
STARTERS
 Bloody Mary................................................................................................7.50

A spicy take on the Classic with our own Pepper Infused Vodka

Fresh Fruit and Devonshire.......................................................................6.95 

Smoked Salmon.....................................................................................................7.95
House Smoked Salmon served with Cream Cheese, Chopped Red Onions,
Capers and Toasted Rye Bread  

Classic Shrimp Cocktail................................................................................12.95
Jumbo Shrimp with House Cocktail Sauce, 
Grated Fresh Horseradish and Lemon

BREAKFAST CLASSICS 
Vanilla Bourbon French Toast...............................................................14.95
Thick Cut Vanilla Raisin Challah Bread Dipped in Maker’s Mark Batter 
topped with Powdered Sugar  
With Fresh Berries $2.00 

The Grill Eggs..........................................................................................................14.95
Three Eggs Scrambled with Chorizo Sausage, Pepper Jack Cheese 
and Green Onions, topped with Avocado Salsa 
served with Cream Hash Browns

Corned Beef Hash..............................................................................................14.95
Bell Peppers and Onions topped with Two Eggs Any Style 

Country Breakfast.............................................................................................15.95
Two Eggs, Thick Cut Bacon, Buttermilk Biscuits, Cream Hash Browns 
and Sausage Gravy 

The Perfect Breakfast....................................................................................15.95
Two Eggs, Prepared Your Way, Thick Cut Bacon, 
Cream Hash Browns and Half Waffle

Savory Waffle........................................................................................................16.95
Bacon, Ham and Cheddar Baked into a Malted Belgian Waffle 
with Two Eggs Any Style 

Steak and Eggs.................................................................................................... 24.95
Grilled Filet Mignon with Two Eggs, Cream Hash Browns
and Side of Béarnaise 

OMELETS 
Served with Cream Hash Browns

Wild Mushroom and Goat Cheese..................................................13.95
Three Farm Fresh Eggs with Portabella, Shiitake and Oyster Mushrooms
with Goat Cheese and Fresh Basil  

Maple Cured Bacon and Cheese Omelet.................................14.95
Three Farm Fresh Eggs with Smoked Bacon, Swiss and Cheddar Cheeses, 
served with Cream Hash Browns
With Sautéed Vegetables $1.00

Denver Omelet......................................................................................................14.95
Three Farm Fresh Eggs with Ham, Bell Peppers, Onions and Cheddar

All Omelets are available with Cholesterol Free Eggs or Egg Whites.

BENEDICTS 
Served with Cream Hash Browns

Traditional..................................................................................................................14.95
Canadian Bacon on Toasted English Muffin topped with Poached Eggs 
and Hollandaise Sauce

Florentine.....................................................................................................................14.95
Sautéed Spinach,Shallots and Beefsteak Tomato on Toasted English Muffin, 
topped with Poached Eggs and Hollandaise Sauce

Smoked Salmon Benedict.........................................................................15.95
House Smoked Salmon and Cream Cheese on a Toasted English Muffin
with Fresh Dill Hollandaise and Capers 

Maryland Crabcake........................................................................................ 17.95
Crabcake topped with Poached Eggs and Choron Sauce

Grilled Tenderloin............................................................................................... 17.95
Tender Slices of Roast Tenderloin on English Muffin
topped with Poached Eggs and Béarnaise Sauce

 LUNCH CLASSICS 
Sandwiches and Burger are served with Choice of French Fries or Potato Chips, 

Substitute Fresh Fruit, Side Garden or Caesar Salad for an additional 2.75

Landmark Salad..................................................................................................12.95
Baby Spinach, Pulled Rotisserie Chicken, Bacon, Asiago, Apples, Eggs, 
Grapes and Almonds with Champagne Vinaigrette

Cashew Chicken Sandwich.................................................................... 10.95
Tender Chicken with Cashews and Grapes on a Croissant

Bacon Cheddar Burger.................................................................................11.95
With Thick Cut Bacon and Cheddar Cheese

 The Market Street.................................................................................12.95
Grilled Chicken Breast, Thick Cut Bacon, Swiss and Cheddar
on Grilled Ciabatta with Sriracha Mayo

Roasted Turkey Club.......................................................................................12.95
Thick Cut Bacon, Avocado Mayo, Lettuce and Tomato on Wheat Toast

 The Grill Charlie’s..................................................................................16.95
Two Medallions of Beef Tenderloin on Potato Rolls topped with 
Caramelized Onions and Horseradish Mayo, served with Béarnaise

 SPECIALTIES 
 Chicken Pot Pie The Original........................................................... 13.95

Chicken Rigatoni................................................................................................ 13.95
Pulled Rotisserie Chicken and Fresh Rigatoni 
Tossed with Creamy Four Cheese Sauce  

Chicken Dijon......................................................................................................... 14.95
With Sautéed Broccolini and Roasted Red Peppers with Dijon Cream Sauce

Grilled Filet Mignon 6 oz. ............................................................................ 22.95
With Sautéed Vegetables

Prime Rib 12 oz. ......................................................................................23.95
Slow Roasted and served with Au Jus, Creamy Horseradish 
and Sautéed Vegetables 

 Salmon..............................................................................................................15.95
With Seven Spice Butter on a Bed of Sautéed Spinach

Trout...................................................................................................................................18.95
Grilled Lemon Thyme Rainbow Trout with Asparagus 

 Walleye............................................................................................................ 17.95
Pan fried and dusted with Almond Flour, topped with 
Pecan Frangelico Butter Sauce and Sautéed Vegetables 

 Crabcake........................................................................................................ 17.95
Sweet, Tender Lump Crab on a Bed of Sautéed Spinach

KIDS CLASSICS
Children 12 and under

Belgian Waffle.........................................................................................................8.95
With Strawberries and Bananas add $1.00

French Toast................................................................................................................8.95
Thick Cut Vanilla Raisin Challah Bread in Egg Batter 
topped with Powdered Sugar

Cheddar Cheese Scramble.........................................................................8.95

Cheeseburger and Fries................................................................................9.95

BEVERAGE FEATURES
Espresso..........................................................................................................................3.50

Cappuccino or Café Au Lait.......................................................................4.50

Irish Coffee...................................................................................................................8.50
Jameson, Brown Sugar and Coffee topped with Whipped Cream

Winter Carnival......................................................................................................7.50
Bailey’s Irish Cream, Tia Maria, Hot Cocoa and Coffee 
topped with Whipped Cream

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE
An MHC Managed Property  110911

Your party will be served a Fresh Baked Pastry 
and a Glass of Champagne, Orange Juice or Mimosa

BRUNCH
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