EGGS, OR SEAFOOD MAY INC

THE VILLAGE PUB

STARTERS

SOUPS & SALADS

FAMOus VP NACHOS — Fresh Corn Chips 13
Layered with VP Cheese, Carmelized

Onions, Roasted Red Bell Pepper, Corn

Salsa & Jalapenos. Chicken, Taco Meat or
Pulled Pork

SPINACH ARTICHOKE DIP — Spinach, 10
Artichokes, Cheddar Jack & Cream

Cheese served with Tortilla Chips.

Add Pita Bread 1.50

BUFFALO CHICKEN DIP — Cheddar-Jack & 11
Cream Cheese, Sour Cream, Sriracha,
Shredded Chicken, & Ranch Seasoning.
Topped w/ Green Onions. Served w/

Tortilla Chips. Add Pita Bread 1.50

FRIED BRUSSELS SPROUTS — Lightly Fried 10
Brussel Sprouts with Shaved Parmesan.
Topped with Balsamic Glaze

BLACK -N- BLEU TENDERLOIN TIPS — [5)
Blackened Tenderloin Tips, Bleu Cheese,
& Pita Bread

BAVARIAN PRETZEL STIX — Salted, Baked )
Pretzel Sticks w/ VP Cheese Sauce

CHICKEN TENDERS & FRIES — Five 10
Breaded Tenders & Fries
QUESADILLA — Cheddar-Jack Cheese, 10

Fire-Roasted Peppers & Onions. Sour
Cream & Salsa. Choice of Chicken or Taco
Meat. Add Guac 1.25

JUMBO FRIED SHRIMP BASKET — 8 Crispy 13
Jumbo Fried Shrimp & Fries

MOZZARELLA STIX — 6 Breaded Mozz Stix &

FIRECRACKER SHRIMP — Lightly Dusted [5]
& Fried, Glazed w/ Sweet Chili Sauce,
Banana Pepper Rings, and Green Onions

BBQ BURNT ENDS — BBQ Beef Brisket. 13
Marinated and Dry Rubbed w/ a Natural
Hickory Hardwood Smokey Flavor

KIDS ménu 6

CHICKEN STRIPS & FRIES
CHEESEBURGER & FRIES
CHEESE QUESADILLA
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Carry-Out Available
Call (810) 359-2200
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KITCHENS LATEST CREATION — Chef 6
Inspired Homemade Soup of the Day

FAMous vP SOUTHWEST CHICKEN SOUP — 7
Chicken, Onions, Peppers, Black Beans,
Corn, Special Blend of Herbs & Spices.

GUACAMOLE SALMon SALAD — Mesclun 17
Greens, Guacamole, Roasted Artichoke
Hearts, Tomato, Cucumbers, Red Onions,
Feta & Greek Dressing

O

BBQ CHICKEN RANCH SALAD — Fresh [5)
Romaine, BBQ Chicken, Tomatoes,
Cucumbers, Green Onion, Chili-Fired

Corn, Crispy Onions, & Cheddar-Jack

Cheese. Drizzled w/ Homemade Ranch

MICHIGAN HARVEST SALAD — Mix of n
Spring Greens, Apples, Red Onion,
Cranberries, Pecans, Bleu Cheese, &
Raspberry Vinaigrette

WEDGE SALAD — Iceberg Lettuce, n
Tomatoes and Crisp Bacon. Drizzled with
Blue Cheese Dressing, Crumbles, and
Balsamic Glaze.

CAESAR SALAD — Fresh Romaine, 10
Parmesan Cheese, Caesar Dressing &
Croutons.

Chicken $4; Steak $5; S

SANDWICHES & WRAPS

DETROIT REUBEN — Shaved Corn Beef, 13
Swiss, 1000 Isle Dressing, Grilled Rye,
Sauerkraut or Coleslaw

COOKED MEATS, POULTRY, SHE

E \SE YOUR RISK OF FOODBORNE

PHILLY STEAK AND CHEESE — Rib-Eye, 12
Onions, Peppers, Mushrooms & Brick
Cheese

BlG CRUNCHY FISH — The Original BIG 12
FISH Sandwich, Panko Crusted.

CHICKEN BACON GUAC — Marinated 13
Chicken Breast, Bacon, Guac, Swiss,
VP FRIED CHICKEN SANDWICH — 13

Buttermilk Ranch Encrusted, Fried
Chicken Sandwich.

