread. §9.00
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'f “The Rachel”~ Sticed turkey breast, fresh colestaw, Swiss cheese < 1000 istand dressing on grilled swirl .i
&5 rye bread. §9.00 &S
X Turﬁ,ey Panini~ Natural smoked turkey breast, Swiss cheese, spinach, sliced tomato el onion. Finished X
&5 with our special mustard sauce, on your choice of grilled bread $9.00 &
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Entrees

© *All entrees served with p o or house salad, your choice skins or rice pilaf and
vegetable of the day*
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C‘W’ s Blue WaterSpecia[~ Sampling of Northern Michigan's favorite fish, Lake Perch, Walleye e

=)
X Whitefish. Served pan fried or beer battered. §16.00
<53 ®ecan Encrusted Waﬂéye'- Pecan encrusted walleye grilled and topped with Chef Bob's homemade

> <

Jjalapeno mustard glaze. $17.00

Parmesan Encrusted Wﬁtteﬁfﬁ"‘ Lake Superior whitefish fillet topped with CW's special parmesan
mixture and broiled to perfection. $16.00

Green Tea Poached Salmon~ soz Salnon fillet poacked in green tea and topped with a cucumber
ginger slaw. $17.00

Perch Dinner~ Generous portion of Michigan lake perch. Your choice of pan fried or beer battered. $14.00
ﬂpp[e Cfiutne_y Roasted PorR Loin~ Center cut pork loin seasoned and slow roasted, topped with
sweet & tangy apple chutney with a hint of cinnamon and ginger. §16.00

120z New %T'E,Stﬂp“" Fresh cut N.7Y strip, seared with peppercorn mélange and topped with bleu
cheese crumbles. $18.00

Top Sirloin~ soz top sirloin grilled to perfection. Topped with balsamic pears < caramelized onions.
$14.00

Cﬁtcl{gn @ump[ing S upreme~ Sautéed chicken breast, topped with homemade artichoke dumplings,
topped with a Florentine supreme sauce §12.00

** Ak your server about menu items that are cooked to order or served raw**
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**Consuming raw or under cooked meats, poultry, seafood or eggs may increase your tisk of food borne illness
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Made to order Pastas
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*All Pastas served with a cup of soup or house salad *
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gﬂ&d- Ratatouille Primavera~ Grilled squash, zucchini < eggplant tossed with fresh garlic and
basil make this both bold and light served over fettuccini noodles. $12.00 Add Grilled Chicken for $2.00
Cajun Cﬁch{,en Fettuccini~ Cajun sausage, grilled chicken breast, portabella mushrooms I tomato
tossed in a creamy Alfredo sauce. §14.00

Cﬁzcl{gm Carbonara~ Sautéed chicken breast, bacon, onion, tomato, broccoli, cream, herbs I cheese filled
tortellini. $16.00
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‘A West @dy Pasta~ Penne pasta, artichoke hearts, peppers, tomatoes and Ralamata olives tossed in olive A

by e-.
?'3' oil, fresh garlic & white wine and topped with feta cheese. $13.00 Add Grilled Chicken for §2.00 ‘?
‘£.. Cﬁwf{gn &l Broccoli ﬂ[ﬁ?db"’ Sautéed chicken breast, fresh broccoli and Fettuccini noodles tossed in ‘,‘.‘;‘

&

a creamy Alfredo sauce. $13.00
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Gourmet Pizzas

v '/
12| 12” §11.00 14" $13.00 =
&5 W
v . v
A Rpastecf Potato Pizza~ Sliced Idakio potatoes, ranch dressing, bacon, cheddar/mozzarella cheese and »
& . . &5
V scallions. Finished with a dollop of sour cream v
éé; MQ Cfiu:/{,en Pizza~ Sweet Baby Ray's BBQ sauce, diced chicken breast, cheddar/mozzarella cheese éﬁ

¢

A7 L & cilantro v
r i b
&5 Portabella Pesto~ Frest: pesto crust topped with portabella mushrooms, tomato & mozzarella cheese. &5
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Marguerita Pizza~ Italian garfic basil oif, fresh tomato I fresh basil topped with mozzarella cheese.
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S5 Peanut Butter Cheesecake §6.00 &5
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Homemade Carrot Cake $5.00

".

e <
".

]

Chocolate Torture $6.00

"
W <
s> <

**Ask your server about menu items that are cooked to order or served raw™* }
“*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your visk of food borne illness™™
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