203 S. Cedar St., Kalkaska, MI
(231) 258-9778
www.mooseandstellas.com

Sit = Stay = Fat
Enjoy

Follow us on Facebook and Instagram
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Breakfast Classics

All classics are served with a choice of toast, biscuit or pancakes
Substitute Modena tomatoes for grilled Yukon golds

The Big Dog

3 eggs* any style, bacon, ham, sausage links
and grilled Yukons 1199

The Basic
2 eggs*, grilled Yukons, choice of toast 6.49

Pork* Tenderloin & Eggs*

Slices of tender roasted pork* tenderloin with two
eggs”, potatoes lyonnaise and choice of toast 12.49

Traditional
Two eggs*, choice of bacon, sausage links or ham,

Hash & Eggs*

A signature item. Our home made corned beef

braised with potatoes, onions and seasonings then

grilled. Served with two eggs* any style 11.99

Skillets

All skillets are served with toast,
biscuit or pancakes

Southern

Hash browns with sausage, onions, peppers,
mushrooms and cheddar cheese. Topped with
two eggs* 9.99

Corned Beef Hash

Layers of crisp hash browns, homemade corned
beef hash, two eggs* any style, topped with
mornay sauce 11.99

Meatlovers

Ham, bacon, sausage, mushrooms and onions,
tossed with grilled Yukons, topped with melted
white cheddar and two eggs* any style 11.49

Veggie

Spinach, tomato, onions, mushrooms and
Yukon golds topped with scallions,

goat cheese and scrambled eggs 10.99

Country

Buttermilk biscuit layered with hash browns,
sausage, mushrooms, caramelized onions and
scrambled eggs topped with sausage gravy and
scallions 10.99

Moose & Stella’s Signature Ttems

grilled Yukons, choice of toast 9.29
Eggs* and Meat

Two eggs*, choice of bacon, sausage or ham
with choice of toast 7.99

Omelettes

Made with 3 eggs and served with grilled Yukon
golds and choice of toast, biscuit or pancakes

Plain Cheese
Choice of American, cheddar, baby swiss, Havarti,
white cheddar or fontina cheese. 799

Create Your Own
Grilled onions, tomato, green pepper, red pepper,
mushrooms, jalapefio, potato, Spinach, .79 each

Extra cheese, 99

Sausage, bacon, ham, goat cheese, blue cheese,
fresh mozzarella, 1.49 each

Ala Carte

Cherrywood Smoked Bacon, Sausage
or Honey Cured Ham 4.29

Homemade Corned Beef Hash 5.99
Bagel with Cream Cheese 2.99
Rustic Sourdough 2.49

Country White, Multi grain, Rye,
English Muffin, House Biscuit 1.99

Side Cakes 3.99
Modena Tomatoes 2.99
Yukon Golds 2.99

Hash Browns 2.99

One Egg* 1.29



M&S Specialties

N

Pork* Tenderloin Benedict
Grilled English Muffin topped with tender pork*
slices, grilled tomato, poached eggs* and
orange-dijon hollandaise served with

Yukon golds 11.99

y

Avocado Toast

Multi grain toast topped with smashed avocado,
sea salt, fresh lime, cilantro and a hint of garlic
served with fresh greens salad 9.99

Add 2 poached eggs* 11.99

Breakfast Panini

Scrambled eggs with peppers, onions, tomato,
white cheddar and roasted garlic aioli on rustic
sourdough 7.99

Berries, Batters & Grains

Baked French Toast
House specialty! Towering oven baked french
toast, streusel topping, fresh berries, vanilla
cream and raspberry sauce 10.49

Granola Parfait
Our homemade granola layered with
fresh berries and non-fat Greek yogurt 6.99

Berries & Cheese

French Toast

Custard grilled challah bread stuffed with
creamy mascarpone cheese with blueberries
and raspberries 9.99

