
Served with warm sourdough bread.
All of our award-winning soups are made fresh daily by our own Grandma Sharon.

Soup & Salad Bar
Fresh and bountiful.

Take as many trips as you like! $8.99

Beef Nachos Superior
Seasoned ground beef with

cheddar cheese, tomatoes, green
onions, black olives, bell peppers

and sliced jalapeños. $7.99

Chicken Wings
Jumbo wings tossed with your

choice of the following sauces: spicy
raspberry, BBQ, honey mustard,
teriyaki, gold fever, or traditional
buffalo. Served with celery sticks

and blue cheese dressing.
1/2 dozen $5.99 • one dozen $8.99

Crab & Artichoke Dip
Our award-winning combination

of crab, artichokes, and herbed
boursin cheese baked and served

with warm pita bread. $6.99

Beer Battered Onion Rings
Fried beer battered onion rings piled
high and served with spicy cactus

sauce on the side. $5.99

Cheese Sticks
Provolone cheese sticks breaded with
Italian herbs and garlic butter. Served
with a side of marinara sauce for
dipping. $6.99

Loaded Potato Skins
Crispy potato skins filled with bacon,
green onions, diced tomatoes and
melted Monterey jack-cheddar
cheese with housemade ranch
dressing on the side.
1/2 order $4.99 • full-order $7.99

Fajita Quesadilla
Flour tortilla filled with sweet bell
peppers, onions and Monterey Jack-
cheddar. Served with sour cream and
fresh salsa on the side. $5.99
Add grilled chicken or steak $2.00

Schelde Sampler
A combination of potato skins, beer
battered onion rings, cheese sticks,
chicken wings and BBQ ribs.
Large enough to share. $12.99

Broccoli Cheddar Soup
Our famous Schelde original recipe.

Cup $3.99 • Bowl $4.99

Classic French Onion Soup
Loaded with sweet onions and topped
with a toasted crouton and melted
cheese. Cup $3.99 • Bowl $4.99

Cherry Chicken Salad
Fresh spinach topped with a

mesquite grilled chicken breast,
crumbled gorgonzola cheese,

toasted pecans, red onion and
dried cherries. Dressed with our

own cherry vinaigrette. $8.99

Caesar Salad
Crisp romaine lettuce tossed with

our own Caesar dressing, parmesan
cheese and seasoned croutons.

Anchovies on request.
Side $3.99 • Large $6.99
Entrée-sized Caesar with:

blackened chicken* $8.99
blackened salmon* $9.99

Today’s Fresh Soup
Housemade daily from scratch.
Cup $3.99 • Bowl $4.99

Mixed Green Salad
House greens with tomatoes, carrots,
cucumbers, croutons and choice of
dressing. Side $3.99 • Large $6.99

Grilled Chicken Cobb
Fresh house greens, hard boiled
eggs, chopped tomatoes, black
olives, bacon and Monterey-cheddar
cheese topped with a grilled chicken
breast.  Served with your choice of
dressing. $8.99

Bourbon Steak Salad*
Bourbon marinated sirloin mesquite
grilled and served over mixed greens
with sautéed bell peppers and
onions. Topped with Monterey-
cheddar cheese and crisp haystack
onions. Served with honey dijon
dressing. $9.99

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



Includes side salad or cup of soup, choice of potato and warm sourdough
bread. Substitute soup or salad for a trip to the Soup & Salad Bar: $2.99

Schelde’s Famous Sizzlers*

A Northern Michigan favorite! USDA Choice beef. 6oz $11.99 • 8oz $13.99

Slow Roasted Prime Rib
Rubbed with a special blend of spices, then slow roasted

and served with au jus. 10oz $15.99 • 16oz $19.99

Bourbon Steak*

Bourbon marinated USDA Choice sirloin, mesquite grilled. 10oz $16.99

New York Strip Steak*

Juicy USDA Choice strip steak grilled to your liking. 12oz $19.99

Top Sirloin*

Tender and flavorful sirloin grilled to your complete satisfaction. 8oz $14.99

St. Louis Style BBQ Ribs
Seasoned and slow cooked until tender, then grilled and basted with our
original BBQ sauce. We’ve been making ‘em tender for almost 40 years!

