
 

 
 
 
 

 
Hawks Eye Restaurant 

Appetizers 
Better than a Cheese Stick

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

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

Baked Cheese
Fresh Boursin Cheese & Mozzarella surrounded by our homemade marinara,  

         $7.99 

and then baked.  Spoon this heavenly mix onto French bread crustinis.  
Grilled Pizza

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

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

 Panco Onion Rings
Hand dipped sweet Spanish onions, coated in Panco bread crumbs and spices,  

        $5.99 

and fried to an ultra-crispy brown. Some say ketchup, some say ranch, some say 
BBQ…….you pick. 

Layered Nachos 
Crispy tortilla chips covered in our homemade cheese sauce, layered so every 

        $7.99 

 chip is covered.  Served with fresh lettuce, tomato, avocado, sour cream,  
and homemade salsa. 

Quesadilla
Grilled chipotle chicken or taco beef, nestled in a crispy flour tortilla, with lettuce, 

         $7.99 

tomato, sour cream, and homemade salsa.  
Chicken Wings

Jumbo wings, slow roasted, and then flash fried in crispy bread crumbs and  
         $6.99 

spices.  Tossed in your choice of BBQ, Hot, or Mild sauces.  Any way, you’ll  
be happy. 



 

 
 
 
 
 

Salads 
The “Sand” Wedge

A wedge of iceberg lettuce, house-made bleu cheese dressing, smoky bacon, 
        $7.99 

 diced tomato, and candied walnuts.  Promise…..No Sand. 
Hawks Eye Cobb 

Fresh cut iceberg and romaine lettuce, diced tomato, egg, bacon, avocado,  
        $8.99 

chicken, Bleu cheese crumbles, and homemade ranch dressing. 
Oriental Chicken Salad

Mixed greens, pan-roasted rice noodles and sliced almonds, sweet mandarin  
        $8.99 

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

Chicken Caesar 
Fresh cut romaine, parmesan cheese, crunchy seasoned croutons, grilled  

        $7.99 

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, 
Baked Idaho Potato, or Rice Pilaf.  Excludes pasta dishes.  Add caramelized onions and mushrooms for 

only $1.99, and/or three fried jumbo shrimp for only $4.49. 
 

Ribeye
Marbled like only a ribeye can be, and then grilled exactly to your liking.   

       10oz $16.99  14oz $18.99 

Spitini
An Italian classic.  Ribeye pounded out flat, and then rolled up with minced ham,  

          $15.99 

parmesan regiano, marinara, garlic, onions, and spices.  Rolled in bread crumbs  
and olive oil, and then grilled. Served on top of spaghetti with marinara. 

 
Pork 

Ribs
Baby-Back ribs, slow roasted, until they are fall off the bone tender.  Served  

       ½ Rack $15.99  Full $21.99 

covered in our  house-made BBQ Sauce with our house blend dry rub. 
Sausage and Pepper Arrabbiata

Our homemade fennel Italian sausage, sweet red peppers, spicy marinara, and  
       $14.99 

fresh herbs, all tossed with Penne pasta and fresh mozzarella cheese. 



 

 
 
 
 

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 
A salmon filet, sautéed with fresh asparagus tips, and then simmered in a vodka  
tomato cream sauce.  Served over fresh herbed fettuccini. 

 
Shrimp 

Fried          $14.99 
Jumbo shrimp coated in Old Bay seasoned panco bread crumbs, to a very crisp  
golden brown.   

Spicy Diablo         $14.99 
 Pan seared jumbo shrimp in spicy marinara, with fresh herbs, served over  

spaghetti. 
Chicken 

Boursin Rolled Chicken        $14.99  
Two tender chicken breasts, rolled with fresh Boursin Cheese, sun-dried  
tomatoes, and spinach sitting atop of summer vegetable spaghetti.  

Alfredo          $13.99 
Grilled, marinated chicken breast, thinly sliced, over fettuccine covered with  
homemade Alfredo sauce. 

 
Dessert 

Fresh made desserts everyday.  Ask your server for the choice of the day.   $3.99 
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