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SHRIMP QUESO DIP
Roasted poblano and chipotle peppers, tomatoes, and a blend of cheeses, served with fresh
cut tortillas and toasted baguettes. 8.5

NACHOS
Fresh cut tortillas loaded with melted cheddar jack cheese, onions, rice & beans,
jalepenos, cilantro, sour cream & homemade salsa.
Choice of beef, pulled pork, or chicken. 8.5

BEER BATTERED ONION RINGS

Sweet Vidalia onions fried crisp with a chili horseradish dipping sauce. 6

GARLIC MASHED POTATO QUESADILLA
Savory pulled pork, hickory smoked bacon, roasted red peppers, goat and cheddar jack cheese,
topped with a delicious apple chutney. 9

ROASTED BONE MARROW
Served with toasted crackers, pickled onions and peppers, and a dried caper sea salt.
**Perfection takes time, please allow extra time for this item. 8
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FISH TACOS

Roasted chive and potato encrusted cod wrapped in a tortilla with a red cabbage slaw tossed in
sesame-ginger dressing served with a blend of beans & rice, fresh cut tortillas & cilantro. 9

BUTTERMILK SOAKED FRIED CHICKEN
Served on crusty bread with hickory smoked bacon, lettuce, melted provolone, caramelized
onions, & a spicy chipotle aioli with fresh cut fries. 8.5

*THE ONE AND ONLY ITTY BITTY BURGER
Served with creamy melted cheese, a delicious steamed bun and a slice of sweet onion.
Served with fresh cut french fries. 6.5

HERB CRUSTED, SLOW ROASTED PULLED PORK “SLIDERS”
Served on mini pretzel buns with crumbled gorgonzola, banana peppers & a cabbage slaw
tossed in a smokey garlic slaw dressing sided with hand cut fries. 8.5

**Qur kitchen is small and our dishes are homemade. We ask that you
please be patient. Thank you!
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CHICKEN & WAFFLES

Buttermilk soaked crispy fried chicken over a vanilla Belgian waffle
drizzled with a Bourbon Michigan blueberry syrup and a dollop of
goat cheese creme fraiche. 12

LOBSTER MAC N CHEESE

Butter poached lobster tossed with cavatappi in a delicious cheddar-goat
cheese sauce, topped with parmesan buttered breadcrumbs & sided with
toasted baguette slices. 16

FISH AND CHIPS
Beer battered grouper filets, fried golden brown, sided with fresh cut fries & a veggie
slaw with homemade tartar. 13

*MINI MEATLOAF
With roasted garlic & spices, wrapped in bacon and oven roasted. Served with garlic parmesan
mashed potatoes, crispy fried onion rings and housemade au jus. 11

*HANGER STEAK
Bourbon marinated steak grilled to order over roasted potatoes, sided with grilled vegetables and
topped with sauteed peppers, onions, crumbled gorgonzola & drizzled with hoison. 14

RISOTTO
Tiger Shrimp sauteed with fresh green bell peppers, red onions & tomatoes, tossed with garlic & herb
risotto in a white wine chevre sauce, served with toasted bread. 14
(Made to order, please allow more time.)

SI DES ® Hano Cut Fres e Tater Tors @ House SALAD
$3 e REAL GARLIC MASHED 4 S Cacsax ® RICE & BEANS
PoTATOES
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ADD CHicken 3
ADD SteAK, SHRIMP, OR LOBSTER 5

CHICKEN & APPLE SALAD
Dried cranberries, mixed greens, candied cashews, & goat cheese, topped off with our
housemade honey dijon. 9

ITTY CAESAR BITTY HOUSE SALAD
Fresh cut romaine tossed in creamy Fresh greens, tomato, onion, Pecorino-
gorgonzola caesar with banana peppers, red Romano cheese & croutons topped off with
onion, tomatoes, & croutons. 5 any of our housemade dressings. 5

DRESSINGS: Ranch, Honey Mustard, Gorgonzola Caesar, Roasted Red Pepper Vinaigrette, & Balsamic Vinaigrette
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*BOURBON STEAK BBQ CHICKEN
Bourbon marinated hanger steak, baby spinach, A base of housemade BBQ sauce and bleu
tomatoes, caramelized onions, artichoke hearts cheese with mozzarella and provolone,
& gorgonzola with a honey dijon base. 14 onion, tomato, banana peppers, bacon &
chicken. 13

TREE HUGGER

Mushrooms, artichokes, red onions, spinach & fresh diced tomato on a tomato base
with a mozzarella-provolone blend. 12

SPICY ITALIAN CHICKEN CAESAR
Pepperoni, bacon, & sausage, topped with fresh Grilled chicken on a garlic oil base with
garlic, onion, & banana peppers, topped with our mozzarella, red onions, tomatoes, & banana
mozzarella-provolone blend finished with a spicy peppers, topped with chopped mixed greens &
giardiniera. 13 tossed in creamy gorgonzola caesar dressing. 12

MAKE IT YOUR OWN PIE!
Served on a 12” thin cracker crust. $10.00 includes 2 toppers (from the 1.50 and 2.00 toppers)

TOPPERS
1.50 Toppers - Onion, Mushroom, Red or Green Peppers, Banana Peppers, Spinach, Tomatoes, Green Olives
2.00 Toppers - Extra Cheese, Gorgonzola, Chevre, Goat Cheese, Hot Giardiniera, Cheddar Jack,
Pepperoni, Sausage, Bacon, Ground Beef, & Artichoke Hearts
3.00 Toppers - Chicken, Pulled Pork, Shrimp, & Steak
5.00 Topper - Lobster

*May be cooked to order.

* “Notice: Consuming raw or undercooked efg?s, meat, poultry, seafood, or shellfish may increase
your risk of food borne illness.”



