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THREE CHEESE 
Cheddar, Swiss, and Provolone.  

 8.50 
 

THE CUSTOM 
Choose any three:  smoked salmon, bacon, ham, olives, 
tomato, Swiss, havarti, provolone, or cheddar cheese.  

9.95 
 

HAM & WHITE CHEDDAR 
Ham and white cheddar cheese.  8.95 

MEXICAN SCRAMBLE 
Pinto beans with two eggs scrambled, avocado,  

cilantro, grilled tomato, chorizo, and pepperjack. 9.50  

 

ALPENROSE SKILLET 
Hash browns topped with two poached eggs, two 
 sausage patties, and swiss cheese. Served with  

two buttermilk biscuits.  8.95 
 

QUICHE LORRAINE 
Traditional quiche with bacon, ham, and Swiss.    

Served with a fruit cup.  8.75 

CALIFORNIA CRÊPES  
Ham, tomato, avocado, scrambled eggs, Pepperjack 

cheese.  Served with Pico de Gallo.  8.25 

ORIGINAL EGGS BENEDICT 
Poached eggs, pit ham, English muffin, and  

hollandaise.  10.95 
 

GREEK SKILLET 
Sautéed spinach, leeks, & green onion.  Served with 

 
Finished with Turkish chili powder.  8.95 

 

BREAKFAST CROISSANT 
Flaky croissant filled with scrambled eggs, bacon, and 

melted cheddar cheese. Served with fruit cup. 7.95 

SPRING CRÊPES 
Asparagus, turkey bacon, muenster, and scrambled eggs.   

Finished with chive oil.  7.95 

Favorites & Skillets 

Frittatas and Omelets 
Choose open-face frittata or traditional fold omelet.  Served with choice of toast and Yukon breakfast potatoes.   

Substitute egg whites for NO additional charge.   

French Crêpes 

AVOCADO 
Sliced avocado and garden herb Boursin cheese.  8.95 

Add bacon or smoked salmon.  1.95 
 

MEDITERRANEAN 
Sun-dried tomatoes, kalamata olives, baby spinach, and 

feta cheese. 8.75 
 

HEALTH NUT  
Egg whites, asparagus, and parmesan.  8.50  

 
Scrambled eggs, spinach, Havarti and mushrooms.  

Topped with marinated artichoke salad.  7.95 

Guten Morgen / Good Morning!   

 

Indicates Gluten Free 
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SIGNATURE PANCAKES 
Served with a choice of bacon, sausage, or ham.  7.75 

Choose between:  
Buttermilk  

Blueberry Lemon Glaze  

Strawberries & Cream   

Gluten-Free  

More Alpen Favorites 

Pancakes & Such 

 

FRESH FRUIT PLATE 
Served with plain or strawberry yogurt and muffin. 6.75 

 

ALPENROSE GRANOLA 
Served with plain or strawberry yogurt and 

fresh seasonal fruit.  6.95  1/2 order 4.95 
 

SWISS DELIGHT 
Sausage, fried egg, and Swiss on a large English 

 muffin.  Served with a fruit cup.  7.25 

FARMER'S BREAKFAST 
Eggs cooked any style, your choice of bacon, sausage, 

or ham steak. Served with Yukon potatoes 
 and choice of toast.   

Two Eggs 6.95 /  Three Eggs 7.50 
 

IRISH OATMEAL 
Steel-cut oats served with brown sugar. 6.25 
Add two: bananas, strawberries, raisins, or 

walnuts 1.50 

FRENCH TOAST 
Texas Toast Plain or Almond egg batter.  Served with 

choice of bacon, sausage, or ham.   
7.50 

BELGIAN WAFFLES 
Hand-selected, fresh fruit and whipped cream. 

