
Coconut Shrimp
Six pieces of our crispy coconut shrimp 12
~ Served with raspberry melba sauce

Super Nachos
Corn tortillas, covered with taco meat, lettuce,
green pepper, onion, tomatoes and Colby Jack 13

Bruschetta
Five baked crostinis with fresh mozzarella, tomatoes,
and basil and topped with a balsamic reduction 12

Dim Sums
Vegetable stu�fed Chinese dumplings
with sweet chili glaze and coleslaw 11

Hand Breaded Mushrooms
Breaded to order in our beer batter and
fried golden brown with a choice of dip 12

Mozzarella Cheese Sticks
Crispy outside, gooey inside with marinara sauce 10

Sea Cuterie Board
An assortment of coconut shrimp, smoked salmon
spread, cajun shrimp spread, fresh mozzarella and brie
cheeses, accompanied by baked crostinis, caperberries,
�g jam and raspberry Melba sauce 23

SHAREABLES

SALADS

Crab Cakes
Two delicious homemade crab cakes served with
remolaude sauce - you'll think you're in Maryland! 14

Duck Wontons
Duck bacon with sweet corn and cream cheese stu�fed
in a crispy wonton brushed with honey garlic
�ree pieces 12 ~ Five pieces 18

Fish Dip Duo
Smoked salmon spread & Cajun shrimp spread served
with baked crostinis 13

Shiitake Tenderloin Tips
Our homemade shiitake mushroom sauce over
tenderloin beef tips, served with baked crostinis 18

Chicken Quesadillas
Chicken, green pepper, onion and Colby Jack 12

Fried Brie
Brie cheese battered and fried in crushed walnuts &
brown sugar, topped with raspberry melba sauce and
served with baked crostinis 16

Balsamic Brussel Sprouts
Balsamic roasted Brussel sprouts dusted
with Parmesan, served with pesto ranch 11
~ Can be prepared vegan

Razzle Dazzle
Chicken, spinach, onion, cranberries, egg, walnuts,
tomatoes and Parmesan, with raspberry Melba sauce 14

Kathy's Chicken Walnut Salad
Our cream cheese pineapple dressing mixed with
diced chicken, walnuts, pineapple, and celery 15
~ Served on a bed of greens with fresh fruit

Taco Salad Bowl
Flour bowl �lled with romaine, taco meat,
peppers, onion, tomatoes and cheese 14

Kale & Quinoa  
Kale slaw on a bed of quinoa with sun�lower seeds,
cranberries, cucumber, tomatoes and micro greens 13

Chicken Caesar Salad
Grilled chicken tossed with fresh romaine,
red onions, tomato, croutons and parmesan
with Caesar dressing 14

Harvest Salad   
Grilled chicken, spinach, roasted sweet potatoes,
sun�lower seeds, black beans, balsamic brussel
sprouts and parmesan 15

Balsamic Brussel Sprout Salad
Spinach piled with grilled chicken, tomatoes,
cucumbers, onions, cranberries, grapes, bacon and
feta with house-made balsamic brussel sprouts 16

Take out ordering available at kathys126restaurant.net

Substitute Salmon or Shrimp  5



Kathy's Favorite

SANDWICHES
Served with choice of potato  •  Gluten free bun available

BURGERS

Build Your Own Burger
Burger start (add your favorites from the following) 8

Cheese 1 each ~ Swiss, Colby, Feta, Bleu Cheese, Mozzarella
Vegetables .25 each ~ Lettuce, Tomato, Onion, Pickle ~ .50 each Mushrooms, Olives, Jalapeños

Extra Meats ~ Ham, Bacon 1.5 ~ Fried Egg 1

Surf and Turf Burger
One-third pound burger with grilled shrimp, Swiss cheese,
remoulade sauce, lettuce and tomato on a brioche bun 14

Vegan Burger
Malibu Gardenburger patty with vegan mayo, lettuce,
tomato, onion and micro greens on a vegan brioche bun 12

Patty Melt
Custom grind one-third pound burger with
sauteed onion, bacon and swiss served on rye 12

Smokehouse Burger
One-third pound burger with onion straws, BBQ sauce,
bacon and Colby Jack cheese on a pretzel bun 13

Smothered Meatloaf
Two slices of Andrew's meatloaf on a French roll
with marinara sauce and melted Colby cheese 14

Classic Club
Ham, turkey, bacon, and Swiss served with
lettuce, tomato and mayo 13

French Dip
�in sliced roast beef, sauteed mushrooms, onions
and Swiss cheese on a grilled French roll or Philly style
with onions and peppers 14
~ Served with au jus for dipping

