- THE SHORELINE RESTAURANT -

BEVERAGES

SODA

pepsi, diet pepsi, mountain dew, sierra mist, diet sierra mist 2.00

ROOT BEER 2.95

LEMONADE 2.50

ICED TEA unsweetened 2.00

FLAVORED ICED TEA 2.95

JUICE apple, cranberry, door county cherry 2.95

MILK skim, 2% 2.00 CHOCOLATE MILK 2.50

COFFEE 2.00 HOTTEA 2.25 HOT CHOCOLATE 2.50

SALADS

DRESSINGS: honey-french, ranch, blue cheese, parmesan peppercorn, tomato basil (fat free), balsamic vinaigrette

HOUSE SALAD
Fresh lettuce blend topped with garden vegetables. 5.25

APPLE WALNUT SALAD

Fresh lettuce blend, gorgonzola cheese, candied walnuts,
apples, and red onion in a white balsamic vinaigrette. 8.95
with chicken 12.95

CRAB SALAD

Fresh lettuce blend topped with “crab” salad,
tomatoes, black olives and a hard boiled egg. 10.95

FISH & SEAFOOD

SMOKED WHITEFISH WRAP

The famous Gills Rock smoked whitefish wrapped in a spinach
tortilla with cream cheese, chives, dill, sweet red pepper and
green onion. Served with fresh fruit and cole slaw. 10.95

LAKE PERCH SANDWICH

Fresh lake perch lightly floured and fried on light rye with
lettuce and tomato. Served with french fries, cole slaw and
a side of tartar sauce. 10.75

OPEN FOR L\UNCH & DINNER

TEASERS

ASIAN CRAB CAKES 171.95

CHICKEN AND MANGO CARRIBEAN QUESADILLA 9.95

CHEESE AND ONION QUESADILLA 7.95
SMOKED WHITEFISH DIP 7.50

CHICKEN SATAY WITH THAI PEANUT SAUCE 8.95

BEER BATTERED FRENCH FRIES 4.25

SWEET POTATO FRIES WITH DIPPING SAUCE 5.95

ONION RINGS 4.25
CHEESE CURDS 5.50

SALMON SALAD

Fresh lettuce blend topped with poached salmon, red
pepper, tomatoes, green onions, mushrooms, shredded
chedaar cheese and raisins. 10.95

GREEK STYLE

Romaine lettuce, feta cheese, calamata olives, tomatoes,
and red onion in a lemon vinaigrette. 8.95

with chicken 12.95 with 4 shrimp 13.95

LAKE WHITEFISH SANDWICH
Fresh lake whitefish lightly floured and fried on toasted roll
with lettuce and tomato. Served with french fries, cole slaw
and a side of tartar sauce. 10.25

JAMAICAN JERK WHITEFISH SANDWICH

A pan-seared whitefish fillet with jerk spices, mozzarella
cheese and a tomato basil russian dressing. Served on a
toasted roll with lettuce, tomato, red onion and with fresh
fruit and cole slaw. 10.95

DeL! & GRILLED SANDWICHES

THE ISLAND CLIPPER

A cup of the soup du jour, chili or whitefish chowder and
half sandwich of turkey breast, corned beef or ham.
soup du jour 7.50 chili 7.95 whitefish chowder 8.50

DELI HAM & SWISS

Thinly sliced ham, stacked high on dark rye and served with
fresh fruit and cole slaw. 7.95

BLT - AMERICA'S FAVORITE

Thick, crisp bacon, lettuce, tomato with mayonnaise on white
toast, served with fresh fruit and cole slaw. 7.95

TURKEY CLUB

Triple decker - turkey, bacon, lettuce and tomato, with mayonnaise
on white toast, served with fresh fruit and cole slaw. 9.95

VEGETARIAN HUMMUS SANDWICH

A hearty whole wheat bread spread with roasted red
pepper hummus and topped with cucumbers, tomatoes,
mushrooms and sharp cheddar. Served with fresh fruit and
cole slaw. 9.50

CORNED BEEF

Delicious lean corned beef on dark rye, served with fresh
fruit and cole slaw. 7.95

BREAST OF TURKEY

Thinly sliced bird, stacked high with lettuce and tomato
served with fresh fruit and cole slaw. 7.95

GRILLED CHEESE

Your choice of cheddar, swiss, or american cheese grilled to
perfection on white bread. Served with fresh fruit and cole
slaw. 6.25

GRILLED CHICKEN BREAST

Chicken breast marinated in white wine, lemon juice, garlic,
basil and thyme. Served on a toasted bun with fresh fruit and
cole slaw. 8.95

