
APPETIZERS
Artichoke Dip Buffalo Shrimp
Baked artichokes, roasted red pepper, and a spicy blend of cheese 
served with tortilla chips. $8.45 

Lightly floured shrimp deep fried and tossed in our own mild 
buffalo sauce. Served with ranch dressing. $9.95 

Appetizer Combo Chicken Nachos
A combination of chicken wings (traditional or boneless), cream 
cheese filled jalapeno poppers and our homemade potato skins. 
Served with all the sauces. $12.95 

Cajun chicken breast with sliced olives, tomatoes, onions and a 
nacho cheese sauce, set over homemade tortilla chips. Served 
with sour cream and salsa. $9.95 

Boneless Wings Fried Provolone
A dozen boneless & breaded: hot, mild, BBQ, cajun, honey 
mustard, spicy teriyaki or garlic parmesan. $8.95 

Hand-breaded grande provolone, fried crispy and served on a 
bed of marinara. $7.95 

Chicken Wings Jalapeno Poppers
Dozen wings: hot, mild, BBQ, cajun, honey mustard, spicy 
teriyaki or garlic parmesan. $8.95 

Jalapeno peppers stuffed with cream cheese. Served with our 
ranch dipping sauce. $7.95 

Quesadilla Stuffed Hot Peppers
Grilled flour tortilla with black bean dip, sauteed peppers, 
tomatoes, onions, roasted corn and pepperjack cheese. With 
southwest chicken ($8.45) or steak ($8.95)

Roasted hot banana peppers stuffed with Italian sausage and 
topped with garlic, olive oil and romano, served with garlic 
bread. $8.95 

BBQ Riblets Classic Potato Skins
Smoked pork riblets basted in our chipotle BBQ sauce. $8.95 With bacon, cheddar, and sour cream. $7.95 

Fried Calamari Onion Ring Basket
Breaded and quickly fried Calamari dusted with romano cheese 
and a side of marinara sauce. $8.95 

Jumbo sweet onions hand breaded and deep fried. Enough to 
share. $7.95 

Shrimp & Crab Cakes Fried Mushroom Basket
Homemade lump crab and shrimp cakes on a bed on mixed 
greens with red onion and cusabi dressing. $11.95 

Mushroom caps breaded and deep fried. Served with ranch 
dressing for dipping. $7.95 

Chicken Fingers Fried Veggie Basket
Handmade, buttermilk-dipped chicken fingers served with BBQ 
or ranch. $8.45 

A combination of fried onion rings, zucchini and mushroom 
caps. Served with ranch dressing and marinara sauce. $8.95 

Maytag Potato Chips Southwest Eggrolls
Handmade potato chips topped with maytag bleu cheese, pepper 
jack, and a tangy maytag cheese sauce. $9.25 

Filled with chicken, spinach, peppers, black beans, corn, onions 
and pepperjack cheese. Served with a cilantro sour cream sauce. 
$7.95



SALADS
Redhawk Caesar Hawk Salad
Classic caesar with romaine, red onions and parmesan; tossed 
with our caesar dressing. $8.45

Mixed greens with bacon, bleu cheese, tomatoes, egg, cucumber, 
red onion, and black olives. $9.95 Lg  $7.95 Sm

Redhawk Chicken Caesar Redhawk Harvest Salad
Classic caesar with romaine, chargrilled chicken breast, red 
onions and parmesan; tossed with our caesar dressing. 
$11.95 Lg  $9.95 Sm

Crisp field greens topped with goat cheese, chargrilled chicken 
breast, red pepper, cucumbers, candied walnuts and dried 
cranberries. $11.95 Lg  $9.95 Sm

Blackened Salmon Caesar Black & Bleu Salad
Classic caesar with romaine, red onions and parmesan; tossed 
with our caesar dressing and topped with blackened salmon. 
$13.95 Lg   $11.95 Sm

Sliced, blackened steak served over mixed greens with maytag 
bleu cheese, bacon, red pepper, cucumbers and chili seasoned 
onion rings. Served with choice of dressing. $12.95