Reuben
Fresh corned beef, sauerkraut, Swiss cheese
and �ousand Island dressing on grilled rye 13

Hot n' Hearty
Homemade bread piled with choice of shaved turkey or
beef served with mashed potatoes covered in gravy 13
~ No other sides

Figgin Chicken
Grilled chicken breast with �g jam, apple slices,
swiss cheese. bacon, lettuce tomato and apple butter
horseradish on a ciabatta roll 14

Serendipity
Grilled pretzel roll layered with turkey, bacon,
Swiss cheese, fresh lettuce, sliced tomato and
topped with apple butter horseradish 13

Zesto Pesto
Grilled asiago cheese ciabatta roll layered with
turkey, bacon, lettuce, Swiss cheese and tomato
topped with pesto ranch dressing 13

1-2-6 Flatbread
Oven roasted turkey, fresh cucumber, green olives,
lettuce, micro greens, tomato, feta cheese and our
pesto ranch sauce stu�fed into a stoneground �latbread 13

Cranberry Turkey Cream Cheese Melt
Turkey, bacon, lettuce and tomato on rye with cranberry
relish, apple butter horseradish and cream cheese 14

Served with choice of potato  •  Gluten free bun available

Gluten Free Vegetarian Vegan New Item

 

Fall/Winter 2023

Seasonal



Liver and Onions
Two pieces of tender young beef liver smothered
in onions and served in it’s own au jus 14

Smothered Chicken
Fresh chicken breast smothered with sauteed onions,
mushrooms, peppers & Colby Jack 15

Buttermilk Fried Chicken
A fan favorite! Four pieces of hand-battered chicken
in our special seasoned breading 15

Moon Beam Chicken
Chicken breast smothered wtih sauteed artichokes,
seasonal vegetables, bacon, seasonal spices, white wine
with blackberry dijon 18

Grilled Chicken Dinner
Grilled chicken breast seasoned to perfection
served with seasonal vegetables 15

Hand-Dipped Chicken Tenders
Five pieces of crispy chicken tenders with
your choice of dipping sauce 14

Smoked Pork Chop  
Ten ounces of tender, smoked, bone-in pork
seasoned to perfection! 16

Andrew's Meatloaf
Two slices of our special recipe meatloaf made
by Andrew himself with fresh ground beef 14
~ Served with mashed redskins covered in gravy

Rosemary Duck Con�t  
10 ounce duck quarter, dry rubbed and slow
roasted, garnished with fresh rosemary 21

Served with choice of potato and salad or soup

Filet Mignon
Ten-ounce �llet topped with
delicious sauteed mushrooms 29

Rib Eye
Twelve-ounce juicy steak covered with
sauteed mushrooms and onions 27

LAND

Steak Add Ons:
~ Bleu cheese crumbles 2
~ Shiitake mushroom sauce 4
~ Shrimp skewer 9

Please inform your server if you have a food allergy
Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness

Prime Cuts
locally sourced

from TIP 'n POINT 
Meat Market

SEA

Coconut Shrimp
Seven pieces of butter�lied shrimp battered in a tasty
coconut breading, served with a side of homemade
raspberry Melba Sauce mixed with Mallo cream 17

Fish and Chips
�ree pieces of delicious Atlantic cod 15
~ Choose from Beer Battered or Broiled
with Lemon Pepper seasoning (GF)

Pan Fried Walleye
Tender walleye �llets in a seasoned breading
with a side of creamy artichoke wine sauce 18

Served with choice of potato and salad or soup

Lake Perch
Tender �llets lightly dusted in a seasoned breading 17

Key West Salmon
Six ounces of fresh salmon broiled to perfection
in seasoned lemon, lime and thyme and laced
with raspberry Melba sauce 18
~ Served with seasonal vegetables

Crab Cake Entree
Two home-made cakes served with remoulade sauce 17
~ �ree piece entree 21



Kathy's Favorite

Served with choice of soup or salad 

SIDES

PASTA

Alfredo Blackened Chicken
Blackened strips of chicken over a fresh bed
of pasta with a rich cheesy Alfredo sauce
garnished with Parmesan cheese 17

Chicken Marsala
Tender chicken and plump mushrooms in a
creamy Marsala wine sauce over a fresh pile of pasta,
garnished with Parmesan cheese 19

Roasted Butternut Squash Ravioli
Our blackened chicken served over ravioli stu�fed with
roasted butternut squash and steamed broccoli in our
homemade Alfredo sauce garnished with Parmesan 19

