Cocktails

Appetizers

Salads

Roadhouse Old Fashion

Fried Brussels Sprouts

Uptown Power Salad

Often cited as the original cocktail. Makers
Mark, orange slice, sugar cherry, dash of
bitters and a splash of water. $12

Crispy fried tossed with apple wood bacon
and a drizzle of balsamic reduction. $10

Berry Spritzer
Champagne with a splash of raspberry, peach
and blackberry liquor. $9

Crispy fried shrimp tossed in our Thai chili
aioli served over Jalapeno mango slaw. $10
Cauliflower bangers. $9

Baby kale, romaine lettuce mixed with
edamame, sun flower seeds, shredded
broccoli & cauliflower, carrots and quinoa
tossed with our lemon poppy seed dressing
and topped with fresh grilled salmon.
Full $15 Half $12

Crazy Sangria

Pretzel Bites

A wonderful blend of wine and fruit juices
with a kick. Red or Peach $9

Cheese stuffed pretzel bites served with
our Famous Ranch dressing for dipping. $9

Roadhouse Punch

Buffalo Chicken Dip

Vodka, light rum, pineapple juice, blue
curacao, lemonade, and Sierra Mist. $7

Spiced chicken and creamy cheese, served
with tortilla chips. $10

Basil Hayden Manhattan

Garlic Parm Bites

Basil Hayden, sweet vermouth, bitters,
cherries. $13

Fried pizza dough tossed with garlic butter
and Parmesan cheese. Served with pizza
sauce. $8

Moscow Mule
Vodka, ginger beer, and lime juice. $8

Martini's
Cherry Limeade
Premium cherry vodka, fresh squeezed lime
juice, splash of cherry juice, Sierra Mist. $9

Gin & Sin
Hendricks gin, orange juice, fresh lime juice,
cherries. $10

Hollywood
Tito's Vodka, Chambord, pineapple juice. $9

Orange Peel
Premium Peach Vodka, watermelon schnapps,
orange juice and Redbull. $11

Roadhouse Rain
Citrus vodka, raspberry schnapps, a bit of
sour and a splash of Sierra Mist. $9

Dirty Girl
Dirty vodka martini with bleu cheese stuffed
olives. $9

Margaritas
Premium Margarita
Jose Silver, Grand Marnier, premium sour,
with a salted rim. $12

Spicy Pineapple

Crispy Shrimp Bangers

Crab Rangoon's
Served with sauce for dipping. $9

Boneless Wings
Pick one of our sauces, Coconut Curry, Asian
Orange, Buffalo, BBQ or Spicy Garlic. $10

Ahi Tuna
Blackened and seared rare, paired with
cucumber slaw, Asian noodles and Wasabi
soy. $15

Fried Pickles
Served with our Famous Ranch. $8

Potato Skins
Filled with bacon, scallions and cheese. $9

Guacamole & Chips
House made daily, served with corn tortilla
chips. $9

Famous Chicken Fingers
A 30 years tradition. Hand breaded, fried
to perfection. Served with crispy fries. $9

Queso Dip
A bowl of cheesy goodness, served with
corn tortilla chips. $9
Add side of Guacamole $4

Nachos
Roadhouse Traditional

Tequila, Ancho Reyes chile liqueur, pineapple
juice, orange & lime juice, splash of soda.
Rimmed with chile lime spice. $11

Crispy corn chips topped with cheddar jack
cheese, tomatoes, scallions and jalapenos.
Your choice of ground beef or chicken.
Full $12 Half $8

Paloma

Little Piggy

Tequila, grapefruit juice, lime & orange juice
and a splash of soda water. Served with a
salted rim. $9

Black Raspberry
Tequila, Chambord, Grand Marnier, premium
sour, pomegranate, sugared rim. $12

Prickly Pear
Tequila, triple sec , premium sour, prickly
pear syrup, salted rim. $9

Crispy corn chips topped with slow roasted
pulled pork, corn & black bean salsa,
cheddar jack cheese, tomatoes, and
scallions. Finished with a drizzle of our
BBQ sauce.
Full $14 Half $10

Spicy Mexican Street Shrimp
Crispy corn chips topped with cheese, salsa
verde, pico and our spicy street corn &
shrimp mix. Finished with Cotija cheese
and cilantro. Full $14 Half $10