Challah French Toast

Challah bread soaked in a vanilla & bourbon
custard grilled to perfection 7.29

Me&S
Quiche of the Week

Served with your choice of fresh fruit,
mixed greens salad or Modena
tomatoes 8.99

Biscuits and Sausage Gravy
Full order 699 1/2 order 4.99

Breakfast Bagel

Grilled bagel with honey cured ham, eggs”,
havarti cheese, and scallion cream cheese 7.49
With Yukon golds 9.49

Western Scramble
Scrambled eggs with ham, onions, green peppers,
cheddar cheese, grilled Yukons, choice of toast 899

Local Maple Syrup add 2.99

Bananas Foster Pancakes
Two large homemade buttermilk pancakes
topped with bananas foster, walnuts

and whipped cream 7.99

T.C. Baked Oats

Tart cherry baked oatmeal topped with
toasted almonds, served with warm milk
and brown sugar 7.49

Homemade
Buttermilk Pancakes
Plain, but oh so good!

1cake 299 2 cakes 5.79

Blueberry Pancakes
Our homemade buttermilk pancakes
filled with fresh blueberries

1cake 4.79 2 cakes 799
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*Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




Nibbles & Bites

Wild Mushroom Poutine

Hand cut fries, smothered with wild mushroom
sauce, cheddar cheese curds topped with crispy
fried onions 7.99

Bang Bang Chicken
Lightly breaded all white chicken topped
with our homemade bang bang sauce 7.49

Portobello Fries
Panko breaded portobello mushrooms
served with roasted garlic aioli 7.99

Detroit Chili Cheese Fries
Hand cut fries topped with Detroit chili
sauce and cheddar cheese 5.99

Panko Breaded Mozzarella
Fresh mozzarella with an herb seasoned breading
lightly fried, served with house tomato sauce 8.49

Basket Of Fries
Crispy beer battered 2.79

Onion Rings

Crunchy Japanese breaded Vidalia onion
rings with chipotle ranch 4.99

Paninis & Grills

Stella’s Soups & Salads

All soups are homemade and our salads are made
with the freshest of ingredients

Spinach & Berry Salad
Fresh spinach, strawberries, blueberries,
raspberries, red onion, goat cheese, toasted
pecans and raspberry vinaigrette 10.99

Southwest Chicken
hopped Salad
Crisp romaine, black beans, roasted corn, green
onion, avocado, bell pepper, cheddar, tomatoes and
crisp tortillas served with cilantro lime dressing 11.99

Fried Chicken Cobb

Romaine topped with crispy chicken, bacon,
avocado, crumbled bleu cheese, roasted corn,
tomatoes and boiled egg 11.99

Creamy Mushroom & Wild Rice
cup 399 bowl 599

Classic Chicken Noodle
cup 299 bowl 4.99

Soup Of The Week

Ask your server for details

All sandwiches are served with homemade ranch seasoned chips or a mixed greens salad

add fries $2.69 add fries and coleslaw $3.99

Reuben

House cooked corned beef, sauerkraut, baby
Swiss cheese, and house-made 1000 island
dressing on grilled Rye 9.99

Country Pork* Baguette
Roast pork* tenderloin, farm house cheddar
(" =ese, caramelized onions and dijonnaise
on a grilled baguette 10.49

Triple Melt

Ham, turkey, bacon, cheddar and havarti
cheese on grilled sourdough with cranberry
horseradish relish 9.99

Mozzarella Parmesan

Grilled Cheese

Panko breaded mozzarella, parmesan cheese,
fontina cheese and house tomato sauce on grilled
Italian white 8.99

Chicken Caprese

Roasted sliced chicken, fresh mozzarella,
basil aioli, tomatoes, balsamic drizzle,
on a grilled baguette 9.99

Portobello Panini

Marinated portobella mushrooms, roasted red
pepper, red onion, fontina cheese, basil aioli,
rustic sourdough 8.99

Three Cheese Panini
White cheddar, havarti, fresh mozzarella
and tomato on rustic sourdough with mayo 7.99

