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AR
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RS Traditional Soup of the Day

house-made daily
7/12

Baked French Onion Soup
garlic crouton, Swiss and
parmesan cheeses

8/14

Crispy Crab Cakes
fresh lump crab, remoulade,
arugula salad

20

Walleye Bites
classic tartar sauce

15

wild caught, domestic whites
Jumbo Peeled Shrimp 20

7/12

SA
N

D
W
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H

ES Choice of French fries, sweet potato fries,
onion rings, broccoli salad or cole slaw

Catawba Burger*
wagyu beef blend, cheddar,
Swiss cheese, brioche bun

20

Grilled Chicken Classic
honey mustard chicken breast, 
bacon, Swiss cheese, brioche bun

18

Classic Lake Erie Yellow Perch
fried, sautéed or broiled, tartar sauce,
brioche bun

16/25

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. These animal derived foods may
contain raw or undercooked ingredients and may be cooked to your desired doneness.

*The following food allergens are used as ingredients: Milk, Egg, Fish, Shellfish, Tree Nuts, Peanuts, Wheat, Soy and Sesame. Please notify your server for more information about these ingredients.*

Monday Dinner Service
2026
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iceberg, cauliflower, bleu cheese,
bacon, tomatoes, white French

Classic Caesar
focaccia croutons, parmesan cheese,
Caesar dressing

7/12

Salad Additions
Chicken | Grilled
Shrimp | Broiled
Salmon* | Grilled
Strip Steak* | Grilled

7
9
15
17

Mixed Greens
cucumbers, tomatoes, cabbage,
carrots, toasted almonds

Club Special Petite Wester Ross Salmon*
wild mushroom blend, tagliatelle,
truffle cream sauce

26

Fried Shrimp Basket
Panko crusted shrimp and
French fries

22

Lake Erie Yellow Perch
fried, sautéed or broiled, tartar sauce

28/35

Certified Angus Beef
Filet Mignon*
perfectly aged and tender,
balsamic mushroom caps

6 oz. 45 / 8 oz. 55
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