SMOTHERED CHICKEN BREAST

Chicken breast topped with grilled mushrooms, onions and
melted swiss. Served on a toasted bun with fresh fruit and
cole slaw. 9.25

SO\UPS

WHITEFISH CHOWDER
Cup 4.00
Bow! 4.50
Crock 7.00

HOME STYLE CHILI
Cup 3.75
Bow!l 4.25
Crock 6.75

SOUP DU JOUR
Cup 3.50
Bowl 4.00
Crock 6.50

CLASSIC CHEF SALAD

Fresh lettuce and veggies topped with turkey breast, deli
ham, a hard boiled egg, swiss and american cheeses.
Recommended with our honey-french dressing. 10.95

TACO SALAD GRANDE

Fresh lettuce topped with a generous helping of home style
chili, tomatoes, black olives and shredded cheddar cheese.
Finished with sour cream, guacamole, and a side of salsa.
served in a homemade taco shell. 10.95

GRILLED TUNA STEAK SANDWICH

A grilled tuna steak fillet served with lettuce, tomato, red
onion and our special tartar sauce. Served on a toasted roll
with fresh fruit and cole slaw. 9.95

CRAB MELT

A grilled english muffin piled high with “crab” salad, tomato,
melted swiss cheese and finished with guacamole and served
with fresh fruit and cole slaw.

full crab melt 10.25 1/2 crab melt 7.95

CHICKEN MARNI

Gilled chicken breast with barbecue sauce, bacon, and
melted cheddar. Served on a toasted bun with fresh fruit and
cole slaw. 10.50

CHICKEN MIABLO

Grilled chicken breast topped with carmelized onions and
spicy jalapenos, fontina cheese and mayo. Served on a
toasted bun with fresh fruit and cole slaw. 10.50

GRILLED REUBEN

Lean corned beef, grilled with sauerkraut and swiss cheese on
dark rye. Served with fresh fruit and cole slaw. 8.50

QUESADILLA

A grilled flour tortilla filled with chicken, bacon, cheese, onion,
tomato, mild green chilies, and fresh lime juice. Served with
fresh fruit and cole slaw. 8.95

CARRIBEAN QUESADILLA

A grilled flour tortilla filled with chicken, fresh mango, jalapenos,
carmelized onions and muenster cheese. Served a fresh lime
dipping sauce, fresh fruit and cole slaw. 9.95



SHORELINE B\UVRGERS & BASKETS

PERCH BASKET

Three butterfly perch fillets lightly floured and fried. Served
with french fries, cole slaw, a lemon wedge and a side of
tartar sauce. 13.25

SHRIMP BASKET
Seven breaded fried shrimp served with french fries, cole slaw,
a lemon wedge, and a side of cocktail sauce. 10.95

GOLDEN FRIED CHICKEN BASKET

One half crisp fried bird served with french fries and
cole slaw. 10.50

CANADIAN COD FILLET BASKET
Eight cod pieces breaded and fried served with french fries, cole
slaw, a lemon wedge and a side of tartar sauce. 10.50

CHICKEN TENDERS BASKET
Four chicken tenderloins served with french fries, cole slaw
and your choice of honey or barbecue sauce. 9.25

BACON CHEESEBURGER

A quarter pound burger topped with bacon, lettuce,
tomato and your choice of cheddar, swiss, or american
cheese. Served with fresh fruit and a pickle. 9.25

MOON BURGER

A quarter pound burger topped with sauteed mushrooms,
grilled onions and melted swiss. Served wtih fresh fruit
and a pickle. 8.95

CAPTAIN JACK

The famous double cheeseburger with a bacon, lettuce and
tomato on top, served with fresh fruit and a pickle. 10.95

ALL AMERICAN BURGER

A quarter pound burger served on a toasted bun with
fresh fruit and a pickle. 6.25

CHEESEBURGER

A quarter pound burger topped with your choice of
cheddar, swiss, or american cheese, served with fresh
fruit and a pickle. 6.75

GRILLED PATTY MELT

A quarter pound burger with grilled onions and american
cheese served on grilled dark rye with fresh fruit and
a pickle. 8.95

CALIFORNIA DREAMIN

A quarter pound burger topped with lettuce, tomato, sliced
onion and thousand island dressing served on a toasted bun
with fresh fruit and a pickle. 7.50

SANTA BARBARA

A quarter pound burger topped with guacamole, lettuce,
tomato, black olives, sliced onion and a dash of cheddar
cheese. Served with fresh fruit and a pickle. 8.95

- DINNER ENTREES -

SERNVED 5Spna - CLOSE

All dinners are served with fresh bread, a garden salad, our veggie saute and your choice of rice pilaf, baked potato, french fries, or american fries.
DRESSINGS: honey-french, ranch, blue cheese, parmesan peppercorn, tomato basil (fat free), balsamic vinaigrette