Roast Turkey

Avocado Panini

Sliced turkey, avocado, tomato, white cheddar
and cilantro lime vinaigrette dressing on
grilled multi grain 9.49



Moose’s Burgers®

All burgers* are certified Angus ground chuck and served with

homemade ranch seasoned potato chips or a mixed greens salad

Add fries for $2.79 or add fries and slaw for $3.99

Classic*

1/3 |b patty cooked to order with tomato,
romaine and onion 7.99

Add cheese 99 Add bacon 1.99

Bad Boy*

Topped with bacon, Swiss cheese, tomato,
bang bang sauce and large crispy onion ring 9.99

Jammin*
Topped with bacon and onion jam,
creamy bleu cheese and tomato 9.99

Firecracker*

Cajun seasoned patty with fresh jalapeno
peppers, red onion, tomato, chipotle ranch
and white cheddar 9.49

Me&S

Great Dane*

Two 1/3 Ib patties stacked high with bacon, fried
onions, American and baby swiss cheese, lettuce,
tomato and Carolina BBQ mayo 12.99

Porto Swiss*
Grilled portobello mushrooms, baby swiss,
roasted garlic aioli 9.49

Fried Egg Avocado Melt*

Grilled 1/3 Ib angus burger, avocado smash,

red onion, fresh jalapenos and white cheddar
topped with an up egg on grilled sourdough 10.49

Patty Melt*

A seasoned grilled 9 oz patty with caramelized
onions, baby swiss, house-made 1000 island
dressing on grilled rye 10.49
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The Dog Park

All dogs are V4 Ib certified angus beef served with beer battered fries

Detroit Coney

Homemade Detroit coney sauce, diced onions and mustard 7.99

Jalapeno Popper

Cream cheese, sliced jalapenos, crispy bacon and melted cheddar 7.99

Carolina Slaw Dog
Coleslaw, beef chili sauce and Carolina bbq sauce 7.99

~

Special treat for the dogs...

Doggy Burger
Get a plain burger for your doggy 3.99

Doggy Dog
1/4 1b hot dog cut into pieces 3.99

*Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




Beverage Menu
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Coffee & Espresso

Honduran fresh brewed coffee 210
Espresso 2.5

Americano 2.5

Latte 3.95

Espresso-steamed milk-light froth BREAKFAST* LUNCH » DINNER
Cappuccino 3.95 -
ESpFr)epsso—light steamed milk-heavy froth Kalkaska, Michigan
M&S Mocha 4.75 Phone (231) 258 2701

Espresso-house made chocolate-steamed milk-light foam

Shot in the Dark 3.25
Honduran coffee-espresso

Chai Tea Latte 4.50
Chai tea-steamed milk-light foam

Dirty Chai 5.50

Chai tea-espresso-steamed milk

Hot Chocolate 2.75
Steamed milk-house made chocolate-whipped cream

Steamers 2.75
Steamed milk- choice of flavor

www.trouttowntavern.com

Syrups .75
vanilla, caramel, hazelnut, sugar-free vanilla
Non Dairy 1
02t Almond Gaylord, Michigan
Hot Teas 989 732-5444
Arbor Teas organic loose leaf pot www.alpinetavernandeatery.com
Cherry Sencha Green 3.75
Earl Grey Black 3.75 -
Rooibos 3.75 CR VE
Iced Tea 2.5 PASTA - PIZZA -PUB

Gaylord, Michigan
989-748-4848
www.cravegaylord.com

Iced Chai Tea 4.5

Sodas
Coke Fountain Products 2.75
Vernors Fountain 2.75
Northwoods Bottles
Wild Bills Rootbeer 3.5
Black Cherry Cream Soda 3.5
Orange Cream Soda 3.5

Juice
Apple, Orange, Tomato 2.50

Gaylord, Michigan
989-705-2010

www.otsegograndeventcenter.com