Pecan Chicken Salad
Mixed greens topped with grilled chicken and
topped with Bleu cheese crumbles, toasted
pecans and sun-dried cranberries.
Full $11 Half $8
Substitute grilled salmon $4

The Banker Salad
Grilled Steak topped with sauteed onions &
mushrooms, tomatoes and bleu cheese
crumbles. Served over romaine lettuce and
finished with broccoli croutons.
Full $15 Half $12

Southwest Chicken Salad
Romaine lettuce tossed with tomatoes, black
beans, corn, hickory bacon and cheddar
cheese. Tossed with our BBQ Ranch dressing
and topped with grilled chicken and crispy
onion straws.
Full $12 Half $9

BLT Salad
Crispy romaine lettuce topped with tomatoes,
bacon, cheddar cheese, avocado and crispy
fried chicken. Served with your choice of
dressings.
Full $13 Half $10

Shrimp and Avocado Salad
Romaine lettuce tossed with our cilantro lime
vinaigrette and topped with grilled shrimp,
fresh avocados, cucumbers, Cotija cheese
and corn & black bean salsa.
Full $14 Half $11

Beet and Arugula Salad
Fresh arugula tossed with lemon vinaigrette
topped with roasted beets, crispy
artichokes, pecans and goat cheese crumbles.
Finished with a drizzle of balsamic reduction.
Full $11 Half $8
ADD grilled shrimp or salmon $5

Roadhouse Chef Salad
Fresh romaine lettuce topped with chicken,
ham, bacon, cheese, egg, cucumbers and
tomato and croutons. Full $13 Half $10

Southern Fried Chicken Salad
Romaine lettuce topped with crispy chicken,
cheese, corn, carrots, tomato, and red
cabbage. Full $13 Half $10

Dressing

Ranch, Bleu Cheese, Honey Mustard, French, Italian,
Raspberry Vinaigrette, 1000 Isle, Garlic Balsamic,
Raspberry Poppy seed, Green Goddess, Oil & Vinegar

Sides Soup or Salads
Bowl of Homemade Soup. $5
Side House Salad $5
Mixed Green Salad $7

Burgers

Sandwiches

Entrees

Kalamazoo Best

French Dip

Mango Coconut Curry Chicken

Two fresh ground beef patties topped with
Vermont White Cheddar, house made bacon
jam. Served on a toasted bun with garlic
aoli, mixed greens and tomato. $12.5

Thinly sliced roast beef topped with
smoked Gouda cheese piled high on a
toasted hoagie with a bit of our horsey
sauce. Served with steaming hot Au jus
for dipping.
Full $11 Half $8

Crispy flash fried chicken sauteed with our
house-made coconut curry sauce, mango,
scallions, coconut, and golden raisins. Served
with a pita. $15

The American
Two fresh ground beef patties topped with
American Cheese. Served on a toasted bun
with lettuce and tomato. $10 Add Bacon $2
Add grilled mushrooms or onions $1

Dare Ya
Two fresh ground beef patties topped with
bacon, ham, Swiss, cheddar, and pepper jack
cheeses. Served on a toasted bun with
lettuce, tomato and a side of jalapenos. $12.

Black n Bleu
Two fresh ground beef patties sprinkled
with Cajun seasoning and topped with bacon
and Bleu cheese. Served on a toasted bun
with lettuce and tomato. $12

Double Double
Two fresh ground beef patties topped with
four pieces of bacon and two pieces of
American cheese. Served on a toasted bun
with lettuce and tomato. $14

Spinach Feta

New York Reuben
Our house brined, slow roasted corned beef
stacked high on grilled marble rye bread
with Swiss cheese, sauerkraut and thousand
island dressing. Doesn't get any better.
Full $11 Half $8

Avocado BLT
Toasted 9 grain bread, crispy smoked
bacon, Avocado, lettuce, tomato, herb mayo
and crispy onion straws. $11

The Chicken Sandwich
Grilled breast of chicken topped with
crispy bacon, Vermont white cheddar,
arugula, tomato and garlic aoli on a toasted
bun. $10

Salmon BLT
Grilled salmon, crispy bacon, mixed greens,
tomato, served on 3 cheese focaccia with
pesto mayo. $13

