QUICK HITS

Onion Rings 6
chipotle ranch, ketchup

Fresh Calamari 10
crispy fried, cocktail sauce, tartar sauce

Coach’s Pot Roast Nachos 16
cheddar jack, jalapenos, sour cream, tomato, scallions

Mini Cheese Burgers 9
ketchup, mustard, pickles, red onion

Bigeye Tuna Sliders 14

avocado, wasabi mayo, arugula

Filet Mignon Sliders 15

horseradish cream sauce, caramelized onions

FLATBREADS

Margherita 10
sliced fresh tomatoes, mozzarella, basil

Pepperoni and Italian Sausage 10
mozzarella cheese

Spicy Shrimp 10

pineapple, roasted poblano peppers, cilantro,
mozzarella, bang bang sauce

SIMMERING SOUPS

Chef’s Soup of the Day Cup 3 Bowl 5
Crab Bisque Soup Cup 4 Bowl 6
French Onion Soup Cup 4 Bowl 6

SALAD SENSATIONS

Spinach Salad 6

apples, mushrooms, onions, egg, warm bacon dressing

Maria’s Spicy Taco 11
blackened chicken breast, avocado, ranch dressing, salsa,
cheddar, corn, peppers, onions, tortillas, sour cream, chipotle

Mikes Chicken Salad 12

grilled chicken, mixed greens, pecans, apples, cranberries,
goat cheese, balsamic vinaigrette

Spicy Buffalo Chicken 12
shredded romaine, ranch dressing, blue cheese, cucumber,
roma tomatoes, red cabbage, crispy onions

Peppered Ranch Steak Salad 14
tomatoes, artichokes, egg, hearts of palm, red onion, cheddar
and jack cheese

Neptune’s Seafood Cobb 14
blue crab, scallops, shrimp, avocado, tomatoes, blue cheese, egg,
smoked bacon, lettuce, ranch dressing

Bigeye Tuna Nicoise 15
seared rare, thinly sliced, kalamata olives, fingerling potatoes,
asparagus, egg, mixed greens, sherry vinaigrette

BIG BURGERS

PREMIUM GOLD ANGUS BURGERS
Served with your choice of chips, fries, slaw,
cottage cheese or fresh fruit

Blue Cheese Burger 11
crumbled bacon, blue cheese, lettuce, tomato

California Burger 11
monterey jack, lettuce, tomato, guacamole, red onion, bacon, spicy sauce

The Fridge Burger 11
everything in the “fridge”

Steak House Burger 11
coach’s steak sauce, bacon, sautéed mushrooms, grilled onions,
mayonnaise, cheddar

Kobe Burger 14

monterey jack, roasted poblano peppers, garlic aioli, lettuce, tomato

GOURMET SANDWICHES

Served with your choice of chips, fries, slaw,
cottage cheese or fresh fruit

Philly Cheese Steak 12

sautéed mushrooms, onions, provolone cheese, lettuce, tomato

Grilled Chicken Avocado 12

avocado, pepper jack, bacon, lettuce, tomato, mayonnaise

Classic Club 12

turkey, ham, lettuce, tomato, mayonnaise, bacon, white american,
cheddar, whole grain wheat

Fresh Fish Sandwich 12
blackening seasonings, tomato, lettuce, tartar sauce

Prime Rib 16

sliced prime rib, provolone, mushrooms, onions, horseradish sauce

COMBOS

Cup of Fresh Soup & Salad 9

soup of the day and choice of a house, wedge or caesar salad

Half Sandwich & Soup or Salad 10

choice of a cup of soup of the day or a mikes, caesar or wedge salad with half
of a sandwich from the following selections: Classic club, fish taco,
philly cheese steak, grilled chicken avocado

Half Flatbread and Half Salad 10

any of our flatbread pizzas served with choice of
mikes, caesar or wedge salad

COACH’'S FAVORITES

Da Coach’s Pork Chop 16

10 oz chop, sweet potatoes, apple chutney, michigan cherry sauce

Fresh Fish Tacos 12

black beans, rice, pico de gallo, chipotle sauce

Sushi of the Day 13
wasabi, cucumber salad, ginger, ponzu sauce

Maryland Style Crab Cake 15

coleslaw, rice, tartar sauce

Angel Hair Pasta 13

plum tomatoes, sweet basil, garlic, white wine

Fresh Fish of the Season 13
chef’s signature preparation of the day

PRIVATE ROOMS AVAILABLE FOR HOLIDAY PARTIES, BIRTHDAYS, ANNIVERSARIES,
BUSINESS MEETINGS,LUNCHEONS, WEDDING AND BRIDAL SHOWERS

The lllinois department of public health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly,

young children under the age of 4, pregnant women and other highly susceptible individuals with compromised immune systems.



