TR <LMM* = ITEMS AVAILABLE ON OUR

e mewy IDLER SANDWICHES

THURSDAY 9PM - CLOSE
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STARTERS

ach
Fresh Oysters$3 e
ASK YOUR SERVER AXDUT OUR CURRENT SELECTION

up $4.50 [ bowl $6.50
Sweet PePPﬁ\rLuCNﬁl.’Mfgﬁﬁ./ufvsﬁ g\vnnns!

roasted sweet peppers & buttery crab in rich broth

i 4.50 [ bowl $6.50
Chicken‘n AndoullleA(é‘hmlg& slsfcll‘p $

i i iced stew
ooked andounlle.& five spic
sssgzivd(éd with pulled chicken & vegetables

BBQ -or- Peel ‘n Eat Shrimp $14.95

half pound of shrimp, cocktail sauce, lemon wedge

Calamari & Peppers $14.9rF; -
lightly dusted calamari, fried banana peppers,

“« D Win S $13-95
Gat:\)ernLEn FA\%RITE!

i i ith your choice
i<py-fried chicken wings tossed with yo
Crmlst?yf;:lidbcbcl], cajun dry rub, or evgrythlng bagel,
° userve,d with blue cheese dressing, celery

Spin ‘n Artichoke Dip $9.?]$t =,
spinach, artichokes, cream che‘ese,vy i (ev £ ¢
; spices, baked, served with pita chips

Fried Ribs $15.95

callions
fried st. louis riblets, bbg, sesame seeds, s

Coco Shrimp $14.95

marm
hand battered & rolled in coconut, tangy orange

Chilled SmOketg S?j|2;l grga[r)r:lzggezsoz Eour cream,
. a en b e A .
house—;irggg ?Sds?)lr?iqc?r? {lynlemon juice, served cold with pita chips
capers,

Tuna Wontons $16.?$ oy

crispy fried wontons topped V:Ijllth s:\s;l'?gntsuréar\i,zﬂed wit|:1
s, rice noodies, : , led w
Carrs(\)/\z,ei)i' 5525 es:esame ginger dressing, wasabi aioli

y aioli

alade

VU
BOROTIY u
1

MALONE

MARKET SALADS

ADD IN SOME: CHICKEN, PULLED PORK, -OR- ANDOUILLE SAUSAGE +55.95
PAN-SEARED -OR- CHILLED SHRIMP +$8.95
BLACKENED MAHI MAHI -OR- SASHIMI TUNA STEAK +51095

side House Salad -or- side Caesar Salad $4.50
The Big Caesar Salad $9.95

classic garlic-lemon dressing, herbed croutons,
parmesan, crisp romaine lettuce

Dockside Chicken Salad $15.95
fire-grilled chicken breast, shaved red onion, cucumber, tomato,
crumbled feta, lemon oregano vinaigrette, crisp romaine lettuce

South Haven Summer Berry Salad $12.95
fresh blueberries, fresh strawberries, spiced walnuts, candied bacon,
crumbled feta, raspberry vinaigrette, garden greens

Mandarin Shrimp Salad ¢17.95
chilled shrimp, mandarin oranges, red bell peppers, rice noodles,
wontons, sweet & spicy sesame ginger vinaigrette, garden greens
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7.95
ant Ears $7.9-
" ered Elephant ER STYLE!
Choco\ateE g\%\,am BETTER CAUSE ltT sgtoconut
% ! L“g'\mth frésh fruit, chocolate
~ serve .
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(VG) VEGETARIAN |«GF) GWEE
ASK YOUR SERVER ABOUT*™

ITEMS THAT ARE C TO 'ORW
SERVED RAW. CONSUMING RAW OR UNDERWEATS, POULTRY, Sl

P Th
SHELLFISH, OR EGGS MAY INCREASE YOUR OODBORNE ILLNESS. -

> EDTO ALLCHEC
A 3% SURCHARGE - EMPLOYEE BENEFITS ISADD .
ANéOOTFIER BENEFTS PROVBEITS oun T v riis SR

FRIDAY & SATURDAY 10PM - CLO

ALL SANDWICHES SERVED WITH KETTLE CHIPS -0R- COLESLAW
SUBSTITUTE: CILANTRO LIME RICE +§] / REDSKIN POTATOES +81
SE CORN ON THE COB +8$1 / FRUIT Cup +$3

Shrimp Tacos $21.95
bbq spiced shrimp, mixed greens, avocado, tomato, grilled bel|
Peppers & onions, served with cilantro lime rice & flour tortillas

Maui-Wowie ¢16.95

teriyaki chicken, pineapple, bacon, swiss

Chicken Salad Wrap $14.95

breast, cranberry raisins, celery, sage, house-made
ney mustard, mixed garden greens, flour tortilla

Chicago-Style Beef Brisket $16.95
house-made italian-style beef brisket, mozzarella, provolone,
bell peppers, onions, banana peppers, tomatoes, pickle spears,
celery salt, poppy seeds, artisan french bread

Pulled Pork BBQ £15.95
pulled bbq pork, tangy barbeque sauce,
pickles, coleslaw, toasted brioche bun