FRESH FISH & SEAFOOD

PERCH DINNER

Four lake perch butterfly fillets lightly floured and fried
to a golden brown. Served with a lemon wedge and tartar
sauce. 19.25

BROILED WHITEFISH

A fresh whitefish fillet broiled and served in its own natural
juices with a lemon wedge and tartar sauce. 19.95

WHITEFISH ON THE ROCK

A fresh whitefish fillet broiled and topped with a smooth sour
cream and cheddar cheese sauce with fresh lemon juice and
a touch of cayenne pepper. 20.95

CHICKEN & THE GRILL

THAI CURRY VEGGIE STIR FRY

Fresh zucchini, snap peas, yellow squash, carrots, sweet
potato, red onions, bell peppers, mushrooms, and leeks
in a thai curry sauce. Served over your choice of rice
or pasta. 15.95 add chicken 18.95

CHICKEN AND SCALLOP PESTO PASTA

Grilled chicken breast and sea scallops tossed in a
creamy pesto sauce with fresh tomatoes and onions.
Served on a bed of pasta and finished with parmesan
and romano cheeses. 18.95

NIGHTLY FEATURES

MONDAY: WORLD’S FINEST NORWEGIAN SALMON
Poached salmon topped with fresh spinach and
a creamy chive citrus sauce. 18.95

TUESDAY: COCONUT SHRIMP TEMPURA
Seven jumbo gulf shrimp in tempura batter and
served with our sweet mustard sauce 20.95

WEDNESDAY: MAMA'S SPAGHETTI

Mama’s own spaghetti marinara with meatballs and
italian sausage over a bed of fresh pasta. 14.95

WHITEFISH PESTO

A fresh whitefish fillet broiled and topped with our homemade
pesto sauce of basil, garlic, and olive oil. Finished with
parmesan cheese. 20.95

WHITEFISH ROMA

A fresh whitefish fillet broiled and topped with sauteed
roma tomatoes, crushed garlic, fresh herbs, lemon zest and
cracked pepper. 20.95

PECAN ENCRUSTED WALLEYE W/ ASIAN DIPPING SAUCE
A tender fillet of walleye coated with crushed pecans and
breadcrumbs, pan-fried crispy and glazed to a golden brown;
served over long grain and wild rice with a spicy ginger and soy
dipping sauce. 18.95

GARLIC CHICKEN
Broiled chicken breast topped with a creamy chive,
garlic and lemon sauce. 15.95

BROILED CHICKEN BREAST
Broiled chicken breast brushed with olive oil, white
wine and garlic, served with seasoned rice. 14.95

GOLDEN FRIED CHICKEN
One half bird served with cranberry sauce. 14.95

THURSDAY: CRABMEAT PASTA SEASHELLS

Three plump pasta shells stuffed with crabmeat, a blend
of cheeses, tomatoes, garlic, tarragon, and a hint of red
pepper, topped with a cream sauce. 16.95

FRIDAY: FISH FRY

All served with beer battered french fries,
cole slaw, and rye bread.

PAN-FRIED PERCH  76.95
FRESH WHITEFISH PLATE  74.95

SAUTEED FIVE BERRY SALMON

An 8o0z. salmon fillet lightly seasoned and pan roasted then topped
with our five berry butter (raspberry, blueberry, cranberry, cherry,
and strawberries) “an unbelievable combination”. 18.95

GRILLED AHI TUNA W/ CREAMY LIME SAUCE

An 8 oz. sashimi grade red ahi tuna lightly seasoned with
cajun spices and grilled to your desired temperature.
Served over sweet potato fries and topped with a fresh
creamy lime sauce. 20.95

BREADED GULF SHRIMP DINNER

Nine golden fried gulf coast shrimp served with
cocktail sauce and a lemon wedge. 18.95

CALF’S LIVER
A calf’s liver sauteed fully trimmed, tender and
smothered with onions and bacon rasher. 15.25

RIB EYE STEAK

Certified angus beef 14 0z. steak broiled
to your desired temperature. 24.95

with sauteed mushrooms and onions add 3.95

NEW YORK STRIP
A certified angus beef 12 oz. strip marinated, seasoned
and broiled to your desired temperature. 26.95

SATURDAY: MAMA'S MEAT LASAGNA  74.95
MICHAEL'S VEGGIE LASAGNA 174.95

SUNDAY: SHORELINE’S SEAFOOD PLATTER
Fresh whitefish with jumbo gulf shrimp, tender sea
scallops, lightly dusted with buttered breadcrumbs
and broiled to perfection. 19.95



