LUNCH

*APPETIZERS«

Coach’s Pot Roast Nachos
Cheddar-Jack, Jalaperios, Sour Cream, Tomato and Scallions |4

BBQ Chicken Quesadilla
Sour Cream,Cheddar-Jack, Chile Sauce, Guacamole and Pico de Gallo /0
Jumbo Lump Crab Cake Appetizer
Two Small Crab Cakes with Cole Slaw and Tartar Sauce 13
Crispy Rhode Island Calamari

with Cocktail and Rémoulade Sauce 10

*GOURMET PIZZAS»

“Cheeseburger” Pizza
Coach’s Favorite - Comes Fully-Loaded |10
Vegetable Pizza with Cheese

Mushrooms, Spinach, Peppers and Onions 9

+SOUPS & SMALL SALLADSe

Soup of the Day
Made Fresh Daily CUP4.....BOWL 6
“Hall of Fame”’ Turkey Chili
Slowly Cooked and Served with Sour Cream,
Onion and Cheddar Cheese.....CUP 5.....BOWL 7

French Onion Soup
Broifed with a Parmesan Crouton 7

Sliced Fresh Tomatoes, Mozzarella and Basil 10

Blue Cheese Dressing, Tomatoes and Cucumbers
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+SLIDERSe

Buffalo Chicken
Pickles and Chicken Tossed in Buffalo Sauce 8
Mini Cheese Burgers
Ketchup, Mustard, Pickles and Red Onion &8
BBQ Pork
Pulled Pork with BBQ Sauce and Jalapefios 8
Filet Mignon

Horseradish Cream and Caramelized Onions 15
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OAKBROOK TERRACE

Slider Combo
Mini Burger, Filet Mignon,
BBQ Pulled Pork and Buffalo Chicken |3

Pepperoni & Italian Sausage
The Classic! Topped with Mozzarella Cheese 10

Mediterranean Pizza
Tomatoes, Onion, Capers, Olives and Goat Cheese |0

Margharita Pizza

Cheese Pizza
Mozzarella, Parmesan and Romano 8

Mike’s Salad
Mixed Greens, Pecans, Apples, Cranberries
and Goat Cheese with Balsamic Vinaigrette 7
Caprese Salad
with Red Onion and Balsamic Vinegar 8

Casar Salad
with Parmesan and Garlic Croutons 6

The “Wedge”

with Applewood-Smoked Bacon 6
Chopped Salad
a Dozen Vegetables with Warm Bacon Dressing,
Tortilla Strips and Blue Cheese Crumbles 6
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+BURGERS»

The “Fridge”

Everything in the “Fridge” 8

Classic Steak House

Coach’s Steak Sauce, Sauteed Mushrooms,
Griddled Onions, Mayonnaise and Cheddar 8
Blue Cheese
Crumbled Bacon and Blue Cheese 8
Turkey
Santa Fé Spices, Chijpotle Mayonnaise, Bell Peppers,

+LENT FEATURES»

Cashew-Crusted Tilapia
Vanilla-Rum Butter and Pineappple Relish 13

+SANDWICHES

Smoked BBQ Pulled Pork
with Onions, Cheddar and Jalaperios 7
Chicken Salad Wrap
White Meat, Spinach Tortilla, Almonds,
Red Onion, Lettuce and Tomato 6
California Chicken
Chicken, Tomato, Bacon, Avocado and Pepperjack 9

Roasted Turkey Club
Whole Grain Bread, Lettuce, Tomato, Mayonnaise,
Bacon, Swiss and Cheddar Cheeses 8

Sushi of the Day
Made Fresh Every Morning, Served with Wasabj
Cucumber Salad, Ginger and Ponzu Sauce [2

Spicy Fish “Tacos”
Fresh Fish of the Day, Served with Black Beans,
Rice, Pico de Gallo and Chipotle Sauce |2

Carmelized Onions and Pepperjack 7
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Fries, SLAW, FResH FrRuUIT, Sour oF THE DAY OR SMALL SALAD FOR AN ADpDITIONAL $2
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Asian Marinated Chicken Salad

Spicy Buffalo Chicken
Shredded Romaine, Ranch Dressing, Blue Cheese,
Cucumber, Roma Tomatoes and Red Cabbage,

Topped with Crispy Onions SMALL 9, REGULAR 14
Maria’s Spicy Taco Salad

Blackened Chicken Breast, Avocado, Ranch Dressing,
Salsa, Cheddar, Corn, Peppers, Onions and Tortillas
with Sour Cream & Chipotle SMALL 8, REGULAR 12

+BIG SALADS.

Bigeye Tuna Nicoise
The Finest Tuna - Seared Rare and Thinly Sliced ~ Sesames and Plum Dressing SMALL 7, REGULAR 12

Neptune’s Seafood Cobb
Blue Crab, Scallops and Shrimp with Avocado,
Tomatoes, Blue Cheese, Ranch Dressing
Egg and Smoked Bacon SMALL 10, REGULAR 15

Chicken, Lettuce, Napa Cabbage, Snow Peas,
Wonton Strips, Bell Peppers, Mandarin Orange,

Served with Asparagus, Kalamata Olives,
Fingerling Potatoes, Hardboiled Egg,
and Mixed Greens with Sherry Vinajgrette 14

Linguine Diavolo
Sautéed Shrimp, Jumbo Lump Crab, Tomatoes
and Olive Oil in a Spicy Sauce, with Basil 12
Chicken Enchilada
Red and Green Sauces, Topped with Jack Cheese
and Sour Cream 10

+LUNCH FEATURES-®

Chicken Parmesan
with Mozzarella and Parmesan over Linguine 9

Hickory-Smoked Ribs
Half Rack, Served with Fries,

Freshly Made Cole Slaw and BBQ Sauce 15

Da Coach’s Pork Chop
10 oz Chop Served with Sweet Potatoes

and Michigan Cherry Sauce |3

Broiled Salmon
Corn Tamale, Fresh Salsa and Chipotle Drizzle 15

Maryland-Style Crab Cake

Cole Slaw, Rice and Tartar Sauce 15

Mashed Yukon Gold Potatoes
with Roasted Garlic and Chives 4
Fresh Broccoli
Steamed with Fresh Lemon 4

+SIDES-»

Hand Cut French Fries 4

Country Cole Slaw 3
OUR DINNER STEAKS ARE ALWAYS AVAILABLE

“Blackjack” Sweet Potato Smash
Maple Bourbon Butter and Bacon 4

Fresh Asparagus

Steamed with Fresh Lemon 5

“THE ILLINOIs 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 AGE 4,
PREGNANT WOMEN, AND OTHER HIGHLY SUSCEPTIBLE INDIVIDUALS WITH COMPROMISED IMMUNE SYSTEMS. THOROUGH COOKING OF SUCH ANIMAL FOODS REDUCES THE RISK OF ILLNESS.”

SAVE ROOM FOR A SCOOP OF OUR HOMEMADE ICE CREAM OR SORBET!



