wsat Gt

BLUFF LAKE « ANTIOCH, IL

BOOM BOOM SHRIMP....14

Hand-breaded shrimp tossed in a sweet &
spicy creamy chili sauce.

ROASTED GARLIC.......10

Garlic clove, feta, green &red peppers, red
onion, Greek olives, pepFerchmls crostini
& drizzle of olive oil & balsamic.

LOADED NACHOS........13

Homemade nacho chips with your choice of
pulled pork or chicken, layered with Pico de
Gallo, guacamole, sour cream, Monterey Jack &
cheddar cheese.

SHRIMP COCKTAIL.....14
Served with cocktail sauce.

CAESAR SALAD........
Fresh, crispy Romaine lettuce tossed in our homemade
Caesar dressing, topped with grated parmesan cheese,
Anchovy Fillet, & our house-made crostini.

add chicken.......4 add shrimp.......6

WEDGE SALAD........11

lceberg lettuce topped with bacon, tomatoes,
crumbled bleu cheese, homemade bleu cheese
dressing & balsamic drizzle.
(Ask your server about Keto Friendly).

DINNER SALAD........5

Mixture of Romaine & lceberg Lettuce, cucumbers, tomatoes, carrots,
&red onion served with a fresh baked bread stick. Choice of

Homemade Bleu Chegse, Homemade Garlic Parmesan, Homemade Cagsar,

Homemade Ranch, Red Wine Vinaigrette & Thousand Island.

Hat Brzads

MEDITERRANEAN........

Olive oil, lemon, garlic, pepperoncini, Greek
olives, tomato, mozzarella, feta & a sprinkle
of oregano.

BBQ CHICKEN......... 12

Marinated chicken breast, BBQ sauce,
cheddar, red onion, cilantro, bacon &

pineapple.

BUFFALO CHICKEN......... 12

Grilled chicken tossed in buffalo sauce,
Monterey Jack & cheddar cheese, topped
with drizzle of homemade creamy ranch.

Sa/ads

Swall B ites

AHITUNAWONTONS........

Crispy wonton, fresh ahi tuna, fresh gmger,
garlic, cilantro & chopped green onions.

CALAMARI...... 14

Tender calamari, lightly breaded & fried.
Served with marinara sauce.

BLUFF LAKE COCONUT SHRIMP.......14

Fried golden coconut shrimp served with
Asian marmalade.

SPINACH & ARTICHOKE DIP....12

Traditional creamy dip, topped with
parmesan cheese and served with crispy
tortilla chips & pita.

WISCONSIN CHEDDAR CHEESE CURDS....10

SAGANAKI...............cccccc.. 12
Flaming cheese served with pita....00PA!

AHITUNASALAD.......17
Ablend of lettuce topped with sugar snap peas,
shredded carrots, cilantro, topped with seared Ahi
Tuna served with our Japanese dressing on the side.

dotie’s Faoonile

BILLY'S CHOPPED SALAD.......14
Our ori?inal,fresh crispy bed of iceberg &
romaine lettuce, marinated chopped chicken
breast, gorgonzola cheese, ditalini pasta, red
cabbage, green onions, bacon, tomatoes
& our sweet red wine vinaigrette dressing.

KALE SALAD (KETO FRIENDLY).......14

Fresh crisp kale, garlic brussel sprouts, red pepper,
green onions, & tomatoes. Tossed in olive oil, vinegar &

homemade avocado dressing.

B
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STEAKTRIO............ 18

Filet medallions on Hawaiian rolls with
horseradish aiol.

PRETZELBITES................ 9

SMOKED WINGS.......... 6pc: 8....12pc: 14

Smoked low & slow over hickory wood served
with your choice of sauce on the side: Buffalo,
Bourbon Siracha, BBQ, Garlic Parmesan or
Mango Habanero.

Tammy's Favondte
ASIAN NACHOS.............. 12

Crispy fried wontons covered with chicken in
a sweet hot peanut sauce, topped with melted
cheese, green onion & wasabi cream.

Sa(x/% N Broad

AVGOLEMONO ...

Creamy chicken &rice with a hint of lemon, served
with a fresh baked bread stick.

SOUP OF THE DAY....5
Ask your server about our soup of the day

BASKET OF HOT BREAD STICKS & BUTTER.....3

Our burgers are half-pound, our own special blend of brisket & sirloin, served on a Brioche bun with lettuce,
tomato, & onions. Served with fries & a pickle. Substitute sweet potato fries, waffle fries, tater tots,
onion rings or salad for an additional $1.99

HAMBURGER.............. 12 BLACK & BLEU BURGER........14
Cajun spices, crumbled bleu cheese &
SUNSET BURGER........ 14

applewood smoked bacon.
Grilled pineapple, smothered in BBQ sauce,

bacon & grilled onion. THE BEYOND BURGER.......16

Plant-based burger that satisfies like beef.

Served on a gourmet hamburger bun, leaf

lettuce, tomato, grilled onions, pepper jack
cheese & chipotle mayo.

THE GROVE BURGER........ 14
Melted pepper jack cheese, guacamole,
chipotle mayo & crispy fried onion strings.

Bilty’s Favorite

MUSHROOM SWISS BURGER.....14
Topped with sautéed mushrooms & swiss cheese.

ROYALBURGER.......... 14
Topped with American cheese, bacon, tomato,
fried egg over-easy, lettuce & Mayo




Savdwiiches and Wrraps

Served with your choice of French fries or chips & pickle spear.

