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Hand Crafted Bloody Mary l
A 20 oz. drink made to order with Smirnoff
Vodka, Sacramento Tomato juice, Tabasco
Sauce, horseradish, L&P Worcestershire Sauce, salt and
pepper. The glass is rimmed with Kosher Salt and Celery Salt
then garnished with a celery stalk, pickled asparagus spear
and lime wedge. The whole thing is topped off with a skewer
of pepperoncini, black olive, green olive, cocktail onion, baby
dill pickle and creamy American cheese. And, as if this
weren’t enough, it comes accompanied by another skewer of
chilled shrimp and spicy smoked beef stick.

Bloody Mary
Smirnoff Vodka, celery salt, horseradish, Tabasco,
Worcestershire sauce and Sacramento tomato juice, made
to order and served in a super sized pint glass with dual
salt rim. Just the way Dad used to make. $9.49

Turquoise Blue Martini
Absolut Mandarin, Blue Curacao, pineapple
juice and a splash of sour. $11.49

24K Margarita™
Fresh squeezed lime juice, Cuervo Gold, Cointreau, \
Grand Marnier and a dash of orange juice. $9.99

é > |
Bottled Beer

Summit Specialty/Seasonal
Fulton/Ringer
Lagunitas/Sucks Ale
Lake Superior/Kayak Kolsch
Shipyard/Seadog Blueberry
Two Brothers/Prairie Path

Draught Beer

Bud Light Indeed Dandy Lager
Deschutes Fresh Squeezed IPA Schell’s Seasonal
Sam Adams Summit Extra Pale Ale
Indeed Let It Ride Surly Furious

... offered in 14 oz. or 20 oz.

—— Wines by the Glass ——

Who said less is more?
Ike’s proudly serves 8 oz. of wine in every glass.

Red Wines

Norton Merlot, Mendoza, Argenting..............coceoeveevvressnnnns 10.00
Red Guitar Old Vine

Tempranillo/Garnacha, Navarra, SPpain.............cccccccvcrcereiernnnnnnn. 10.00
Pascual Toso Malbec, Mendoza, Argenting..............c.cocoecvvvreennnn. 11.50
Chapoutier Cotes-du-Rhone, Cotes du Rhone, France .................. 11.00
Kenwood Zinfandel, Sonoma, Californid.............cccccovverevnireeenn. 12.50
Avalon Napa Cabernet Sauvignon, Napa, California................... 12.75
Tintara Shiraz, McLaren Vale, AUStIQLQ ...........c.coovevvreveeierierarnn, 14.00
White Wines

Beringer White Zinfandel, Napa, California.............c.cccoeovvrrrnnnn. 8.00
Renwood Viognier, Lodi, Californici.............c.c.ccoouvvevvvcrnsnnnnn, 10.00
Schlink Haus Riesling, Nahe, GErmany ...........ccc.cooecvvrvvrirrenns 10.00
Canaletto Pinot Grigio, Veneto, Italy............c.cocvvrrvrvrrvsinrnnns 11.00
Estancia Chardonnay, Monterey County, California..................... 12.00

Ask your server for our full drink and wines by the bottle menu

Champions’ Grille by

ASlAN CHICK€N SALAD

Soy and ginger marinated chicken, napa cabbage,
romaine lettuce, dynamite slaw, red pepper,
peanuts, crispy wontons and sesame dressing. $15.00
Served with our warm bread board,
whipped butter and assorted cracker basket.

SIEAMING SOUP

Cup....$6.00 ¢ Bowl....$10.50

likK€'s ThIPLE THhEAT CHILI
Cup....$7.20 ¢ Bowl....$11.60

Soup & SALap Combo

Enjoy a steaming cup with our classic dinner
salad and a loaf of warm bread.
Today’s Soup....$14.29
Triple Threat Chili....$13.75
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Sandwiches
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Hand formed patties are griddled and served
on a butter toasted bun. Served with leaf
lettuce, sliced tomato, sliced sweet red onion,
dill pickles, coleslaw and a healthy (?) pile of
Ike’s fries. $15.40

Sharp Aged Cheddar 2.20 Grilled Onions 1.60

s : PR Apple Wood Smoked Bacon 2.20 )