New England Lobster Roll $23.95
a bold & savory blend of lobster claw & tail, celery,
scallions & old bay aiolj, toasted split top bun

Fried Green Tomato BLT ¢15.95
fried green tomato, hickory smoked bacon,
crisp romaine, roasted garlic parmesan mayo

Mediterranean Veggie Wrap $16.95
flour tortilla filled with mixed greens, red pepper
hummus, roasted tomatoes, red onions, cucumbers,
balsamic portobello mushrooms, & avocado

Cuban Panini ¢16.95
grilled french loaf filled with shaved ham,
pulled pork, swiss cheese, pickles, and dijon mustard

TLE CHIPS

E BURGERS SERVED WITH KET

SUBS'R!I:II]T?I&AURGER PATTIES FOR GRILLED CHICKEN BREAST
The Classic Cheese $16.95

hoice of american,
ound angus beef patty, ‘
hahcssviss, cheddar, or blue cheese, kaiser bun

Portobello & Swiss Burger $17.(j95
half pound angus beef patty, g‘nlleb
portobello mushrooms, swiss, kaiser bun

Fried Green Tomato BLT Burger $2Zr;95
half pound angus beef patty, fried gr :
tomato, hickory smoked bacon,.swsbL‘n
roasted garlic parmesan mayo, kaiser

i 95
Triple B Burger $18. ' 3
ound angl?s beef patties, slow rqasted b‘rlsk%tl,Jt:]ac
P qgr?;ec:apr cheese, bbq sauce, haystack onions, kaiser

ENTREES

N’Awlins Shrimp Boil $30.95 / platter for two ¢55.95
A CAJUN FAVORITE! (TRY PEEL ‘N EAT SHRIMP FOR LESS SPICE)

shrimp, mussels, andouille sausage, corn on the cob,
redskin potato, bbq butter, old bay seasoning

South Haven Mac $14.95

signature four cheese blend, Cavatappi pasta (VG)
ADD IN SOME: BRISKET, CHICKEN oR PULLED PoRk +55

Shrimp Mac $18.95
shrimp + South Haven Mac

Baby Back Ribs $25.95
slow-cooked, sauce-smothered, fall-off-the-bone
juicy ribs, red skin potatoes, corn on the cob

BBQ Combo Platter ¢30.95
pulled pork bbq, baby back ribs, andouille
Sausage, red skin potatoes, corn on the cob

Blackened Mahi Makh; $22.95

cilantro lime rice, corn on the cob, coleslaw

Perch Basket $21.95

deep-fried, coleslaw, chips, tartar sauce

Mezze Chicken ¢20.95

sted red pepper hummus, blistered tomatoes,
ons, mixed greens, cucumber & feta cheese,
cilantro lime rice and grilled pita bread

shredded chicken
whole grain ho

lightly dusted &

grilled chicken, roa
avocado, red oni
served with

FSETTHE K LEAVE,
ELP OFFSET THE COST OF HEALTHCARE, PAID SIC
OT A GRATUITY AND IS NOT DISTRIBUTED AS TIPS.



IN THE MOOD

PINTS ¢6
. ango Cart Raw Bar Sampler ¢25.95
s Golden Road Mang DAILY SELECTION oF lg?ESH gvsnsns_l
. 4 Bell’s Two Hearted crs)egr);]stcegs, 6 peel ‘ndeat'sﬁrimp’ smoked salmon, caper
(PA €ese served wit Crackers, tomato &, red onion
_ Founders All Day
; Golden Road Mango Cart

Saugatuck Oval Beach Blonde
Leinenkugel Summer Shandy

i
A i _,
7 BOTTLE BREWS

scow Mule
Y, dl:;?ginger beer, lime
; MEGA BREWS ¢5 Kentucky Mule.
. bourbon, ging )
4 Blue M?on _ | _ A b
- Budweiser - e , 5 ‘ tequila, ginger beer, lim
Budlight - Rs A L N \'qu »
Coors Light | OYSTER “ﬁ(ﬁ R SRR s "i'
+ S ° &N - "
Michelob Ultra : AL'TTLEU\ESL‘EIRE NIGHT! . F‘:{ :‘“‘3 R
Miller Light P G NN S
Yuengling Lager
o HURRICANE SEASON

ALLCOCKTAILS $11.95
MICRO BREWS & IMPORTS $5.50 S.H.LT.
classic South Haven Iced Tea
Bell’s Amber Ale
Rummmmm Runner
Corona lots of rum, cocoribe, oj, strawberry
Corona Light Funky Cold Medina
Dos XX cocoribe, blueberry, blue cu;lacao, cranberry, pineapple
. Fuzzy Alligator
Guinness Pub Can peach schnapps, melon liqueur, vodka, (o]]
Heineken Mai Tai
Modelo myer’s rum, triple sec, grenadine, amaretto, sour, pineapple
Red Stripe Foxy’s Rum Punch
dark rum, mango rum, pinea le, guava, o}, pomegranate juice
Short’s Soft Parade 7 S f N ed d ’
; Ay A Parrot Head Punch
Strongbow Cider B = vodka, passion fruit liqueur, watermelon juice,
” cranberry juice, pink grapefruit juice
SHw‘E Beach Cruisin’
banana, coconut, Mango rum, guava rum, fruit juices
ican10 Speed 2
jamm?\‘c‘?n banana, pineapple Painkiller
coconut rum, M . > ndY pusser’s rum, pineapple juice, oj, cream of coconut, nutmeg
exicanLancy
the ‘\etcuse for everything:

Chum Bucket

D) | \ SEAFODD MEETS THE IDLER BLOODY!
\ ! _M_ (with shrimp salsa mixed in) available with home-made
1} ) '
% gl __“_x_\ @) pepper vodka for those of you who want some heat!

