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Criqu Fried Calamari

Served with a side of our tangy
housemade marinara sauce. 5.50

Saganaki
Lightly breaded Kasseri cheese grilled to a
golden brown and flamed at your table. OPA! 5.50

New Hawthorne Buffalo Stqle Wings

Served with traditional buffalo sauce. 6.25

Colossal Onion Rings
Sweet white onion rings batter dipped and fried to a
golden brown. Served with our spicy ring sauce. 3.25

Southern Stgle Chicken Tenders

Choice chicken tenderloins breaded in a crunchy
batter and served with ranch dressing. 5.50

Mussels

One pound of succulent steamed mussels in a
garlic, white wine and butter sauce. 5.95

Chicken Quesadillas

Soft flour tortillas stuffed and grilled with spiced
chicken and cheddar jack cheese.
Served with sour cream and salsa. 6.75

Crab Cakes

Made with blue lump crab and served
with Grey Poupon bistro sauce. 6.50

Potato Skins
Housemade potato skins loaded with cheddar cheese and
topped with crisp bacon, scallions and sour cream. 5.50

Spinach & Artichoke Dip

Fresh sautéed artichokes and spinach paired
with a special blend of cheeses. Served with
crisp tortilla chips and baked till bubbly. 6.25

Sampler Platter

Potato skins, crispy calamari and chicken tenders. 6.75

Nachos Supreme
A mountain of crisp tortilla chips topped with seasoned ground beef or chicken, refried beans,
cheese, jalapeno peppers, diced onions, tomatoes, green peppers, salsa and sour cream for dipping. 6.95
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All salads served with a cup of soup.

Chicken Caesar Salad

Crisp romaine lettuce, parmesan cheese and herbed
croutons tossed in our housemade caesar dressing

and served with grilled chicken. 8.25

Grilled Cobb Salad

Mixed farm greens topped with grilled chicken, bacon,
tomato, avocado, egg, black olives and cheddar cheese.

Served with your choice of dressing. 8.25

Lawry’s Sirloin* Salad

Tender, juicy steak rubbed with Lawry’s seasoning and
grilled to your liking. Served over mixed greens with

diced tomatoes, bleu cheese crumbles and
your choice of dressing. 8.25

Julienne Salad

Fresh greens with julienne ham and turkey,
Swiss cheese and broiled egg with
your choice of dressing. 8.25

Fajita Salad

Tender grilled chicken or steak™*, sliced and served over
crisp lettuce, tomatoes, onions, black olives and cheddar

cheese with a grilled flour tortilla, sour cream and avocado.

Served with our zesty salsa and ranch dressing. 8.25

Creek Salad

Tossed greens topped with grilled chicken,
kalamata olives, tomatoes, sliced beets,
onions and feta cheese. 8.25

Southern Fried Chicken Salad

Mixed field greens and romaine topped with crispy fried chicken, red onion,
sweet corn bread croutons and spicy pecans. Served with honey mustard dressing. 8.25

Havyer Joaldions

All burgers are served with French fries.

The Classic Burger*

Our old fashioned “chop house™ cheeseburger,
topped with melted American cheese, red onion,
lettuce and tomato. 6.25

Patt:,, Melt*

An old favorite. Our chop house burger

grilled on rye bread with sautéed
onions and Swiss cheese. 6.25

*May be cooked to order. Notice: 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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All Entrées are served with a choice of soup or salad or cole slaw and potato and vegetable.

Bab Beef Liver & Onions

GnIIed with sautéed onions. 7.95

Fish & Chips

Deep fried real Icelandic cod fillets served with tartar
sauce, lemon and French fries. 7.95

Almond Chicken

Deep fried chicken breast served over fried rice
and topped with sauce and almonds. 7.95

Chicken Stir Fry

Sautéed chicken and vegetables with soy sauce. 8.25

Lake Superior Whitefish

Broiled and served with a tartar sauce and squeeze of
lemon. 8.95

Italian Lasagna
Made fresh daily. Served with red sauce. 7.95

Spinach Pie
Made fresh daily. Served with rice. 7.50

Veal Parmesan
Tender veal herbed breaded and fried golden brown.
Topped with parmesan cheese, mozzarella and
our house marinara. Served with spaghetti. 8.95

Veal Scallopini

Medallions of veal sautéed in butter with
mushrooms, peppers, tomatoes and garlic.
Served with rice. 8.95

Chicken Marsala

Sautéed chicken with mushrooms, onions,
ham and marsala wine over rice. 7.95

Gulf Shrimp

Four (4) battered shrimp with cocktail sauce. 8.95

Veal Cutlet

Select cut of veal, breaded and fried golden brown.
Topped with gravy. 7.95

Chopfped Steak

Choice ground beef pattied fresh, grilled and
topped with sautéed onions. 7.95
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All sandwiches are served with French fries.

Reuben’s Reuben
Thinly shaved corned beef, sauerkraut,
Swiss cheese and thousand island dressing
grilled on marbled rye bread. 6.25

Monterey Chicken Sandwich

Marinated chicken breast grilled and topped with
Swiss cheese, crisp smoked bacon and smooth
ranch dressing. Served on a toasted bun. 6.25

Triple Decker

Turkey, bacon, lettuce, tomatoes and mayonnaise
stacked up to make a “Classic Club”. 6.25

Gyro Sandwich

On pita bread with onions, tomato
and cucumber garlic dressing. 6.25

French Dip

Thinly sliced roast sirloin of beef
served with a cup of au jus. 6.50

Chicken Ranch Wra

Fresh soft flour tortilla rolled wit

tender grilled or crispy chicken

breast, pepperjack cheese,
tomato, lettuce and

ranch dressing. 6.25
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West Coast Wrap

Sliced turkey breast rolled
with avocado, smoked bacon,
sliced ripe tomatoes, mixed greens and 3.,"'
jack cheese. 6.25 ,.M :

Slim Jim
Grilled ham and cheese with
lettuce, tomato and tartar sauce

on a sub bun. 6.25
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*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood
shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical[ed d|{on
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Fork Wl

All Kids Meals served with milk or pop. Your choice 4.50

Spaghetﬁ

With marinara or plain sauce.

Crilled Cheese & Fries Hamburger & Fries
Hot Dog & Fries Cheeseburger & Fries
Chicken Strips & Fries Homemade Breadsticks

Six garlic buttered sticks. 1.95
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Coffee & Hot Tea Juices 1.95
Bottomless cup 1.95
Iced Tea

Soft Drinks Free refills 1.95 Free refills 1.95

20 oz. Draft 3.00
Bud, Bud Light, Killian's and Labatt Blue

Bottled Beer
Amstel Light, Beck’s Dark, Beck’s Premier Light, Blue Moon, Budweiser, Bud Light, Corona,
Foster's, Heineken, Heineken Light, Labatt Blue, Labatt Light, Labatt Nordic (NA), MGD, Miller Lite,
Michelob Ultra, Michelob Ultra Amber, Molson Canadian, New Castle, O'Douls, Sam Adams
Import - 3.50 Domestic - 3.00

Wine BY, the Glass 3.95
Pinot Grigio, Pinot Noir, Chardonnay, White Zinfandel, Shiraz,
Lambrusco, Cabernet Sauvignon, Merlot and Riesling.

HAWTHORNE
VALLEY

COUNTRY (CLUB

www.menufocus.com

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