Ask your server for today's selection.  7.95 

Sides & Extras 
 

BAKERY MUFFINS 
Made fresh daily. Ask your server for today's selection 

and our gluten-free options. 2.35 
 

ADD ON 
One Egg / Pancake / Yukon Breakfast Potatoes  

1.50 each 
Two pieces of bacon, sausage, or ham 2.50 

Gluten-free toast 1.00 

 
CAPPUCCINO OR LATTE 

Tall 2.60, Grande 3.60, or Venti 4.00 
 

BAGEL AND CREAM CHEESE 2.25 
 

ENGLISH MUFFIN 1.95 
 

CINNAMON ROLL 2.75 

JOHNNY CAKES 
Cornmeal and creamed corn pancake, fried in bacon 
drippings.  Topped with Michigan applesauce.  8.75 



 
 

Starters 
 

COCONUT SHRIMP 
Deep-fried, served with horseradish  

marmalade.  10.95 
 

MARYLAND CRAB CAKES 
Fresh crab claw meat with the perfect mix of 

the finest ingredients. Served with a  
cucumber slaw.   11.95 

 

ASPARAGUS GRATINÉE 
Asparagus and Neufchatel cheese baked and 

served with crisp sea salt pita chips.  8.50 

 
PEAR & GOAT CHEESE FOCACCIA 
Focaccia with poached pears, goat cheese, 

and toasted walnuts.  8.95 
 

CALAMARI 
Calamari rings and tentacles dusted in  
seasoned flour, fried and served with  

 remoulade sauce.   7.50 
 

FIVE-CHEESE BREAD 
French bread topped with a blend of five 
cheeses and herbs, toasted to perfection, 
served with a basil marinara sauce.  6.95 

Late Breakfast 
Did you wake up a little late?  No Problem.  Served with fresh fruit.   

 
Scrambled eggs, spinach, Havarti and  
mushrooms.  Topped with marinated 

 artichoke salad.  8.50 
 

MEXICAN SCRAMBLE 
Pinto beans with two eggs scrambled,  

avocado, cilantro, grilled tomato, chorizo, 
and pepperjack. 9.50 

 

SWISS DELIGHT 
Sausage, fried egg, and Swiss on a  

large English muffin.  7.95 

BREAKFAST CROISSANT 
Fresh-baked croissant stuffed with 

scrambled eggs, sliced bacon, and cheddar. 
7.95 

 

AVOCADO FRITTATA  
Sliced avocado and garden herb Boursin 

cheese.  8.95 
Add bacon or smoked salmon.  1.95 

 

QUICHE LORRAINE 
Traditional quiche with bacon, ham, and 

Swiss.   8.75 

Indicates Gluten Free 



 
 
 

$11.95 Lunch Buffet 
Monday - Saturday 11:00am to 2:00pm. 

Includes salad bar, fresh soup, two entrées, a starch, vegetables, breads, and a variety of 
desserts. Beverage not included in price of buffet and children (4-12) are 4.95 

GRILLED ROMAINE 
Maytag bleu cheese, cherry wood bacon,  

 tomato, rustic croutons, and white balsamic  
vinaigrette.  12.95 

 

CAPRESE SALAD 
Fresh mozzarella, tomatoes, and basil.   

Finished with Balsamic vinaigrette.  13.50 
 

THE COBB SALAD 
Grilled chicken, bacon, avocado, tomato, bleu 
cheese, diced egg, over crisp iceberg lettuce.  

Served with Ranch dressing.  13.95 
 

SPANISH SHRIMP SALAD 
Roasted shrimp served with fresh vegetables, 
house croutons and a tomato and red pepper 

dressing.  14.95 

COCONUT SHRIMP SALAD 
Coconut shrimp, on a bed of spinach, fresh  

seasonal fruit, and served with citrus  
vinaigrette.  14.95 

 

CLASSIC WEDGE 
Iceberg lettuce wedge, vine ripe tomato, cherry 
smoked bacon, and Parmesan cookie.  12.50 

 