Buffalo Chicken Grilled Veggie Salad
Lightly fried chicken tenders tossed in our mild wing sauce, 
served over mixed greens with bleu cheese, tomatoes, egg, red 
onion, cucumbers, and olives. $11.95 Lg  $8.95 Sm

Grilled eggplant, squash, zucchini, portobello mushrooms, 
tomatoes and grilled onions, served over mesculin mix. $11.95 
Lg  $8.95 Sm

Chargrilled Chicken Strawberry Spinach Salad
Mixed greens with julienne chargrilled chicken breast, red onions, 
cucumber, black olives, egg, tomato, and mozzarella. 
$11.95 Lg   $8.95 Sm

Spinach tossed with honey lemon dressing, red onion, toasted 
pecans, sliced mandarin oranges, strawberries and grilled chicken 
breast. $11.95 Lg  $9.95 Sm

Haystack Chicken Salad
Mixed greens with carrots, diced tomato, chicken, shredded 
mixed cheese and haystack potatoes. $11.95 Lg  $9.95 Sm

Dressings
» Bleu Cheese
» Buttermilk Ranch
» Thousand Island
» Honey Lime
» Balsamic Vinaigrette
» Garlic & Herb Vinaigrette (zero carb)
» Raspberry Vinaigrette
» Caesar
» Poppyseed
» Fat Free Honey Dijon

Soups
Homemade Soup of the Day
cup $3.50
bowl $4.50

French Onion Soup
$4.50



BURGERS
Burger
Our half pound burger grilled and topped with 
lettuce, tomato and your choice of toppings, 
served on a fresh baked bun. $7.95

Little Burger
Our quarter pound burger grilled and topped 
with lettuce, tomato and your choice of 
toppings, served on a fresh baked bun. $5.95

Bayou Burger
Our half pound burger blackened and topped with roasted red 
pepper, pepperjack cheese, coleslaw and onion rings, served on 
a jalapeno cornmeal bun. $8.95

Firecracker Burger
Our half pound burger topped with pepperjack cheese, bacon, 
jalapeno rings and mayonnaise, served on a fresh baked bun. 
$8.95

Super Burger
Our half pound burger topped with bacon, American cheese and 
a fried egg, served on a fresh baked bun. $8.95

Western Burger
Our half pound burger grilled and topped with BBQ sauce, 
bacon, cheddar cheese and onion rings, served on a fresh baked 
bun. $8.95

Black & Bleu Burger
Our half pound burger blackened and topped with creamy bleu 
cheese, served on a fresh baked bun. $8.95

Turkey Burger
Our own grilled turkey burger topped with Irish cheddar cheese 
on a multigrain roll. $8.45

Add a side dish for $1.00

PIZZA
Pizza of the Day
This one is left up to the chef. Wood 
fired pizza shell topped with the 
freshest ingredients. Priced Daily

White Pizza
Wood fired pizza shell topped with 
provolone cheese, mild pepper rings, 
olive oil and garlic. $9.95

Margherita Pizza
Wood fired pizza shell topped with 
fresh sliced tomatoes, fresh mozzarella 
cheese, basil & olive oil. $9.95

COMBO
Hawk Pick Two $8.45
Soup
» Homemade Soup of the Day
» French Onion Soup

Salad
» House Salad
» Caesar Salad

Half Sandwich
» Reuben
» Frisco Melt
» Chicken Salad
» Tuna Salad
» Bavarian Ham
» Smoked Turkey

Additional Toppings 
($0.50 Each)
Bleu Cheese Smoked Bacon
Cheddar Cheese Sauteed Mushrooms
American Cheese Grilled Onions
Swiss Cheese Guacamole
Provolone



SANDWICHES
Reuben Corn Beef and Swiss on Rye
Grilled Vienna corned beef, sauerkraut and Swiss, served on 
marbled rye with thousand island dressing. $8.95

Served either hot or cold…corn beef piled high topped with swiss 
cheese served on marbled rye bread. $8.95