Chicken Piccata
Pan fried chicken breasts served over linguine pasta in
lemon butter sauce with capers and artichokes 19

Chicken Parmesan
Breaded chicken breast on a bed of pasta with
red wine marinara, green pepper, onion and
mushrooms with parmesan cheese 18

Gourmet Macaroni & Cheese
Our scratch-made cheese blend sauce over cavatappi
pasta baked with a topping of seasoned bread crumbs
and parmesan 10
~ Add Chicken 4, Bacon 3, Shrimp 6, Broccoli 2

Spaghetti
Homemade marinara sauce over a bed of pasta,
sprinkled with parmesan and served with garlic toast 12
~ Substitute meat sauce 3

Ciara's Vegan Pasta
A garlic & basil oil blend over a bed of wheat pasta
tossed with root vegetables and topped with tomatoes 12

Baked Potato   

French Fries  

Home Fries  

Mashed Potatoes

Loaded Baked Potato

Loaded Mashed Potato

Sweet Potato Fries   

Roasted Sweet Potatoes

Cup of Soup

PREMIUM
Premium sides add 1

Seasonal Vegetable
Blend   

Steamed Broccoli
  

Cole Slaw   
~ Beef or Chicken Gravy

Side Salad

Quinoa Pilaf
  

Fresh Fruit Cup
  

126 Quinoa Bowl  
Grilled chicken breast over a bowl of quinoa
sautéed with our vegetable blend, sweet potatoes,
black beans and shallots 15

Ka�y's catering can 
take �e w�ry out 
of your next event.

Our beautiful 
banquet room is 
�e perfect venue 

f� showers, 
holiday ga�erings 

and business m�tings.

Fall/Winter 2023

Seasonal Gluten Free Vegetarian Vegan New Item



LITE BITES
Liver & Onions
One piece of our tender young beef liver smothered
in onions and served in it’s own au jus 10
~ Served with choice of one side

Andrew's Meatloaf
One slice of our special recipe meatloaf made by
Andrew himself with fresh ground seasoned beef 10
~ Served with mashed redskins covered in gravy

Coconut Shrimp
Four pieces of crispy coconut shrimp with a
side of our homemade raspberry Melba Sauce
mixed with Mallo cream 12
~ Served with choice of one side

Fish & Chips
Two pieces of Atlantic cod prepared either Beer Battered
or Broiled with Lemon Pepper seasoning (GF) 11
~ Served with choice of one side

Soup & 1/2 Sandwich
Choose from today's soup and Turkey, Corned Beef,
Roast Beef, or Ham Sandwich ~ served deluxe 10

1/2 Hot n' Hearty
Half sandwich of homemade bread and choice of
shaved turkey or beef, served with mashed potatoes
covered in gravy 10
~ No other sides with this selection

Walk in the Park
Grilled chicken breast served with assorted fruit
and banana bread 10

June Bug
Half turkey sandwich with bacon, lettuce, tomato
and honey mustard on grilled rye with fresh fruit 13
~ Served with a mini Razzle Dazzle salad (no chicken)

KIDS MENU
Hamburger
Served with choice of potato 8

Grilled Cheese
Served with choice of potato 8

Ham or Turkey Sandwich
Served with choice of potato 8

For guests ages 10 and under

DESSERTS
Chocolate Lovin Spooncake
Triple layer gooey chocolate cake drizzled with
chocolate syrup and whipped cream 7

Bread Pudding  
Classic bread pudding with apple slices and sultanas,
drizzled with whiskey cream sauce 9
Age 21+

Turtle Sundae
Homemade fried shell stu�fed with ice cream, walnuts,
chocolate syrup, caramel, whipped cream and a cherry 7

Ice Cream Sundae
Choice of chocolate, strawberry or caramel 5

Spaghetti
Served with garlic bread 8

Chicken Strips
Two pieces of chicken served
with choice of potato 8

Fish Fillets
One piece �sh �llet served
with choice of potato 8

Mac n' Cheese
Our homemade cheese sauce
with cavatappi pasta 8

Peanut Butter Chocolate Cheesecake
Homemade, rich cheesecake swirled with peanut butter
and chocolate on an oreo crust 9

To Die For Ice Cream Pie
Ice cream layered with candy bars on an Oreo crust
and swirled with fudge and caramel 7

Brownie Blizzard
Brownies between vanilla ice cream topped with caramel,
chocolate syrup, whipped cream and walnuts 7

Lemon Berry Mascarpone
Lemon cake decorated with mascarpone frosting,
fresh blueberries and homemade raspberry Melba sauce 7

Fall/Winter 2023