CUBAN SANDWICH.......13 BLTCLUB................ 12 Soplia’s Favorvite
Thinly-sliced ham, pulled pork, melted swiss Triple-decker applewood smoked bacon, RUEBEN.......14
cheese, minced dill pickle & dijon mustard lettuce, tomato & mayo on grilled sour dough. Corned beef piled high, melted swiss,
on grilled sour dough. PULLED PORK.. 13 saue(rjkraut & homerﬂa(éje thobuls%nd island
--------- ressing on grilled marbled rye.
AVOCADO WRAP.......13 BBQ pulled pork topped with coleslaw, e !
Grilled marinated chicken breast, bacon, shredded served on a Brioche bun.
lettuce, tomatos, avocado & chipotle mayo RIBEYE STEAK SANDWICH........20
wrapped in a sun-dried tomato tortilla. BEEF BRISKET........15 Ribeye cooked to perfection! Topped with sautéed
Carolina vinegar BBQ brisket on a Brioche onions & mushrooms on garlic bread.
BUFFALO CHICKEN WRAP.......13 bun served with coleslaw.
Marinated chicken breast, breaded in panko & PRIME RIB GRINDER......... 16
fried, tossed in buffalo sauce, melted bleu cheese FISH SANDWICH.......12 Thinly-sliced prime rib, topped with sautéed onions
crumbles chopped tomatos, lettuce & Beer battered Cod, lettuce & tomato, served &melted mozzarella served on garlic bread.
ranch dressing. on a Brioche bun with a side of remoulade
Dinners are served with your choice of soup or salad. Choice of potato: Sweet Potato, Baked Potato, or french fries. CRUNCHY FISHTACOS. 13
NEW YORK STRIP........30 FILET MIGNON........32 Hand-breaded Icelandic cod, fried golden &
12 0z certified angus beef, served with your 8oz. certified angus beef served with served in three flour tortillas with Monterey
choice of potato your choice of potato. Jack cheddar, chipotle ranch, cabbage &
Add Shrimp Skewr............. 1 Add Shrmp SKEWer. ... .c.vrros 7 sliced ?]vocado. 3erve|d wgl(thg S|éie of |rllce pilaf,
omemade salsa & pico de gallo.
Bill's Favorite 7 Pds

CHICKEN FINGER DINNER........17

Homemade beer-battered chicken fingers GRILLED SHRIMP TACOS.......15

SEARED AHITUNA.............. 28

e s sl eloissl ot e anat
sautéed vegetables. ; i
! *ASK YOUR SERVER ABOUTTODAY'S SPECIAL* & sliced avocado. Served with a side of

rice pilaf, homemade salsa & pico de gallo.

CRUNCHY CHICKEN TACOS........13

Hand breaded chicken, fried golden &
p&m ng served in three flour tortillas with Monterey
Jack cheddar, chipotle ranch shredded lettuce,
& sliced avocado. Served with a side of rice pilaf,

Served with your choice of soup of salad

Marnia's Favoule GRECIAN STYLE SALMON......19 homemade salsa & pico de gallo.
SHRIMP SCAMPI.....21 Broiled salmon topped with lemon, feta,
Fettuccine with our creamy lemon garlic diced tomatoes, & green onions. Served with BRISKETTACOS.. . 13

sauce served with 4 grilled jumbo shrimp. a vegetable & rice pilaf.

Cooked low & slow, beef brisket marinated in our

FETTUCCINE ALFREDO. ... 14 Cztarolinadvir]ﬁ]gar|BB|Q saq(cje. Sfer_ved i'r|1 ? ﬂour torti(ljlas,
Fettuccine tossed in our creamy alfredo 0 et e bl G 9 AL
B B, S el
& one bee tenderlc;in skewer with greer'] Chicken: 17.... Blackened Chicken: 17.... Shrimp: 21.
pepper, red pepper, mushroom, & onion, PASTA PRIMAVERA ... 16 2N e{gggffg _
served on a bed of rice. Fettuccine tossed in our creamy alfredo sauce, broccoli,
yellow carrots, red peppers, & sugar snap peas. Ask your server about our dessert specials.
BEER Prantes’s Favote MAITAI
Afull selection of draft & bottled beer available BLOODY MARY Secret blend of juices & liquors to create the best

MaiTai you have ever tasted!

WINE If you are hungry, this is the perfect drink!

By the glass or bottle, a great selection of red, Made with Tito's. Garnished with a pickle, OLD FASHIONED

white, rosé & sparkling wines. pepperoncini, salami & cheese. Maker’T Marl;]whiskydeﬁrefd overa mudgled
orange slice, cherry & dash of sugar. Served over
Our takeT:gA:alf;m:z%:thm Milagr ELECTRIC LEMONADE ice & garnished with a citrus rind.
Silver. Fresh, tart & perfect all year long. Tropica Cocﬁéar#o”;ggg \g'g‘;'rt;,fmgt'ue Cueta TOP SHE_LF LO.NG ISLAND :
Top shelf vodka, gin, tequilla & rum topped with
CLASSIC MOJITO sour mix & a splash of Pepsi.
Traditional mojito made with Bacardi & ALOHA BREEZE

fresh muddled mint. So refreshing & minty! N refioe o e ferr e
It is said that the original mojito was mixed LGN AR Spaluey L Ha, e sty
G i?lness A pineapple juice, with a splash of soda

BUY KITCHEN STAFF ROUND OF BEERS.....10

Show your aﬁpreciation for the delicious foodtprepared
by our kitchen staff and buy them a round of beers!

THE ORIGINAL MANHATTAN
A classic made with Woodford Reserve.

*Consuming raw”under-cooked meats, poultry, shellfish or eggs caDPincreas the cbhance ofhfoodb*orne illness. All “walk-out tabs" are subject to a 20% gratuity charge.*
rices are subject to change



