APPETIZERS

Garlic Cheese Bread

Tamale Griddle Cakes

Caribbean jerk wings char-grilled
with a sweet mango glaze

The Café Brio classic: Masa harina,
black bean corn pico, new México red
chilis, queso fresco, morita crema with
cilantro

*want to make it burn? ~ just ask…*

Pork Rinds

Sesame Shrimp

Pulled Pork Nachos

Panko and sesame breaded shrimp
with sweet chili sauce

Served with green chili queso, green
onions, pico de gallo and jalapeños
over tortilla chips

Fresh fried pork rinds dusted with
your choice of BBQ rub or Frank’s Red
Hot seasonings

Served with marinara
Jerk Chicken Wings

Toasted Ravioli
Cheese filled Italian breaded raviolis
with marinara dipping sauce and
dusted with parmesan

Soups

A basket of our house made corn
tortillas chips with queso cheese &
morita salsa sauces for dipping

SALADS

Tomato Basil Soup
Soup Du Jour
~ Cup Bowl

Chips & Dips

Santa Fe Chicken Salad

House Salad
Roma tomatoes, thinly sliced sweet red onion &
artichokes hearts tossed with romaine in a red wine
vinaigrette and finished with croutons and parmesan
full
half
Caesar Salad
Romaine lettuce dressed with traditional Caesar dressing,
croutons and parmesan cheese full
half

Adobo marinated grilled chicken, tomato, black bean
relish, crisp romaine lettuce, red onion & dressed with an
ancho chili vinaigrette garnished with shredded sharp
cheddar & corn tortillas frites
Mixed Baby Greens Salad
Mixed baby field greens, dried cranberries, bleu cheese
crumbles, toasted pecans and an orange balsamic
vinaigrette
Keto Goddess

BLT Salad
Herb peppered bacon, fresh mozzarella and romaine all
tossed in a pesto vinaigrette & served with bruschetta
croutons

Grilled steak with hard-boiled egg, tomato, onion, cheddar
cheese, bell peppers, romaine lettuce and mixed greens in
a green goddess dressing
ADD To Any Salad:
Chicken Sautéed Shrimp
Pan Roasted Salmon

PIZZA ~ CALZONES
Margherita Pizza

Michigan Ave. Pizza

Veggie Lovers

A light base sauce of marinara

Marinara sauce, mozzarella, white
cheddar, parmesan, garlic, oregano
with sliced meatballs, sausage and a
ricotta caréma with crushed red
pepper oil drizzle

Red pesto sauce with green peppers,
red onions, mushrooms and roma
tomatoes with mozzarella cheese

,
roma tomatoes, fresh basil leaves
and an olive oil drizzle
Steak & Crimini Mushroom
Grilled sirloin steak with sautéed
crimini mushrooms, sautéed
onions, bleu cheese crumbles,
mozzarella, rosemary sprigs and
finished with a balsamic reduction

Boss Frank Zito Pizza

Cauliflower Margherita

A 12 inch cauliflower crust and the
A garlic cream sauce topped with
same great ingredients just gluten
sautéed spinach, Italian sausage, fresh free with no carbs from the crust
mozzarella & finished with a ricotta
créma
Calzone

Pulled Pork Pizza

Creole Pizza

BBQ sauce, gouda cheese,
jalapeños, sautéed onions and
smoky pulled pork

Filled with a three cheese mixture and
Marinara sauce is layered with
blackened shrimp, andouille sausage, a tomato basil pesto and served with a
sautéed peppers, onions & mozzarella side of marinara sauce
cheese

White Garlic Pizza
Garlic cream sauce with sautéed
mushrooms, Italian sausage with
mozzarella cheese

T R A D I T I O N A L

P I Z Z A

{ One sauce & cheese 9.99 ● extra cheese 1.50 ● meats 1.99 ● veggies 1.89 }
CHEESES: Mozzarella, Fresh Mozzarella,
Smoked Gouda, Bleu Cheese

SAUCES: Marinara, Garlic Cream Sauce, Basil
Pesto, BBQ Sauce

MEATS: Italian Sausage, Pepperoni, Ham, Meatballs, Bacon, Roasted
Chicken, Creole Shrimp, Andouille Sausage

VEGGIES: Mushrooms, Sautéed Onions, Red Onions, Red Peppers,
Green Peppers, Roma Tomatoes, Black Olives, Sautéed Spinach, pickled
Jalapeños , Fresh Jalapeños, Artichokes, Pineapple

