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Art’s Breakfast

Served Monday through Saturday 7am - 11 am

Sunday & Holidays from 7am — Noon

*EGGS BENEDICT

Two basted eggs, served on top of
locally smoked Canadian

bacon, with grilled English
muffin & drizzled with

hollandaise sauce, served with
home fries

*THE GLEN LAKE
BREAKFAST

Two farm fresh eggs, any style,
served with your choice of bacon,
homemade sausage patties, or
Canadian bacon, served with
homefried potatoes & choice of
toast

*THE LAKE MICHIGAN
BREAKFAST

Two farm fresh eggs, any style,
served with 3 malted pancakes

& your choice of bacon, home-
made sausage patties or Canadian
bacon

*THE OLD # 5
Two eggs, any style, corned beef
hash & choice of toast

*THE MANITOU BREAKFAST
Two farm fresh eggs, any style,
choice of bacon, homemade
sausage patties, Canadian bacon
& your choice of toast *THE

Weffles, Poancakes

SLEEPING BEAR
BREAKFAST

Two farm fresh eggs, any style,
with home fried potatoes &
choice of toast

*THE ART’S BREAKFAST
Two farm fresh eggs, any style &
choice of toast

*THE LITTLE GLEN
BREAKFAST

One egg with grilled sausage &
cheese on an English muffin

OLD SETTLERS
Two buttermilk biscuits topped
with our homemade sausage

ra

gravy
Full order /half order

*THE HANGOVER HELPER
(HANGOVER OPTIONAL)

A generous pile of potatoes,
mushrooms, onion & sausage,
topped with cheddar jack cheese
& two eggs any style, served with
choice of toast

Egg Substitute
Toast

OMELETTE’S

Start with three farm fresh eggs,
served with home fried potatoes
& choice of toast. (egg substitute
available for an additional 1.50)
Substitute hash brown casserole
for home fried potatoes add 1.25

Western — mushrooms, green
peppers, ham, onions, & cheddar
jack cheese

Northern — Potatoes, mushroom,
onions & cheddar jack cheese

Greek - feta cheese, onions,
tomatoes & black olives

Irish — corned beef hash & Swiss
cheese

Cheddar Jack Cheese -

Mushroom & Cheddar Jack
Cheese

Ham & Cheddar Jack Cheese
Apple, Onion, & White Cheddar |

Side Orders

One egg - any style

& French Joast

Apples, Pecans & Blueberries add 2.00
100% Michigan Make Maple Syrup add 2.50

“ASK ABOUT OUR PANCAKE SPECIAT”

BELGIUM WAFFLE
One large malted waffle served with syrup

PANCAKES
Three malted pancakes with syrup
short stack (2)

FRENCH TOAST

Three large slices of sourdough bread, served
golden brown with syrup

short stack(2)

SPECIALTY FRENCH TOAST
Three slices of Apple bread served golden
brown with syrup short stack (2)

PIG CAKES
Two malted pancakes with sausage cooked
inside

Wheat, sunflower rye or sourdough
Apple Bread
English Muffin
Hot Oatmeal add dried cherries
One Pancake
Bacon, Canadian Bacon or Homemade Sausage
Home Fried Potatoes
Corned Beef Hash
Hash Brown Casserole
Bagel with Cream Cheese
Cereal & Milk
Extra Cheese
Extra Items
Side of Peanut Butter

Beverages
Juice choices: Orange, Tomato, Apple, Cranberry
or Grapefruit - Small Large
Fresh Brewed Coffee
Tazo Tea House Tea Hot Cocoa
Milk Chocolate

*Notice: Menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
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WHITEFISH DIP

Savory mix of smoked whitefish, cream cheese,
capers & spices blended together to create this
unique Northern Michigan favorite! Served warm
with flat bread crackers (Seasonal item)

WINGS

Buffalo style wings with your choice of Art’s
Secret Hot or Mild Sauce, served with celery and
bleu cheese dressing 6/ 12

CHILLED SHRIMP COCKTAIL
Served with Art’s cocktail sauce and lemon

SUPER CLAMS
Big and tender, battered and fried, served with
cocktail sauce

CHICKEN TENDERS

Juicy chicken strips, breaded and lightly fried,
served with BBQ, ranch, or honey mustard
dressing

“FAMOUS SMELT”

From our own Great Lakes to your plate, fried
golden brown, served with tartar sauce and lemon
1/21b./1 1b.