Reuben Sandwich
Thinly sliced corned beef, swiss chesse and sauerkraut piled
high on toasted marble rye bread with 1000 island dressing.
Served with a side of Ike’s fries and coleslaw. $14.00

Champions Turkey Club
Fresh carved turkey breast on three pieces of toasted sourdough
bread with a house made herb aioli, bibb lettuce, crisp bacon
and sliced tomato. Served with Ike’s fries and coleslaw. $12.00

TRY OUR CHICKEN
Grilled Chicken Bacon Cheddar

Boneless chicken breast, apple wood smoked bacon,
aged Wisconsin cheddar and grilled onions on a butter
toasted bun, with Ike’s fries and coleslaw. $15.40
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~—— Burgers & ——

- Gke’s All Day ﬂu«kjast

6 oz. tender sirloin grilled to order with two

Two eggs any style, crisp hash browns, toasted
multi-grain bread and thick sliced bacon. $13.20

Steak and Eggs

eggs any style and hash browns. $16.50
All American Breakfast

o

Gkes Small Plates

Omnder 3 o 4 and shawe them é’amz[y .'otyle!

Freshly Made Guacamole
with Just Fried Chips

Fresh ripe avocados mixed with our special seasonings.
Served with crisp warm tortilla chips still in the
fry basket. (That’s how fresh they are.) $13.20

Little Debbie’s Disaster Hot Wings
OH BOY! Plump fried wings dressed in a spicy
THIS IS  hot sauce then served with an incredibly
GOOD FOOD nhotter sauce on the side, celery sticks
and bleu cheese dip. $11.60

Ike’s Mini Sliders
Three hand formed mini patties are griddled
and served on butter toasted slider rolls.
Served with cheddar cheese, dill pickles, ketchup
and mustard and a side of Ike’s fries. $10.00
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6th Sireel Tacos

Three warm flour tortillas filled with your choice of

Chicken, Steak or Fresh Fish. Accompanied with
avocado créme, pickled red onions and queso fresco.
Served with fresh fried chips and pico de gallo. $14.00

gA‘ k 0ld fashioned, extra thick, brain freezing
25 creamy goodness. Made with Sebastian Joe’s ice
cream and real whole milk. Choose from dark Hershey’s chocolate,
sweet California strawberry or velvety vanilla bean. $8.80

Sorry, no personal checks accepted.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.
Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items.

ﬂ'mm%'a.at g,n.ccia.la

All-American Breakfast
Two eggs any style with multi-grain
toast or an English muffin served with our
jam assortment, hash browned potatoes and your
choice of thick sliced bacon or sausage. $13.20

Add A Short Stack $3.99 *
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Breakfaslt Sandwiches

Ike’s Breakfast Burger
Hand formed ground Angus beef griddled on a
butter toasted bun with aged Wisconsin cheddar,
applewood smoked bacon and a fried egg.
Served with crispy hash browns. $15.40

Toasted Veggie Bagel
Filled with spinach, tomato, scallions
and garlic-herb cream cheese.
Served with crispy hash browns. 11.00
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— lke’s Speciallies —

Flapjack Stack
Four fluffy buttermilk pancakes with
whipped butter and syrup. $8.80

Cinnamon Swirl French Toast
Egg and cream dipped cinnamon swirl
bread griddled and served with
whipped butter and syrup. $9.90

Bill’s Corned Beef Hash
Savory corned beef and potatoes seared on the
griddle and topped with two eggs any style. $12.10

Steak and Eggs
6 oz. tender sirloin grilled to order with two eggs
any style and hash browned potatoes. $16.50

Breakfast Quesadilla
Griddled flour tortilla filled with cheddar,
pico de gallo, bacon and scrambled egg served
with salsa and hash browned potatoes. $11.00

Eggs Benedict
Two poached eggs on a toasted English muffin
and Canadian bacon smothered with rich Hollandaise.
Served with hash browned potatoes. $13.20

IKE’S DENVER OMELET
The only way to make this classic better
is the addition of applewood
smoked bacon to baked ham, onion,
sweet peppers and cheddar cheese,
all folded into three fluffy eggs. $13.20
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