Gyro

Black Bean & Quinoa

Pick two. One of our homemade soups or
side salad or grilled cheese or ham
sandwich. $9

The Champion
Chicken Sandwich
Hand Breaded fried Chicken

Wraps

Ranch Fritter Wrap
Crispy chicken with lettuce, tomato,
cheddar cheese, and house made ranch in a
flour tortilla. $10

California Wrap

Served on a toasted bun with lettuce,
tomato, crispy bacon, cheddar cheese, and a
side of mayo. $11

Grilled flour tortilla stuffed with grilled
chicken, bacon, cheese, lettuce, tomato,
BBQ sauce and crispy onion straws. $10

Buffalo Club

Bronco Wrap

*Notice: May be cooked to order. Consuming raw or
under cooked meat, poultry, shellfish or eggs may
increase your risk of foodborne illness, especially if
you have certain medical conditions…

Asian rice noodles sauteed with carrot, red
pepper, chopped garlic, bean sprouts and our
house-made pad Thai sauce. Finished with
chopped peanuts and cilantro. $12
add chicken. $4 or shrimp $5

Homemade Chicken Finger Platter
A huge portion of our hand breaded chicken
fingers served with fries and slaw. $13

Lake Perch
Hand breaded lake perch served with fries
and slaw. $15

Eight large shrimp dipped in our bells batter
and fried to perfection. Served with fries
and slaw. $15

Willy's BBQ Wrap

Topped with Vermont cheddar, house made
bacon jam. On a toasted bun with garlic aioli,
mixed greens and a tomato. $14

Pad Thai

Soup – Salad – Sandwich

The Club

Upper East Side

Slow cooked pot roast served with mashed
potatoes & beef gravy, and fresh daily
vegetable. $14

Crispy fried chicken dinner served with
mashed potatoes and gravy. $15

Served on a toasted bun with dill pickles,
little shake of spices and spicy ranch. $11

Served on a toasted bun topped a drizzle of
Buffalo sauce, Bleu cheese crumbles, crispy
bacon, lettuce, and tomato. $11

Mom's Pot Roast

Traditional Greek, a grilled pita stuffed
with gyro meat, tomatoes, onions. Served
with a side of tzatziki. $11

Grilled flour tortilla stuffed with quinoa,
black bean & corn salsa, fresh avocado,
lettuce, tomato, and BBQ ranch. $8
Add grilled chicken $4 Grilled shrimp $5

Southern Style

Fresh Cod dipped in our Bell's Beer batter
and fried to a golden brown. Served with
crispy fries and coleslaw. $15

Roadhouse Fried Chicken

No cow here!!! We take fresh spinach and
Feta cheese and make the best veggie
burger ever. Choose grilled or flash fried.
Served on a toasted bun with pesto mayo and
a side of fresh bruschetta. $11

Our house made burger combines black
beans, quinoa, assorted cheeses and a touch
of southwest spices. Topped with fresh
guacamole and pico. Served on a toasted bun
with spicy aioli, lettuce and tomato. $ 11

Bells Battered Cod

Crispy chicken, tater tots, cheddar cheese,
crispy bacon, lettuce, and tomato in a
grilled flour tortilla. $10

FishhouseTacos

Soft shelled tacos are topped with jalapeno
mango slaw, pico and cilantro lime sour cream.
Served with rice, chips, salsa and guacamole.

Crispy Fish
Grilled Shrimp
Banger Shrimp
Banger Cauliflower
Two $10 Three $13

Bells Shrimp

Grilled Salmon
Grilled to perfection with garlic dill sauce,
wild rice and fresh daily vegetable. $17

Mac & Cheese
Roadhouse Mac
Cavatappi noodles tossed with a creamy mix
of cheeses topped with scallions and panko
bread crumbs. Baked bubbly goodness. $12

Pig Mac
Our Roadhouse Mac topped with pulled pork,
crispy bacon and andouille sausage $17

Fried Chicken Mac
Our Roadhouse Mac topped crispy fried
chicken. $16

Cajun Shrimp & Sausage Mac
Our Roadhouse Mac topped Cajun shrimp and
spicy andouille sausage. $16

Sides
Crispy Fries $4 Lg $7
Sweet Potato Fries $5
Mac & Cheese $6
Fried Brussels Sprouts $6
Tater Tots $5
Onion Straws $5