ONION RINGS
Traditional beer battered rings

Salads

side/ Basket

4 Appetizers 5-’ Stdes

LOADED FRENCH FRIES
Smothered with melted cheddar cheese and chili

STEAK FRIES
Skin-on thick cut
side/ Basket

TATER TOTS
side / Basket

JALAPENO POPPERS

Spicy red peppers stuffed with cream cheese and
surrounded by a potato crust, lightly fried & served
with ranch dressing

VEGETABLE PLATE
Raw, seasonal vegetables, served with a creamy
bleu cheese dip

CHIPS & SALSA
Served with homemade salsa

CHIPS & CHEESE
Loaded with melted cheddar jack cheese, served
with our homemade salsa

GUACAMOLE
large / small

Homemade dressings include: Raspberry Poppy Seed, Creamy Cucumber, Bleu Cheese,
Caesar, Glen Lodge Italian, Black Cherry Vinaigrette, Thousand Island,
Honey Mustard, Oil and Vinegar.

Also available: Non-fat Ranch, Non-fat Toasted Sesame

CAESAR

. Romaine lettuce, croutons and parmesan cheese,
tossed in a classic lemon garlic and anchovy dress-
ing

ART’S HOUSE SALAD

Assorted mixed greens tossed with dried cherries,
pecans and our classic raspberry poppy seed

- dressing

CRANCHERRY

Assorted mixed greens with dried cranberries,
dried cherries, feta cheese and tossed with our
homemade black cherry vinaigrette

GARDEN SALAD

A colorful mix of greens blended with a touch of
red cabbage, topped with tomatoes,

cucumbers, onions, carrots & red peppers

HOMEMADE CREAMY COLESLAW

Add Grilled Chicken or grilled Hamburger to any of the above saladsAll the above salads are available

in a smaller size for less
FAMILY STYLE SALAD — Any of the above serves up to six

SOUP OF THE DAY

All homemade!

Soups

“ Chicken Jalapeno” - a local favorite!
Wednesday’s only

Served with crackers

Our Famous Homemade Chili

Call ahead for large To Go orders!

Cup / Bowl
1 Quart of Soup To Go!
Add cheese
Add bread

*Notice: Menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne iliness, especially if you have a medical condition.
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's Sandiches

Add steak fries or tater tots for 2.95 onion rings for 3.95

BLOND BURGER Bacon, lettuce & tomato, piled high on toasted
Grilled marinated chicken breast, smothered with ~ sourdough bread, served with mayo
grilled mushrooms, melted Swiss cheese, mayo, Add oven roasted turkey for additional charge
lettuce & tomato, served on a hamburger bun

GRILLED CHEESE “A LOCAL FAVORITE”
WHITEFISH BURGER Melted Swiss & American cheese on grilled
Minced whitefish blended with savory spices, hand  sourdough bread
pressed & grilled like a burger, served on a whole Add Turkey, Bacon, Ham, or Corned Beef
wheat bun with lettuce, tomato & tartar sauce for additional charge

GRILLED CHICKEN AN OLD DINER FAVORITE!

Grilled marinated chicken breast, served on a Melted white cheddar cheese on grilled apple
wheat bun with lettuce & tomato, with red pepper bread

pesto mayonnaise, on the side

REUBEN VEGGIE SANDWICH

Thinly sliced premium corned beef, Swiss cheese,  Red peppers, tomato, mushrooms, red onions with

sauerkraut & Thousand Island dressing, served on | ojted provolone, served on grilled sour dough
grilled sunflower rye 1

RACHEL HOT DIGGITY DOG

Thinly sliced oven roasted turkey, Swiss cheese, “Award Winning Michigan made” — the best we
sauerkraut & Thousand Island dressing, served on  ¢ould find!

grilled sunflower rye Add cheese

BATTERED DIPPED COD
On a wheat bun with lettuce, tomato & tartar sauce
B.L.T.

Our tasty burgers are all 1/3 pound of fresh chuck, ground in Art’s butcher shop! |
3“’ g Served on a grilled bun with lettuce & tomato -

er S Add steak fries or tater tots, onion rings
Extra slice of cheese, grilled onions

ART’S WEEKLY SPECIALTY *BLEU BURGER *ART’S SURF & TURF
Check out our board for todays ~ Topped with bacon & served with ~ Art’s original burger with %
© special! bleu cheese dressing on the side  pound of batter-dipped smelt