. Idler Margarita $9.95
g btl Jose cuervo gold tequila, grand marnier, house-made sour
: Chardonnay, CA $7.50 gl/52 Tajin-a-rita $9.95
Franciscan, 9.50¢l/$38btl . J ; /
Chardonnay, CA$9. Jose cuervo gold teq‘uﬂa}, grand marnier,
Bread & Butter, Griio, M1 $7.50 gl /$28 btl house-made sour, tajin rim, honey tequila
s Harbor, Pinot Grigio, btl Dark ‘n Stormy $7.50
B.owerG nd Traverse, Riesling, Mi$7.50gl/$28 bl goslings rum, gingegr beer
Chatedugs i Blanc, CA $7.50 gl /$28 ii
Strong, Sauvignon bl Mojito $7.50
Rodpey fth F:arth Moscato, CA$7.50 gl /$28
Salt of the ’

directly from bodeguita... rum, lime, sugar, mint

PomPineapple Mojito $7.50

Pomegranate & pineapple moijito

50¢l/$28 btl

Cabernet, CA$7.5

illiam Hill Central Coast, : . |/437btl
w||||ama Ranch Central Coast, Pinot Noir $9.7i gl/¢

e }Zouse—Made Sangtia $6.50 gl [ $19 caraie

ish classic patio sipper
-made spanish ¢ : o
ervzzu\:lih fresh fruit & featured inred 0
S

Korbel Brut $29 btl
Veuve Clicquot $92 btl

SPLITS
Freixenet Brut $6.50
Martini Rossi Asti $6.50




	LATE NIGHT MENU
	Thursday 9pm - Close Friday & Saturday 10pm - Close

	IDLER SANDWICHES
	STARTERS
	BBQ -or- Peel ‘n Eat Shrimp $14.95 half pound of shrimp, cocktail sauce, lemon wedge

	PRIME BURGERS
	MARKET SALADS
	side House Salad -or- side Caesar Salad $4.50

	ENTREES
	Baby Back Ribs $25.95
	Blackened Mahi Mahi $22.95 cilantro lime rice, corn on the cob, coleslaw
	CARIBBEAN LUNCH $13.95
	DON’T FORGET...


	DESSERT
	(VG) VEGETARIAN | (GF) GLUTEN FREE 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.
	A 3% SURCHARGE - EMPLOYEE BENEFITS IS ADDED TO ALL CHECKS TO HELP OFFSET THE COST OF HEALTHCARE, PAID SICK LEAVE,  AND OTHER BENEFITS PROVIDED TO OUR TEAM. THIS SURCHARGE IS NOT A GRATUITY AND IS NOT DISTRIBUTED AS TIPS.

	DRAUGHT BREWS
	PINTS $6
	Golden Road Mango Cart
	Bell’s Two Hearted
	Founders All Day IPA
	Golden Road Mango Cart
	Saugatuck Oval Beach Blonde
	Leinenkugel Summer Shandy

	IN THE MOOD FOR...

	RAW BAR
	OYSTER SHOOTERS

	MULES
	BOTTLE BREWS
	MEGA BREWS $5
	Blue Moon
	Budweiser
	Bud Light
	Coors Light
	Michelob Ultra
	Miller Light
	Yuengling Lager
	Heineken - NA

	MICRO BREWS & IMPORTS $5.50
	Bell’s Amber Ale
	Corona
	Corona Light
	Dos XX
	Guinness Pub Can
	Heineken
	Modelo
	Red Stripe
	Short’s Soft Parade
	Strongbow Cider


	HURRICANE SEASON
	ALL COCKTAILS $11.95

	SHOOTERS
	VINO
	Franciscan, Chardonnay, CA $7.50 gl / $28 btl
	Bread & Butter, Chardonnay, CA $9.50 gl / $38 btl
	Bowers Harbor, Pinot Grigio, MI $7.50 gl / $28 btl
	Château Grand Traverse, Riesling, MI $7.50 gl / $28 btl
	Rodney Strong, Sauvignon Blanc, CA $7.50 gl / $28 btl
	Salt of the Earth, Moscato, CA $7.50 gl / $28 btl
	William Hill Central Coast, Cabernet, CA $7.50 gl / $28 btl
	Macmurray Ranch Central Coast, Pinot Noir $9.75 gl / $37 btl
	Korbel Brut $29 btl
	Veuve Clicquot $92 btl
	SPLITS
	Freixenet Brut $6.50
	Martini Rossi Asti $6.50


	SHOT SKI
	Bring your friends & pick your favorite shooter