CITRUS MARINATED CHICKEN 
Served on sliced tomatoes with red onion, 
 radishes, cucumbers.  With a cumin lime 

 dressing.  13.50 
 

GRILLED SALMON SALAD 
Mixed greens, cantaloupe, honeydew,  

watermelon with mint, lemon peel & cracked 
black pepper, honey dressing.  15.50 

 Entrée Salads 

Soups 

AUSTRIAN STEAK GOULASH 
A hearty beef stew with onion,  

tomato, potato, and spicy paprika. 
 Cup 3.95 / Bowl 5.95 

 
FOREST MUSHROOM SOUP 
Cream base soup with assorted  

mushroom blend.   
  Cup 3.95 / Bowl 5.95 

CHEF-INSPIRED SOUP 
The finest seasonal ingredients  

prepared daily. Cup 3.95 / Bowl 5.95 
 

FRENCH ONION 
Seven-onion soup, beef consommé, 

Swiss cheese, croutons, and haystack 
onions, baked golden brown in the  

oven. 5.95 

Indicates Gluten Free 



 
 

Sandwiches 
Includes choice of pickled red beets, potato salad, cole slaw, or French fries.     

CRAB MELT 
Warm shrimp and crab salad on an  

English muffin with tomato and melted 
muenster cheese. 11.95 

 

MONTE CRISTO 
Thick cut bread, dipped in egg batter 
and griddled with ham, turkey, and 

swiss.  9.95 
 

SOFT CHICKEN TACOS 
Mexican cheese, tomatoes, lettuce,  
onion, & cilantro.  Served with Black 

Bean Salad.   8.50 
 

BLT & A 
Bacon, lettuce, tomato, and avocado.  

Served on croissant.   9.50 
 

CIABATTA VEGGIE MELT 
White cheddar, onion jam, wilted  

spinach, and tomato.  7.95 
 

CLASSIC DELUXE BURGER 
8oz. Angus chopped steak, cheddar or 
Swiss, lettuce, tomato, and onion. 9.95 

 

CHICKEN CORDON BLEU 
Grilled chicken breast with ham and 

swiss on brioche bun.  Served with Dijon 
mustard dressing. 9.95 

CHICKEN CAESAR WRAP 
Caesar salad, crispy chicken,  

Parmesan cheese, and red onions  
in a tomato wrap.  8.75 

 

SALMON BURGER 
Salmon patty, lettuce, and tomato on 
brioche bun with lemon aioli. 11.50 

 

PRIME RIB FRENCH DIP 
Slow-roasted, steak-sliced prime rib, 

served with Swiss cheese on a hoagie 
bun.  Served with au jus. 13.95 

 

 
 Bratwurst patty on pretzel bread with 
beer mustard and grilled onions.  8.95 

 

CHICKEN CROISSANT 
Fresh house chicken salad, lettuce, 

and tomato, served on a flaky  
 gourmet croissant. 8.75 

 

ASPARAGUS TOAST 
Grilled asparagus with fresh tomatoes, 
Boursin & Parmesan cheese, sea salt, 
and olive oil.  Served-open face.  8.50 

 
TURKEY CLUB 

Turkey breast, bacon, lettuce, tomato, 
and Havarti on pretzel bread, with a 

side of cranberry relish. 8.95 

QUICHE OF THE DAY 
Chef's choice quiche. Ask your server for 

today's selections! 8.50 
 

SAVORY CRÊPES 
Scrambled eggs, bacon, mushroom, and 

Swiss.  . 7.95 
 

 

 

Indicates Gluten Free 



 
 

Lunch Entrées 
All entrées served with a Parmesan and herb roll.   

FISH & CHIPS 
Beer-battered cod fillets, served with fries and vinaigrette slaw. 13.95 

 

TURKEY TENDERLOIN 
Bacon-wrapped turkey medallion, served with quinoa and seasonal  

vegetable medley.  14.95 
 

WOOD FIRE-GRILLED SALMON 
Grilled salmon with cilantro risotto.  Finished with  

mango citrus slaw.  16.50 
 

JÄGER SCHNITZEL 
Tender, seasoned pork loin cutlet, topped with bacon and wild mushroom  

demi-glacé.  Served with spätzle and braised red cabbage. 14.95 
 

SACCHETTI 
Mushroom & cheese-filled pasta purses, topped with pesto cream sauce. 13.95 

 

SLOW ROASTED MEATLOAF 
Meatloaf with mushroom demi-glace.  Served with buttermilk  

mashed potatoes and fresh vegetables.  14.95 
 

WIENER SCHNITZEL 
Tender pork cutlet that is breaded and pan-fried to a golden finish.  

Served with spätzle and braised red cabbage. 16.50 
 

PAN-FRIED WHITEFISH 
Whitefish with lemon garlic sauce.  Served with roasted  

Yukon gold potatoes and vegetable.  16.95 
 

THYME ROASTED CHICKEN 
Roast chicken served with pan jus, 

cornbread stuffing, and vegetable.  15.50 

Indicates Gluten Free 



 
 

Starters 

 
 
 
 

JUMBO SEA SCALLOPS 
Broiled diver scallops, wrapped in cherry  

wood-smoked bacon and served atop  
asparagus risotto.  12.95 

 

COCONUT SHRIMP 
Lightly dusted and deep-fried, served with 

horseradish marmalade.  10.95 

 
 
 
 
 

THE LUDWIG  
Fresh, hand-made spaetzle dumplings sautéed 

with cherry wood bacon, spinach, and Swiss 
cheese.  7.50 

 

FRIED ARTICHOKE HEARTS 
 Tempura-battered and deep-fried artichoke 
hearts, served with roasted garlic parmesan 

sauce.   8.95 
 

MARYLAND CRAB CAKES 
Fresh crab claw meat with the perfect mix of 

the finest ingredients. Served with a  
cucumber slaw.   11.95  

CALAMARI 
Calamari rings and tentacles dusted in  
seasoned flour, fried and served with  

 remoulade sauce.   7.50 
 

FRIED CHEESE RAVIOLI 
Fried cheese ravioli finished with roasted 

 red pepper  aioli.  6.95 

 
 
 
 
 

FIVE-CHEESE BREAD 
French bread topped with a blend of five 
cheeses and herbs, toasted to perfection, 
served with a basil marinara sauce.  6.95 

 
 

ASPARAGUS GRATINÉE 
Asparagus  and Neufchatel cheese baked 
and served with crisp sea salt pita chips.  

8.50 
 

PEAR & GOAT CHEESE          
FOCACCIA 

Focaccia with poached pears, goat cheese, 
and toasted walnuts.  8.95 

SMALL PLATE SAMPLER 
Asparagus Gratinée, Calamari, Cheese Ravioli, and  
Five-Cheese Bread.  Enough for 4 to share.  21.95 

Soups 

AUSTRIAN STEAK GOULASH 
A hearty beef stew with onion,  

tomato, potato, and spicy paprika. 
 Cup 3.95 / Bowl 5.95 

FOREST MUSHROOM SOUP 
Cream-based soup with assorted  

mushroom blend.   
  Cup 3.95 / Bowl 5.95 

CHEF-INSPIRED SOUP 
The finest seasonal ingredients prepared 

fresh daily. Cup 3.95 / Bowl 5.95 
FRENCH ONION 

Seven-onion soup, beef consommé, 
Swiss cheese, croutons, and haystack 

onions, baked golden brown.  5.95  

Indicates Gluten Free 



 
 

Side Salads 

GRILLED ROMAINE 
Bleu cheese, cherry wood bacon, tomato, 

croutons, & white balsamic vinaigrette.  5.95  
 

CAPRESE SALAD 
Fresh mozzarella, tomatoes, and basil.   

Finished with Balsamic vinaigrette.  5.95    

SUMMER SALAD 
Seasonal fresh fruit with baby spinach, 

 and raspberry vinaigrette.  5.95    
 

CLASSIC WEDGE 
Iceberg lettuce, vine ripe tomato, cherry 

smoked bacon, & Parmesan cookie.  5.95 

 

European Favorites 
Add a side salad for 4.95 

JÄGER SCHNITZEL 
Pork cutlets topped with bacon mushroom 

sauce and served with braised red  
cabbage and spätzle. 19.95 

 
CHICKEN CORDON BLEU 

Grilled chicken breast with ham and Swiss, 
finished in a Dijon mustard sauce.  Served 

with roasted potatoes and seasonal  
vegetable.  18.95 

 
GRILLED TAFELSPITZ 

Thin-sliced New York Strip.  Served with 
horseradish cream sauce, spinach, and 

roasted potatoes.  23.50 

WIENER SCHNITZEL 
Pan-seared tender pork cutlet served  

with our house-made spätzle and  
braised red cabbage. 22.95 

 
TUSCAN LAMB 

Wood-grilled rack of lamb dressed with 
fresh oregano & roasted garlic chévre.  

Served with warm olive & roasted  
red pepper salad & house whipped  

potatoes.  26.50 
 

PORK PROVENCAL  
Herb-roasted pork tenderloin, served with 

whipped potatoes, and seasonal vegetable.  
18.95 

Entrée Salads   
COBB SALAD 

Chicken, bacon, avocado, tomato, bleu cheese, 
diced egg, over iceburg lettuce.  Served with 

Ranch dressing.  14.95 
 

COCONUT SHRIMP SALAD 
Coconut shrimp, on a bed of spinach, fresh  

seasonal fruit, and served with citrus  
vinaigrette.  15.95 

GRILLED SALMON SALAD 
Mixed greens, cantaloupe, honeydew,  

watermelon with mint, lemon peel & cracked 
black pepper, honey dressing.  16.50 

 
CITRUS MARINATED CHICKEN 

Served on sliced tomatoes with red onion, 
 radishes, cucumbers.  With a cumin lime 

 dressing.  13.95 

 

Indicates Gluten Free 



 
 

From the Sea 
Add a side salad for 4.95 

ALMOND-CRUSTED SCALLOPS 
Parmesan risotto, blueberry balsamic  

reduction, and summer vegetables.   24.95 
 

PAN-SEARED WALLEYE 
Walleye fillet, breaded in cracker crumbs and 

Parmesan cheese. Served with whipped  
potatoes and fresh vegetable. 23.95 

 

GREAT LAKES TIGER PERCH 
Fresh perch, dusted in seasoned flour and 

sautéed.  Served with roasted baby reds and 
vegetables.  25.95 

WOOD FIRE-GRILLED SALMON 
Grilled salmon with cilantro risotto and  
finished with mango citrus slaw. 26.50   

 

LAKE SUPERIOR WHITEFISH 
Pan-fried with garlic lemon butter. 
 Served with Yukon gold potatoes  

and vegetable du jour. 24.50 
 

FISH & CHIPS 
Beer-battered cod fillets, served with fries, 
and house-made vinaigrette slaw.  13.95 

 

Poultry  
Add a side salad for 4.95 

DUCK WITH MICHIGAN CHERRY SAUCE 
Maple Leaf Farm fresh duck breast served with roasted potatoes, and 

 seasonal vegetables.  22.95 
 
 

PARMESAN-CRUSTED CHICKEN BREAST 
Pan-seared in olive oil and lemon. Served with basil marinara sauce,  

pasta, and vegetable. 16.95 
 

THYME ROASTED CHICKEN 
Roast chicken served with pan jus, 

 cornbread stuffing, and vegetable.  15.50 
 

TURKEY TENDERLION 
Bacon-wrapped turkey medallion, served with quinoa  

and seasonal vegetable medley.   16.95 

Indicates Gluten Free 



 
 

Beef & Steaks 
Seasonal vegetable and choice of potato. Add a  salad for 4.95.  Add 

Maytag Bleu Cheese Sauce, Béarnaise, Sautéed Button Mushrooms, or 
Battered Onion Rings for 1.95 each 

LOBSTER RAVIOLI 
Lobster ravioli, served with citrus beurre blanc.  24.95 

 

PENNE CARBONARA  
Cream sauce with prosciutto and peas, over penne pasta.  16.50 

 

LASAGNA BOLOGNESE 
Beef, sausage, and tomato ragu.  Layered with creamy ricotta and Italian herbs.  16.95 

 

SACCHETTI 
Mushroom and cheese-filled pasta purses, topped with pesto cream sauce. 16.50 

 

JUMBO FLORENTINE RAVIOLI 
Ravioli stuffed with spinach and ricotta, served with basil tomato sauce. 15.95 

 

CHICKEN FETTUCCINE ALPINA 
Fettuccine with chicken, green olives, sun-dried tomatoes,  

artichoke hearts, baby spinach, and a garlic pesto cream sauce.  16.95 

 

.   

PETITE FILET 
6 oz. hand-selected and trimmed, grilled over 

Michigan hardwood fire. 28.50 
 

PARMESAN NEW YORK 
12 oz. New York strip steak grilled, & 

crusted with Parmesan & Mediterranean  
seasoning, finished with flavored butter. 

26.50 
 

ALPEN DELUXE BURGER 
8oz. Angus burger, cheddar or Swiss, lettuce, 
tomato, and onion.  Served with fries.  11.95 

Pastas 
Add a side salad for 4.95 

RIB EYE STEAK 
14 oz. hand-cut Delmonico grilled over  

Michigan hardwood fire. 28.95 
 

SLOW-ROASTED MEATLOAF 
Meatloaf with mushroom demi-glace.   

Served with buttermilk mashed potatoes 
and fresh vegetables.  14.95 

 

SIGNATURE ANGUS 
 PRIME RIB 

Slow-roasted, midwestern, corn-fed beef. 
Holland Cut 10 oz. 24.95 
Alpen Cut 14 oz. 28.95 

Indicates Gluten Free 



 
KID’S BREAKFAST 3.95KID’S BREAKFAST 3.95KID’S BREAKFAST 3.95   

(Includes kid cup beverage. Children 10 years and under Please. Served until 11:00 A.M.) 
 

French ToastFrench ToastFrench Toast   
Served with maple flavored syrup and bacon.  

 

Mickey Mouse PancakesMickey Mouse PancakesMickey Mouse Pancakes   
Plain, blueberry, or chocolate chip pancakes with slice of bacon. 

 

Little Farmer's BreakfastLittle Farmer's BreakfastLittle Farmer's Breakfast   
One scrambled egg, one slice of bacon, and one toast.  

 

Kids Cheese OmeletKids Cheese OmeletKids Cheese Omelet   
American cheese, two eggs, and toast.  

 
 

KID’S LUNCH & DINNER  4.95KID’S LUNCH & DINNER  4.95KID’S LUNCH & DINNER  4.95   
(Choice of fresh fruit, mashed potato, French fries, vegetables, or carrot sticks. Includes kid’s drink.) 

 

Corn Flake Chicken TendersCorn Flake Chicken TendersCorn Flake Chicken Tenders   
Ranch or BBQ sauce. 

 

 Texas Toast Grilled CheeseTexas Toast Grilled CheeseTexas Toast Grilled Cheese 
Served with American cheese and a pickle spear.  

 

Pepperoni Or Cheese PizzaPepperoni Or Cheese PizzaPepperoni Or Cheese Pizza   
7” personal size, soft crust cheese or pepperoni pizza. 

 

Mac And CheeseMac And CheeseMac And Cheese   
Traditional macaroni and cheese. 

 

Mini SchnitzelMini SchnitzelMini Schnitzel   
Pork cutlets breaded and pan fried.  

 

Fettuccine AlfredoFettuccine AlfredoFettuccine Alfredo   
Creamy Alfredo sauce tossed with fettuccine.  

 

Fettuccine MarinaraFettuccine MarinaraFettuccine Marinara   
House made marinara over fettuccine. 

 
(Consuming raw or undercooked meats, poultry, or seafood may increase your risk of food-borne illness) 
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