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Salad Plates

Caesar Salad

Crisp romaine lettuce with our own
homemade Caesar dressing served with
shredded Parmesan cheese and seasoned
croutons

Large 7.95 Small 4.95

With chicken 2.00 more

With salmon 3.00 more

Traverse City Salad
Mixed greens topped with dried Michigan
cherries, candied pecans, blue cheese

crumbles and a zesty raspberry vinaigrette
Large 7.95 Small 4.95
With chicken 2.00 more

Chef’s Salad

Mixed greens topped with shredded cheese,
cucumbers, tomatoes, sliced turkey and sliced
ham

Large 8.95 Small 5.95

Soup

French Onion Of The Day
Bowl 4.95 Bowl 3.95
Cup 3.95 Cup 2.95

Small Plates

Made-from-Scratch Chicken Strips
Tender chicken breast, hand-battered and
fried golden brown, served with your choice
of sinful sauce

7.95

Chicken Quesadilla

Seasoned grilled chicken breast in between a
jalapeno and cheddar tortilla, smothered with
a signature cheese blend. Served with a side of
salsa and sour cream

8.95

Spinach & Artichoke Dip

A blend of Parmesan and cream cheese baked
with spinach and artichoke hearts. Served
with warmed pita bread

7.95

Chicken Wings

A dozen fried chicken wings served with your
choice of a delicate sauce: Ranch, Blue cheese,
BBQ or Honey mustard

10.95

Sandwich Plates

All sandwiches served with gourmet chips.
Substitute fries or onion rings for 1.95.

Blue Plate Burger*

Choice seasoned, ground beef grilled to your
taste. Served on a Kaiser bun with lettuce,
tomato and onion

Choose your style:

~ Fajita & Zesty Cheese Burger

~Texas BBQ cheddar Burger

~Bacon Blue Cheese Burger

10.95

BLTease

Crisp bacon, fresh lettuce, tomato and mayo
served on your choice of bread

6.95

*Make a small plate an entrée for 3.00 more. Entrée includes vegetable and potato of day.



Pizza Extravaganza

Blue Plate Pizza

Made fresh just for you, our pizza Chef will
create one of our specialty pizzas or make
your own unique style.

8inch 1195
16 inch  17.95

Add a side salad 2.00

Choose your style:

BBQ Chicken~Grilled chicken breast,
homemade BBQ), sauce and fresh
onions topped with melted
mozzarella cheese

Alfredo Chicken~Tender chicken breast,
Alfredo sauce, roasted garlic topped
with melted mozzarella cheese
finished with fresh basil

Tres Meat~Sliced pepperoni, homemade
sausage, and ham, with marinara
sauce and melted mozzarella cheese

Veggie Style~Mushrooms, peppers, onions,
black olives, asparagus, artichoke
hearts and tomatoes, with marinara
sauce and melted mozzatella

Create your own custom-made masterpiece
with 3 toppings. Additional toppings .95 each
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Dinner Plates
Available after 5 p.m.
Monday thru Saturday

Entrées are served with a daily selection of
farm-fresh vegetables and potato

Teriyaki Glazed Salmon

Two 4 oz. Salmon filets, baked to perfection
and topped with a teriyaki glaze

16.95

Chicken Breast

A perfectly seasoned breast of chicken. You
choose. Deep-fried & smothered Comfort
Style or Grilled Healthy Style

15.95

8 oz. Sirloin*

A tender 8 oz. Sitloin, grilled to your liking
and topped with a blue cheese compound
butter

17.95

Blue Plate Special

Our Chef’s featured gourmet dinner specialty.
Ask your server for details.

Sweet Plates

Carrot Cake Cheesecake

4.95 4.95
Topping Choices:
Strawberry, Chocolate
or Caramel

Chef’s Sweet Plate

Ask your server for details.

Beverages

From the fountain 1.99

Pepsi, Diet Pepsi, Sierra Mist, and Mountain
Dew, Raspberry Tea, Lemonade

Coffee & Iced or Hot Tea ~ Freshly brewed
Voss Bottled Water 4.00

*Eating raw or undercooked meats, poultry, seafood, shellfish, and eggs may increase
your risk of food borne iliness.