BOTTLED DRINKS

Voss Water 4
still or sparkling

Republic of Tea 5
Pomegranate Green

Sweet Green

Blackberry Sage

Ginger Peach

COCKTAILS

Bloody Mike 10
coach’s bloody mix, absolute peppar,
shrimp skewer

Espresso Martini 10

stoli vanilla, fresh brewed espresso,
kahlua

Coach’s Cosmo 12
belvedere, grand marnier, cranberry,
fresh lime

Moscow Mule 10
stoli vodka, goslings ginger beer, fresh
lime, copper mug

Irish Coffee 12

jameson irish whiskey, fresh brewed
coffee, sugar, cream

$5 Martinis All Day

Every Wednesday
BOTTLED BEER
Amstel Light 5.25
Bud Light 4.75
Budweiser 4.75
Coors Light 4.75
Corona 5.25
Heineken 5.25
Heineken Light 5.25
Kaliber (non-alcoholic) 4.75
Miller Lite 4.75
Sam Adams Light 5.25
Sam Adams Seasonal 5.25

DRAFT BEER

Goose Island 312 5.75
Guinness 6
Iron Mike’s Ale 5.75
Miller Lite 5
Sam Adams 5.75
Stella Artois 5.75

Farm Fresh Eggs any Style 8
your choice of homemade bacon,
sausage or ham

Traditional Eggs Benedict
Canadian bacon, poached eggs,
and hollandaise

Ham & Cheese Omelet 8
cheddar and jack cheese
with smoked ham

WHITES BY THE GLASS

William Hill Chardonnay
Central Coast, 2010.........uueueeeuveecveeruennne .8

St. Clement Chardonnay
Napa Valley, 2009.............ueeeeueveerenunne. .9

Ferrari Carano Chardonnay
Alexander Valley, 2009................ccu.... A2

Sonoma Cutrer Chardonnay

Russian River Valley, 20009................... .14

The Crossing Sauvignon Blanc
Marlborough, NZ, 201 1.....uueeveeeveeeenns .9

Ferrari Carano Fumé Blanc
S0N0MQA, 2070.....uueeeceeerecreeeecreeresreeseeenes .9

Charles Krug Sauvignon Blanc
Napa Valley, 2070.........ouceueeeveeveeuecens 12

Ferrari Carano Pinot Grigio
Russian River Valley, 2010...........ccceueeues 9

Santa Margherita Pinot Grigio
Val d’Adige, Italy, 2010 ........uueeeeneeenees .13

Hirschbach and Sohne Riesling
Mosel, Germany, 2010 .......eeeeveceeneeens .8

Pine Ridge Chenin Viognier Blend
California, 2010

Mumm “Brut Prestige” Sparkling Wine
Napa Valley, NV i

Mionetto Prosecco Brut
Valdobbiadene, NV

Moet Chandon Imperial
Epernay, NV................... SPliteccceeeceavnns .21

REDS BY THE GLASS

Trinchero “Chicken Ranch” Merlot
Napa Valley, 2007..........uuueeeeeeeeuennnn. .13

Seaglass Pinot Noir
Santa Barbara, 2010

Belle Glos “Meomi” Pinot Noir
California, 2010......ucceeeveeveereereerensenrensans A2

A to Z Pinot Noir
0regon, 20009.........eceeeveecrereecreseenaens .13

Antinori “Santa Cristina” Sangiovese
Tuscany, 2009..........eeeereereeveereeseesensanss .9

Ferrari Carano “Siena” (Sangiovese/Malbec Blend)
Sonoma County, 20009...........ccceeeeruene. .10

Hedges “CMS”
Columbia Valley, 2009.............ccuuuu.... .9

Duckhorn “Decoy”
Napa Valley, 20009.............ueeeeeeereenene. .15

Edmeades Zinfandel

Mendocingo, 20009...........eeeeeeveerueeenens .10

Darcie Kent Cabernet Sauvignon
Madden Ranch, CA, 2008

Bishop’s Peak Cabernet Sauvignon
Paso Robles, 2007 ..........eeeeeeeeeereeeveerenenss 11

Conn Creek Cabernet Sauvignon
Napa Valley, 2007 ..........eeeeeereurseeurruennns .13

Ferrari Carano Cabernet Sauvignon
Alexander Valley, 20009..............ccweeeeenes .16

Charles Krug Cabernet Sauvignon
Napa Valley, 2009..........uceveeveeeeveneraanes .18

Nickel & Nickel “CC Ranch” Cabernet
Napa Valley, 2007 ..........ueeeeveeveereveeeenanes .22

Altos “Los Hormigas” Malbec
Mendoza, 2070.......ueeeeeeevueeeveerevesrveeveesen s .8

Ruta 22 Malbec
Argenting, 2070......cceeeeeveeveeceeveereeseeseennes .10

Penfolds Shiraz “Thomas Hyland”
South Australia, 2009.............cueeeeeueeeenen .9

Full Wine List Available By Request

SUNDAY BRUNCH

Served from 11am - 2pm

Spinach Omelet 9
baby spinach and crumbled goat cheese

Denver Omelet 8
onions, green bell peppers and ham

Steak & Eggs 19

premium skirt steak with two eggs

Belgian Waffle 8
fresh berries, maple syrup
and whipped cream

Fresh Fruit Melody 7

a variety of seasonal fruit with yogurt and
granola parfait

Crispy French Toast 8
fresh berries, maple syrup and
whipped cream

Quarterback Breakfast 11
two buttermilk pancakes, two eggs any style
and your choice of sausage or bacon

All brunch items are served with hash browns, fresh fruit,
and your choice of white or wheat toast or an English muffin