 Half slab $14.99 • Full slab $17.99

Special Combos
1/ 2 slab BBQ Ribs & Beer Battered Perch $18.99

 1/2 slab BBQ Ribs & Fried Shrimp $18.99
1/2 slab BBQ Ribs & Fried Chicken $18.99
6oz Sizzler* & Beer Battered Perch $15.99

6oz Sizzler* & Fried Shrimp $15.99

Includes side salad or cup of soup, choice of potato and warm sourdough
bread. Substitute soup or salad for a trip to the Soup & Salad Bar: $2.99

Parmesan Crusted Whitefish
Great Lakes whitefish crusted and baked with our own special parmesan

and herb blend. $15.99

Lemon Caper Whitefish
Great Lakes whitefish filet broiled and served with a lemon-caper

butter sauce and fresh lemon. $15.99

Pan Seared Walleye
Canadian walleye, pan seared and served with cherry butter. $15.99

Grilled Salmon*
Wild Alaskan salmon filet grilled and topped with herbed citrus butter. $16.99

Sesame Chicken
Lightly breaded sliced chicken tossed in a sweet sesame sauce

with pineapple, broccoli, carrots, red onions and red bell peppers.
Served on rice. $12.99

Grilled Chicken Pasta
Grilled chicken breast, sundried tomatoes, spinach, mushrooms

and alfredo tossed with penne pasta. $12.99

Cherry Apple Pork Chops*
Two 6 ounce bone-in chops grilled and topped with our

apple & dried cherry relish. $13.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodbourne illness especially if you have a medical 
condition.



Platters complete as described and served with coleslaw and French fries.
Add your choice of a side salad or cup of soup: $2.50

Add a trip to our Soup & Salad Bar: $3.99

Beer Battered Perch
Lake Perch hand dipped in our special beer batter
and served with tartar sauce and lemon. $15.99

Fried Shrimp
Large shrimp, lightly breaded and piled high.
Served with cocktail sauce and lemon. $14.99

Chicken Tenders
Crispy chicken tenderloins fried golden

and served with honey mustard for dipping. $11.99

Dixie Crisp Fried Chicken
Half chicken with a traditional breading, deep fried

and served with mashed potatoes, gravy and buttermilk biscuit. $12.99

Served with our housemade potato chips.
Substitute French fries: $1.00 • Onion Rings: $2.95

Add a side salad or cup of soup: $2.50
Add a trip to our Soup & Salad Bar: $3.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodbourne illness especially if you have a medical 
condition.

The sandwhich that helped build our reputation—since 1968!
Slow roasted lean corned beef stacked high with sauerkraut

and melted Swiss on grilled marbled rye bread.
1000 Island on the side. Wow!  $8.99

Prime & Cheddar Dip
Shaved prime rib smothered with melted cheddar and topped with crisp
haystack onions on a grilled sourdough roll with au jus for dipping. $8.99

Calypso Pulled Pork*

Tender pork loin pulled and seasoned with Caribbean sauce and topped
with grilled peppers & onions and melted pepperjack cheese.

Served open-face on corn cakes. $7.99

Grilled Chicken Ciabatta
Mesquite broiled chicken breast topped with sautéed bell peppers, grilled
onions, and melted Monterey jack cheese. Served on a grilled ciabatta

roll with chipotle ranch on the side. $7.99

Northwoods Burgers*

Our certified Angus beef burgers are 1/2 pound of choice ground sirloin
mesquite broiled to your order. Served with lettuce, tomato and pickle

on a  grilled bakery roll. Request cajun crust no charge. $6.99

Top it the way you like it. All toppings: 50¢ each
crisp bacon strips • grilled onions • sliced jalapeño peppers • raw onion

sliced green olives • sautéed mushroom slices • sautéed bell peppers
Cheeses: gorgonzola • mozzarella • cheddar • monterey jack

pepperjack cheese • American • Swiss