All burgers & sandwiches served with your choice of a side

SIDES: Fries, Vegetable Du Jour or Mashed Potatoes PREMIUM SIDES: (+2.49) Side Salad, Cup of Soup, Creamy
3 Cheese Mac & Cheese or 5 Grain Blend Quinoa

8oz Sirloin Burger

Grilled Italian 2.5

Ground steak sirloin burger,
griddle cooked with LPG aioli,
lettuce, tomato, onion and
pickle on a brioche bun

Italian marinated pulled pork,
ham, pepperoni and swiss
cheese dressed with sliced red
onion, roma tomato and leaf
lettuce & finished with mayo
and our house vinaigrette

Falafel Pita
Seasoned chick peas hand
rolled and fried. Topped with
tzatziki sauce, romaine lettuce,
sesame seeds and a tomato
cucumber relish served on
naan bread
In-House Bratwurst Burger
Our own blend of seasoned
pork bratwurst hand made
and grilled with sharp cheddar,
banana pepper slaw and a
whole grain mustard aioli

Chicken Banh Mi
Thai marinated chicken breast
chargrilled with pickled cabbage,
carrot, cucumber and jalapenos,
fresh herbs, cashew aioli on a
toasted baguette
Cajun Shrimp Po’ Boy

Lake Pointe
Horse Shoe
Choice of hamburger, ham, pulled pork,
bacon and tomato, grilled chicken breast or
buﬀalo breaded chicken served with our
own white cheddar ale rarebit cheese
sauce on Texas toast and topped with
French fries
<Premium Shoe>

Blackened shrimp, shredded
lettuce, diced tomato, red onion
and house remoulade on a
toasted baguette roll

Add for meatloaf

Entrees
Aged Angus Beef Steak

Jambalaya

Mustard Glazed Salmon

Ever-changing Angus steak
feature grilled to order with
steakhouse maître d'hôtel
butter, mashed potatoes and
vegetable du jour ~
market price

Andouille sausage & chicken
simmered in a mixture of
creole seasonings, vegetables
and rice served with cornbread
Add shrimp 3.49

Atlantic salmon fillet smoked
kissed with a sweet mustard
glaze over 5 grain quinoa blend
and vegetable du jour

Tikka Masala

Frenched Bone-In Pork
Chop

Marinated chicken breast in a
curry spiced cream sauce,
jasmine rice, almonds, sweet
potatoes and bell peppers with
naan bread

Adobe marinated chicken
grilled with a black bean corn
relish, gouda blue corn grits,
with morita honey roasted
sweet potatoes

Java spice rub, tart cherry
mostarda with mashed
potatoes and vegetable du jour

Tri-Cheese Macaroni Bowl
LPG Stuffed Meatloaf
Blend of beef & Italian sausage
stuffed with white cheddar and
gouda cheeses, robed in Applewood
bacon with a sweet tomato
balsamic glaze. Served with
mashed potatoes and vegetable
du jour

Cavatappi pasta tossed in a
rich creamy blend of three
cheeses with chopped broccoli
& chicken

Free Range Amish Chicken

Sufferin’ Succotash
Gulf shrimp & andouille
sausage, sweet corn, lima
beans, sweet potatoes, fresh
herbs, tomatoes, and bell
peppers with blue corn grits

Fresh Seafood Nightly Special
Sustainable fresh seafood, a chef inspired nightly fish and
crustacean specials ~ ever-changing ~ market price $

Pastas
Fettuccine Alfredo
A creamy alfredo sauce is tossed
with fettuccine pasta with grated
parmesan 14.49
add grilled chicken 3.99
add shrimp
4.49
Lasagna
Baked to order with a 3-cheese
blend and meat sauce. Served over
garlic cream sauce

Lamb Bolognese
Seafood Pasta
Gulf shrimp, salmon and bay
scallops tossed in a tomato herb
chardonnay cream sauce with
red peppers and spinach over
cavatappi pasta with garlic
toasted bread crumbs. Served
with garlic bread

Pasta Pappardelle tossed with
decadent ground New Zealand
lamb & beef simmered with ,
mirepoix, tomato, rosemary and
mint. Garnished with ricotta and
Grana Padano cheese & served
with garlic bread
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