Western Chicken Sandwich Frisco Melt
Chargrilled chicken breast topped with a pepper jack cheese, 
onion rings and apricot chipotle mustard on a multi grain roll. 
$8.95

Sliced turkey with crisp bacon and smoked tillamook cheddar 
cheese, grilled on sourdough bread. $8.95

Chicken or Tuna Salad Sandwich Hawk Club
Your choice of homemade chicken or tuna salad set on our 9 
grain bread, served with lettuce and tomato. $8.95

Turkey, ham, bacon, topped with american & swiss cheese, 
lettuce tomato and red onion on grilled hoagie roll. $8.95

Chicken Chicken The Ultimate Cuban Sandwich
Chargrilled chicken breast with mayo, lettuce, and tomato on a 
fresh baked bun. $8.45 
Also available Buffalo style in our mild sauce.   $8.95

Our in-house pulled pork with salami, ham, swiss & american 
cheese, pickles, mayo and yellow mustard served on a grilled 
hoagie. $9.95

Chicken Salad Maniac Meatloaf
Homemade chicken salad set on potato pancakes with lettuce, 
tomato and swiss cheese. $8.95

BBQ meatloaf topped with bacon, grilled onions and provolone 
on grilled panini bread. $8.95

Tuscan Chicken Smokehouse Pulled Pork
Grilled Chicken breast topped with fresh mozzarella cheese, 
tomato, red onion and basil on a ciabatta roll, drizzled with 
balsamic dressing. $8.95

Enormous amounts of our in-house smoked pork, topped with 
bacon, melted american cheese and pickled red cabbage on a 
grilled hoagie roll. $8.95

Portobello Sandwich Eggplant Sandwich
Grilled marinated portobello mushroom with roasted red 
peppers, fresh spinach, provolone cheese and roasted garlic 
honey mayonnaise on Italian bread. $8.45

Tender eggplant fried golden and topped with fresh mozzarella, 
basil, red onion and tomato, served on a ciabatta roll, drizzled 
with balsamic dressing. $8.95

Albacore Tuna Melt Philly Prime Cheese Steak
Albacore tuna salad on fresh baked 9 grain bread topped with 
mixed cheese and melted. $8.45

Prime rib, sauteed onions and our cheese sauce grilled and set on 
a toasted hoagie roll. $10.95

Shrimp & Crabcake Sandwich Rise and Shine
Shrimp and lump crabcake set on potato cakes with lettuce, 
tomato and cusabi dressing. $12.95

Two fried eggs, ham, bacon, lettuce, tomato and red onion and 
mayo on grilled panini bread. $8.95

Salmon Burger
Our homemade salmon patty grilled and set on our potato 
pancakes with a cucumber dill relish. $9.95

Side Dishes $2.00 (only $1.00 if added to a sandwich)
» French Fries » White Cheddar Mashed Potatoes
» Baked Potato » Hearty Grains with Wild Mushrooms
» Coleslaw » Kettle Style Potato Chips
» Baked Beans » Vegetable of the Day

EXTRAS
House Salad $2.95
Caesar Salad $3.95



ENTREES
Jambalaya Chipotle Glazed Salmon
New Orleans style jambalaya with spicy andouille sausage, 
tasso ham, chicken, and baby shrimp.  Tossed with spicy 
cajun rice. $13.45

Fresh salmon grilled with a chipotle mustard glaze, served with a 
side dish and garden vegetable. $15.95

Baked Macaroni & Cheese Pecan Orange Roughy
Our homemade macaroni and cheese baked to a golden 
brown with a crumbly topping. $8.95
Also available topped with chicken breast ($10.95) or 
shrimp ($12.95)

Broiled orange roughy with a brown butter pecan sauce. Served 
with a side dish and vegetable. $13.95

Pierogies with Sausage Stuffed Orange Roughy
Handmade potato and cheese pierogies sauteed with 
cabbage and onions.  Served with authentic Slovenian 
sausage and sour cream. $12.45