CHICKEN CAESAR WRAP — Traditional n
Caesar Salad with Grilled Chicken

BLACK & BLEU WRAP — Chicken, Bacon, 12
Swiss, Bleu Cheese, Tomato, Lettuce, &
Pepper Mayo
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ANGUS BURGERS

ENTREES

MADISON — Texas Toast, Bacon, Sautéed 12
Onions, Swiss & 1000 Isle.

CHEESEBURGER OR NOT — Angus Burger 12

with Your Choice of Cheese or Not

WESTERN — BBQ Sauce, Bacon, Onion 13
Rings & Cheddar

THEALPINE — Grilled Onions, 12
Mushrooms & Swiss

PATTY MELT — Sautéed Onions & Swiss 12
on Grilled Rye

BLACK & BLEU — Cajun Seasoned, Bleu 12
Cheese & Crispy Onions

THEBIG "0" — Smothered in Green Olives, 12
Wisconsin Brick Cheese & O-Sauce

BEYOND BURGER — Swiss Cheese on a [5]
Brioche Bun. Absolutely the Best Plant
Based Burger Around!

VILLAGE MINIS — 3 Angus Burgers or n
Pulled Pork. Onions, Pickles & American
Cheese

@-69

*All Sandwiches & Burgers come with
House Potato Chips. Make it a DELUXE w/
Coleslaw and Choice of Fries or Sweet
Potato Fries 3 Onion Rings 3.5

BEVERAGES

COKE PRODUCTS — (Coke, Diet Coke, 275
Sprite, & Lemonade)

GLASS BOTTLETOWNE CLUB POP — 3
Honolulu Blue, Root Beer, Vanilla Cream,
Michigan Cherry, Orange

COFFEE/ TEA/ ICEDTEA 275
MILK — wWhite or Chocolate 275
RED BULL — Regular, Sugar Free 3.5

Wide Variety of E
Ask Your Se
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FISH & CHIPS — Traditional Battered 16
Icelandic Cod. Served w/ Fries and
Coleslaw

LAKE PERCH DINNER — Hand Battered 18
and Fried or Lightly sautéed. Served w/
Grilled Veggies & Roasted Redskin

Potatoes

CRUSTED WALLEYE — Cracker Meal 19
Crusted, Fried or Lightly Sautéed.

Finished w/ Lemon Dill Butter. Served

w/ Grilled Veggies & Roasted Redskin
Potatoes

BRONZED SALMON — Lightly Bronzed, 20
Topped w/ Cucumber Dill Tzatziki Sauce.
Served w/ Side Salad & Grilled Veggies.

FETTUCCINEALFREDO — Creamy Alfredo 12
Sauce topped with Shaved Parmesan.

Add Chicken $4 Add Shrimp $6

Comes w/ Cup of Soup or Salad

CHICKEN CAPRESE — Perfectly Grilled 17
Chicken Breast atop Kale Slaw. Topped

w/ Melted Brick Cheese, Tomato, Basil

Pesto, & Balsamic Glaze.

Comes w/ Cup of Soup or Salad

SPECIALTY COCKTAILS

LAKE HURON HURRICANE — Captain 9.5
Morgan, Malibu Coconut Rum, Orange &
Pineapple Juice, Splash of Grenadine.

UP'S SIGNATURE MARGARITA — Lunazul 9.5
Blanco Tequila, Triple Sec, & Lime Juice.
Multiple Flavors Available! Pomegranate,
Raspberry, Blueberry, or Strawberry!

ESPRESSO MARTINI — North Forest 13
Kreme Espresso, Tito's Vodka, Kahlua,
Espresso Beans.

CUCUMBER MULE — Effen Cucumber 10
Vodka, Fresh Sliced Cucumbers, Ginger
Beer, Lime Juice.

VIOLET FOG — McQueen Violet Fog Gin, 12
Fresh Muddled Blackberries & Lime,

Simple Syrup, Tonic. Garnished w/ Fresh
Blackberries & a Lime Wheel.

FORBIDDERN FRUIT — Bulleit Bourbon, 13
Pama Pomegranate Liqueur, Simple
Syrup, Fresh Squeezed Lemon Juice.

ottle and Draft Beer Available!
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