Hawks Eye Restaurant

Appetizers

Better than a Cheese Stick

$6.99
Fresh Mozzarella, breaded in panco bread crumbs and herbs, that we grow here,

and then fried to a beautiful golden brown. Served with homemade ranch and
marinara sauce.

Baked Cheese

$7.99
Fresh Boursin Cheese & Mozzarella surrounded by our homemade marinara,
and then baked. Spoon this heavenly mix onto French bread crustinis.

Grilled Pizza $8.99
Our flatbread is topped with only the freshest ingredients, the best cheese,

and house-made sauces. Choose from a Meat Lovers, Veggie, or Make
your own.

Panco Onion Rings

$5.99
Hand dipped sweet Spanish onions, coated in Panco bread crumbs and spices,
and fried to an ultra-crispy brown. Some say ketchup, some say ranch, some say
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Salads

The “Sand” Wedge

A wedge of iceberg lettuce, house-made bleu cheese dressing, smoky bacon
diced tomato, and candied walnuts. Promise

: No Sand.
Hawks Eye Cobb

Fresh cut iceberg and romaine lettuce, diced tomato, egg, bacon, avocado

chicken, Bleu cheese crumbles, and homemade rané:h dressing ’
Oriental Chicken Salad

Mixed greens, pan-roasted rice noodles and sliced almonds, sweet mandarin

oranges, red onion, diced crispy chicken, and a toasted Ses:ame dressing
Served with warm grilled flatbread.

Chicken Caesar

Fresh cut romaine, parmesan cheese, crunchy seasoned croutons, grilled
chicken, all tossed in house-made Caesar dressing. Add Salmon for $2.99

Beef

All entrees are served with the Vegetable of the Day, and your choice of Artisan Mashed Potatoes
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Lake Michigan Whitefish

Sautéed

$15.99
Coated in crispy panco-bread crumbs, fresh herbs, and parmesan cheese,
and then sautéed to golden brown.

Venetian Braised $15.99
Lightly seasoned, and braised in a broth of onions, garlic, tomatoes, and
white wine. Topped with fresh basil and served over parmesan fettuccini.

Fried $14.99
Lightly coated in Old Bay seasoned beer batter and fried to a golden brown.

Served with crispy fries, tangy coleslaw, lemon, and dill tartar sauce.

Salmon
Blackened

$14.99
Seasoned with blackening spice and the seared in a cast-iron skillet to a perfect

medium doneness, and placed on a bed of parmesan cream sauce.
Slow Baked

$14.99
Slowly baked, with a sauce of butter, lemon, garlic, capers, and dill.
Tomato Cream with Asparagus

$14.99
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