Orange roughy stuffed with a shrimp and crab stuffing then 
baked with a lemon white wine sauce. Served with a side dish 
and vegetable. $16.95

Cajun Chicken Campanelle Pan Seared Red Snapper
Blackened chicken breast with roasted red peppers, spinach, 
mushrooms, red onion, andouille sausage tossed with 
campanelle pasta in a light cream sauce. $15.95

Red snapper pan seared and set on a bed of citrus risotto topped 
with a strawberry red onion relish. Served with a side dish and 
vegetable. $15.95

Chicken Francaise Beer-Battered Fish Basket
Chicken breast dipped in egg and sauteed with butter, 
lemon and white wine. Served with a side dish and 
vegetables. $13.95

Atlantic haddock, Bass Ale-battered and lightly fried.  Served with 
fries, coleslaw, and tartar sauce. $11.95

Chicken Diablo Crispy Fried Lake Erie Walleye
Sauteed chicken breast with mushrooms, garlic, herbs, hot 
peppers, bell peppers and onions in a wine sauce, served 
with risotto. $13.95

Fresh walleye coated in a crispy crust and fried, served with a side 
dish and vegetable. $15.95

Chicken Marsala Eggplant Parmesan
Sauteed chicken breast and portobello mushrooms in a 
marsala wine sauce, served with a side dish and vegetable. 
$13.95

Eggplant, breaded and quickly deep fried, topped with provolone 
cheese and marinara sauce, served with a side of pasta. $11.95

Jack Daniels Strip Steak Half Slab BBQ Ribs
Chargrilled 10 oz. strip steak topped with our Jack Daniels 
glaze, served with a side dish and vegetable. $18.95

Half slab of baby back ribs basted in our homemade BBQ sauce 
and served with baked beans and coleslaw. $11.95

Flat Iron Steak Full Slab BBQ Ribs
Chargrilled flat iron steak with sauteed mushrooms and 
maytag butter.  Served with choice of side dish and 
vegetable. $17.95

Full slab of baby back ribs basted in our homemade BBQ sauce 
and served with baked beans and coleslaw. $16.95

Side Dishes
» French Fries » White Cheddar Mashed Potatoes
» Baked Potato » Hearty Grains with Wild Mushrooms
» Coleslaw » Kettle Style Potato Chips
» Baked Beans » Vegetable of the Day

Add a salad
house salad $2.95
caesar salad $3.95

if an entree comes with a side dish, you may choose one from the list above



Dessert
Tiramisu Oreo Cake
Rich marscapone cheese set atop layers of espresso-soaked lady 
fingers and topped with real whipped cream and cocoa powder.

Layered chocolate cake filled with fresh whipped cream and oreo 
filling. Topped with chocolate whipped cream and oreo crumbles.

Carrot Cake Dessert Feature
Baked from scratch with grated carrots, pineapple and walnuts 
and piled high with a rich cream cheese frosting made with 
sweet butter and vanilla.

A new specialty dessert every month.

All desserts are homemade by our specialty baker using only the finest ingredients.

After Dinner Drinks
Espresso Martini Chocolate Raspberry Eclair
A new Redhawk favorite! An expert blend of Van Gogh Espresso 
vodka and Bailey’s Cream liqueur, served in a chilled martini 
glass.

Stoli Raspberry vodka blended with Chambord, Kahlua and 
cream. Topped with a splash of orange juice. Chilled and strained 
into a martini glass, with chocolate syrup.

Chocolate Martini Roq Candy
A delicious start or end to your meal. We mix Stoli Vanilla vodka, 
Bailey’s Irish Cream and Godiva Chocolate liqueur into a creamy 
treat. Served chilled in a chocolate-rimmed martini glass.

Hypnotiq liqueur blended with Skyy vodka and a splash of 
pineapple juice. Chilled and strained into a martini glass. 
Garnished with a blue raspberry rock candy stick.

» An 18% gratuity will be added to parties of 8 or more (if requesting separate checks, the gratuity will be 20%).
» We use 100% pure, no cholesterol peanut oil in our fryers.
» Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


