STARTERS

lamb quesadilla
chipotle monterey jack cheese, black bean salsa and lime sour cream 10

bruschetta
white bean bruschetta, red onion, tomato, basil, white balsamic

and grilled toast 8

spinach-artichoke dip
spinach, artichoke hearts, creamy feta and toast points 8

mushroom sauté
roasted crimini, shiitake and enoki mushrooms, herbed brandy cream and toast points 8

calamari
crisp lemon-garlic calamari, parsley and chili-lime remoulade 9

sticky chicken
crispy sticky chicken, chili sauce and greens 8

turkey and dumpling
gnocchi, roasted turkey, braised celery, peas, herb cream 9

hummus
roasted red pepper-cilantro hummus, crisp cucumber yogurt, warm flatbread and evoo 8

tuna poke*
zangy tuna poke, mango, wakame, cucumber and crispy wonton chips 10

wings
crispy chicken wings with choice of buffalo, bbq, sticky or tandoori sauce;
served with bleu cheese dressing and crisp celery sticks — (6) for 5 or (12) for 8

shrimp cocktail
sambuca poached black tiger shrimp, lemon and wasabi infused cocktail sauace 9

lettuce cups
choice of sticky or tandoori chicken with mirin-sesame dipping sauce 8

SOUPS

soup du jour cup 4/bowl 5

please ask your server for today’s selections

SALADS

greek
chopped romaine hearts, feta, kalamata olive, tomato, marinated artichoke hearts, beets,
cucumber and champagne-pepper vinaigrette 8

bibb

candied walnuts, dried cherries, crumbled bleu cheese and raspberry dressing 7

chicken chop
iceberg, grilled chicken, bacon, peppers, goat cheese and pepper dressing 8

grilled romaine
candied walnuts, feta and smoky tomato-basil dressing 8

caesar
chopped romaine hearts, shaved parmesan, garlicky croutons and creamy caesar dressing 8

norman house
crisp lettuce blend, tomatoes, red onion, croutons and choice of dressing 4

SIDES

creamy coleslaw 2 whipped potatoes 3
french fries 2 cottage cheese 2
o-rings 4 side house salad 3

PASTAS

meatballs
house made garlic — parmesan meatballs, spaghetti and basil marinara 13

ravioli
house made butternut squash ravioli and hazelnut-vanilla cream 12

peppered italian sausage
farfalle, peas, roasted tomatoes and garlic cream 12

shrimp scampi
house made shrimp tortelloni with choice of red pepper cream or white wine garlic sauce 13

mac and cheese
shell pasta, cheddar, white cheddar, and smoked gouda 9

ENTREES

served from 4pm to 12am daily

sea scallops
asiago gnocchi, asparagus, grape tomatoes, red pepper - citrus cream 21

beef bourguignonne
beef tenderloin tips, amish egg noodles, bacon, mushrooms, carrot and red wine sauce 17

half chicken
yukon whipped potatoes, market vegetable and herbed pan sauce 17

strip steak
160z ny strip steak; parmesan-herb potato gratin, market vegetable,
and maytag bleu butter 25

8 ounce filet
yukon whipped potatoes, market vegetable and veal jus 29

perch n chips
house battered great lakes perch, french fries, coleslaw and cajun — caper remoulade 16

SANDWICHES

all sandwiches served with kettle chips and a pickle spear:  substitute french fries 2

meatball
house made garlic-parmesan meatballs, provolone, basil marinara on ciabatta bread 9

grilled cheese
cheddar, greek feta, baby swiss, goat cheese and sweet onion on texas toast 7

muffaletta

capicola, ham, mortadella, provolone, lettuce, tomato, onion and olive spread on a bianca
roll 8

the reubens
corned beef or turkey, gruyere, sweet but spicy napa slaw on marble rye; served with
sesame-chili dipping sauce 8

turkey club
smoked turkey breast, cheddar, gruyere, bacon, lettuce, tomato and onion on a
bianca roll 8

ro
shaved lamb, curried lentil spread, cucumber yogurt, feta, red onion, and lettuce on warm
naan bread 9

chicken gyro
grilled chicken breast, curried lentil spread, cucumber yogurt, feta, red onion and lettuce on
warm naan bread 8

blt
applewood smoked bacon, tomato, leaf lettuce and sun-dried tomato - rosemary brie spread
on texas toast 8

rockwell’s french dip
roasted shaved beef, caramelized onions, sauteed mushrooms, and smoked gouda
cheese on ciabatta bread; served with au jus 9

bond burger
8oz burger, crisp lettuce, tomato, shaved onion on a toasted bun served with french fries
and a pickle spear 8.5

substitute house made veggie patty

cheddar, bleu or swiss cheese .50 ranch 25
caramelized onions .25 avocado 25
mushrooms 25 olive mix 25
bacon .50 chopped pickles 25

*NOTICE: Ask your server about menu items that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,
or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions



