SHARABLE APPETIZERS

SANDWICHES

SERVES 3-4
GIANT PRETZEL BOARD

All sandwiches served with choice of house chips
or slaw – substitute fries or side salad for $3

$32

chef’s selection of cheese, cured meat with
accoutrements, Merwin’s Big Soft Pretzel

WHARF BURGER

WALLEYE BITES

cornmeal dusted lake walleye, cajun remoulade

LOADED FRY PLATTER

seasoned fries, sharp cheddar, crumbled bacon,
green onion, sour cream

BIG BERRY SALAD

$30

Add bacon $2

$18

$25

MERWIN’S BIG SOFT PRETZEL

FRIED CHICKEN SANDWICH

$14

VALLEY SMASH BURGER

$15

MERWIN’S WALLEYE SANDWICH

$15

COLD-CUT GABAGOOL

$14

BUFFALO TOFU SANDWICH

$13

toasted bun, crispy thigh, sweet pickles,
shredded lettuce, remoulade
(heat it up with our house-made Nashville hot)

mixed greens, seasonal berries, goat cheese crumbles,
candied walnuts, poppyseed dressing

grilled sourdough, BEYOND patty,
white American cheese, caramelized onion

$16

freshly baked 1½ lb. soft pretzel served with
wharf mustard, pimento, queso blanco

toasted bun, breaded walleye, tartar sauce,
tomato, shredded lettuce

APPETIZERS
FRIED CHEESE CURDS

battered white cheddar curds, red pepper ranch dip

sourdough, sliced Capicola, lettuce, tomato,
swiss cheese, sweet pickles, herbes de mayo

$10

BUFFALO CAULIFLOWER BITES

$9

spicy battered cauliflower, curly celery,
bleu cheese dressing

SMASHED POTATO FONDUTA

toasted bun, shredded lettuce, sweet pickles,
red pepper ranch, pimento spread

ENTREES

$10

crispy potatoes, queso blanco, green onion, rojo crema
Add bacon $2

FISH & CHIPS

$22

MAC & CHEESE CURDS

$15

breaded walleye, fries, cole slaw, tartar sauce

QUESADILLA

sharp cheddar, folded flour tortilla, lettuce ribbons,
tomato, cilantro-lime sour cream

$11

cavatappi pasta, creamy cheese sauce,
crispy cheese curd

Add chicken $5 fried buffalo tofu $3

Add chicken $5 Add bacon $2 Add fried buffalo tofu $3

FLASH-FRIED BRUSSEL SPROUTS

$10

herb buttermilk dressing

CLEVELAND PROPER

potato & cheddar cheese pierogis, kielbasa,
grilled onion, green apple sauce, sauerkraut,
sour cream

SALADS
BERRY SALAD

n

Add chicken $5 fried buffalo tofu $3

SOUTHWEST CHICKEN SALAD

$16

PICNIC SALAD

$10

grilled chicken, crispy tortilla strips, greens,
charred corn black bean salsa, red pepper ranch
seasonal greens, cucumber, tomato, carrot,
shredded cheddar, crouton, herb buttermilk dressing

n

Cast Iron Peanut Butter Brownie Skillet
$10
Warm peanut butter brownie,
vanilla ice cream, whip cream chocolate syrup
Whiskey Carmel Apple Tart
Warm apple tart, glazed apples,
whiskey caramel sauce

$9

Add scoop of vanilla ice cream $3

KIDS MENU $8

Add chicken $5 fried buffalo tofu $3

Vegan Option Available

$20

DESSERTS

$13

mixed greens, seasonal berries, goat cheese crumbles,
candied walnuts, poppyseed dressing

Vegetarian

$15

toasted bun, shredded lettuce, tomato,
sweet pickle, special sauce

(For guests 12 & under please)
All kids meal items include a soft drink and
choice of fries or fresh fruit.

Gluten Free

Burger/ Cheese Burger
n Chicken Tenders with BBQ sauce
n Corn Dog Nuggets
with honey mustard
n Grilled Cheese
n

Please Note: Animal products and gluten products are cooked in our fryers.
Therefore, we cannot guarantee that any fried product will be 100% vegan
or gluten free. Please ask your server prior to ordering, about any potential
allergy concerns.
Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

DRINKS
CRAFT BEER

$7

HOUSE WINE

Glass $6

Ace’s Pineapple Cider
Great Lakes - Burning River - Pale Ale
Great Lakes - Edmund Fitzgerald - Porter
Hop Valley - Bubble Stash - IPA
Market Garden - Pin High - Pilsner
Platform - Haze Jude - Hazy IPA
Sibling Revelry - Red Ale
White Claw Hard Seltzer (16 oz.)

Sycamore Lane Cellars (California)
Cabernet Sauvignon
Chardonnay
Merlot
Pinot Grigio
White Zinfandel

IMPORTED/DOMESTIC BEER

Hangtime Pinot Noir (California)
Perlita Malbec-Syrah (Argentina)
Three Thieves Red Blend (California)
Robert Mondavi Private Selection
Cabernet Sauvignon (California)

RED WINES
$5

Blue Moon
Bud Light
Budweiser
Coors Light
Corona Extra
Corona Light
Labatt Blue
Michelob Ultra
Miller Light
Stella Artois
NA Labatt Blue

WHITE WINES

Glass $9

Glass $9

Bottle $20

Bottle $32

Bottle $32

M. Chapoutier Belleruche Rosé (France)
SeaGlass Chardonnay (California)
Movendo Moscato (Italy)
Matua Valley Sauvignon Blanc (New Zealand)
Wente Vineyards Riesling (California)

DRAFT BEER

SPARKLING WINE Glass $10

We feature eight rotating taps, please ask
your server about our current selection.

Bottle $35

Zonin Prosecco (Italy)

SPECIALTY DRINKS
MERWIN’S MARY
Absolut Peppar vodka, bloody mary mix,
meat and cheese skewer, queen olives,
celery salt rim

$11

STR AWBERRY MARGARITA
tequila, triple sec, strawberry margarita
mix, sugar rim served on the rocks

$11

PADDLER’S MARY
Effen cucumber vodka, bloody mary mix,
queen olives, celery salt rim, cheese skewer

$11

NORTHERN SHORES COSMOPOLITAN
citrus vodka, Cointreau, cranberry,
fresh lime juice, simple syrup

$13

MIDDLE WEST MANHAT TAN
Ohio-made Middle West Spirits Straight
Wheated Bourbon Whiskey, sweet vermouth
cherry garnish

$15

CHOCOL ATE MARTINI
vanilla vodka, Godiva liqueur, cream,
cocoa powder

$11

CL A SSIC MARGARITA
tequila, triple sec, lemon lime margarita
mix, salt rim served on the rocks

$11

BL ACKBERRY BOURBON LEMONADE $9
bourbon, Simple Times Blackberry lemonade
MINT MOJITO
rum, Simple Times mint mojito mix

$9