*ORIGINAL ART’S BURGER *MUSHROOM BURGER ORIGINAL GARDEN BURGER

Add cheese (American, Swiss, Layered with grilled mushrooms  Substitute a veggie classic in any

white cheddar or provolone & your choice of cheese of the above sandwiches, served

cheese for additional charge) on a wheat bun, lettuce & tomato
*OLIVE BURGER

*BACON CHEESEBURGER Covered with sliced green olives

- Crispy bacon & your choice of & your choice of cheese

South of the Border

‘| ART’S ART’S NACHOS FIESTA SALAD

HOMEMADE BURRITO Corn tortillas topped with your Chopped lettuce, onions,

1| A flour tortilla filled with your choice of Spicy Black Beans, tomatoes, black olives, jalapenos,
choice of Spicy Black Beans, Sea- ~ Seasoned Chicken or Seasoned nacho chips & cheddar jack
soned Chicken or Seasoned Beef,  Beef, cheddar jack cheese, cheese, topped with our seasoned
topped with Art’s wet sauce & onion, tomato, & black olives, beef or chicken & black bean
cheddar jack cheese. served with  sour cream & salsa served on the  corn salsa. Served with creamy
lettuce, onion, black olives, to- side Full / 1/2 cucumber dressing

mato, sour cream & salsa, served

on the side EXTRA SOUR CREAM

i| Full/ 1/2 for additional charge

*Notice: Menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne iliness, especially if you have a medical condition.
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Dinner Enlrées

Dinners are served with your choice of steak fries,

CRUSTY WHITEFISH
A local favorite! Dusted with
parmesan & corn flakes, sautéed

to a golden brown sauce

ENGLISH STYLE

FISH & CHIPS

Fish fillets, batter dipped & fried
to golden brown

*N.Y. STRIP SIRLOIN
Hand-cut 100z. USDA choice
sirloin strip, charbroiled to your
specs
Make it on top of our Caesar
salad for additional charge

WHITEFISH

| SALMON CAESAR

! 1] 8 0z. salmon filet, seasoned & grilled to perfection,

'| served on top of our Caesar Salad

Pizza

| 127 CHEESE
. 10.75 (8 slices)

| 12” VEGETARIAN
Cheese pizza, topped with mushrooms, green
peppers, onions, olives & tomatoes

.1 127 SUPER
Cheese pizza topped with mushrooms, green
. peppers, onions, olives, pepperoni & ham

Additional items — green peppers, red peppers,
mushrooms, onions, black olives, tomatoes,
pepperoni, ham, sausage, green olives, or extra
cheese for additional charge

CHECK THE
“SPECIALS BOARD”
FOR TODAY’S DESSERT CHOICE!

MOOMERS VANILLA ICE CREAM
Locally home made Vanilla
et America’s Best Ice Cream
by Good Morning America!
Add Chocolate Sauce for additional charge
Add Real Maple Syrup for additional charge

dinner salad. Substitute onion rings for additional charge

Seqfood

SHRIMP DINNER
Butterfly shrimp fried golden
brown & served with cocktail

FRIED CLAM DINNER
Our big & tender deep water
super clams, fried golden brown

Em ﬂW BI’OI‘IGI' — AVAILABLE FROM 5:30PM - TILL 11:00PM ONLY

*BUFFALO STEAK
100z. lean buffalo steak, grown
locally, charbroiled to your specs

Northern Michigan’s favorite!
Charbroiled and served with
lemon & tartar sauce

Charbroiled Salads

tater tots, baked potato, or vegetables, cup of soup or a

SMELT
¥ pound of batter dipped smelt,
fried golden brown

SALMON

“The best salt water salmon, Tim
could find!” 8 oz. filet grilled to
perfection

GRILLED MARINATED
CHICKEN BREASTS

*SIRLOIN STRIP CAESAR
10 oz. sirloin strip, charbroiled to order & served on |
top of our Caesar Salad

‘Beverages

Coke, Diet Cola, Art’s Cherry Cola,

Art’s Lemon-Lime Grapefruit, & Root Beer

By the Pitcher

Art’s Bull

Vernors & diet Vernors by the can

Whole Bean ground fresh Coffee

Tazo Tea

Hot Tea

Ice Tea

Milk - white / chocolate

Hot Cocoa

Lemonade

Bottled Water

Henry Weinhard’s Premium Root Beer (bottle)
Mackinaw Breeze Iced Tea — Naturally berry-infused
sun tea from Glen Arbor’s own Great Lakes Tea &
Spice Co.

Desserts

HENRY WEINHARD’S
PREMIUM ROOT BEER FLOAT
Made with Moomers award-winning
vanilla ice cream

BOSTON COOLER
Vernors ginger ale & Moomers award-winning
vanilla ice cream

*Notice: Menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have a medlcal condltlon
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Art’s Kids

(for those 12 & under)
Choose French fries, tater tots or applesauce

Chicken Tenders
Kids Fish & Chips
Hot Diggity Dog
Grilled Cheese

KID’S ALA CARTE

Mac & Cheese
Chips & Cheese
Hot Diggity Dog
Grilled Cheese
Applesauce

*Notice: Menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.




