SIGNATURE ENTRÉES
Roasted Barramundi GF

Braised Beef Espagnole

Grilled Pork Chop GF

lemon bechamel, roasted red
potatoes, green beans 18

Grilled Salmon GF

tender braised beef and creamy
espagnole over linguine with
mushrooms, peppers, and
caramelized onions 16

maple brined boneless pork chop,
dutch apples, brown sugar carrots,
garlic mashed potatoes 17
add a second pork chop for $6

fresh grilled salmon with roasted
red potatoes and green beans 19

Meatloaf

8 oz. Prime Sirloin

Lake Erie Perch

sweet and tangy barbecue sauce,
brown sugar carrots, garlic
mashed potatoes 16

USDA Prime center cut sirloin,
red wine demi, roasted red
potatoes, green beans 20

Pot Roast Dinner

7 oz. Filet Mignon

tender braised beef with carrots,
parsnips, onions, and beef demi
over garlic mashed potatoes 16

Certified Angus Beef filet, red
wine demi glace, garlic mashed
potatoes, brussels sprouts with
bacon, shallots, and truffle
balsamic 29

roasted red potatoes, coleslaw,
tartar 22

Chicken Milano
sautéed chicken breast over angel
hair pasta, topped with a light
sun dried tomato cream sauce 16

BURGERS & SANDWICHES
choice of hand cut fries, chips, side salad, caesar salad, soup du jour, white chicken chili,
or French onion soup - substitute sweet potato fries or onion rings ($1)

Bar North Burger
Certified Angus Beef, tomatoonion-bacon jam, leaf lettuce,
cheddar, roasted garlic aioli 12

Bacon Bleu Burger
Certified Angus Beef, crispy
bacon, smoky bleu cheese,
caramelized onions, roasted
garlic aioli 11

Classic Burger

Bourbon Burger

Italian Hoagie

Certified Angus Beef,
caramelized onions, bacon,
mozzarella, house bourbon
sauce 11

capicola, salami, ham, banana
peppers, mozzarella, lettuce,
tomato, onion, mayonnaise,
Italian dressing 12

Portobello Burger

French Dip

grilled portobello cap stuffed
with spinach artichoke dip and
roasted red peppers, topped
with pepper jack cheese 11

tender roast beef and provolone
cheese on a toasted sub roll,
served with au jus 11

Chicken Caprese

Certified Angus Beef, lettuce,
tomato, and onion 10

grilled chicken breast, tomato,
mozzarella, capicola, basil,
balsamic 11

Upgrade to Philly Style
with mushrooms, onions,
peppers, and garlic parmesan
sauce for $2

HOUSE MADE DESSERTS
White Chocolate Chip
Espresso Brownies

Chef’s Cheesecake
Please ask your server for details 7

served with vanilla bean ice cream 7

Pecan Pumpkin Bread Pudding
Vanilla Crème Brulee

served with vanilla bean ice cream 7

with fresh berry garnish 7

Consuming raw or undercooked meat, poultry, or eggs may increase your risk of food-borne illnesses.

