
Seafood Feast  

Fresh Soups  

Starters   

New Zealand Lamb Chops 
sesame crusted, roasted garlic aioli, balsamic drizzle   

Fresh Calamari 
crispy fried, cocktail and tartar sauces 

12 

Coconut Crusted Shrimp 
orange marmalade, pineapple relish  

14 

Crispy Tuna Avocado Roll 
tempura battered, yuzu ponzu sauce 

12 

Coach’s Pot Roast Nachos 
sour cream, jalapenos, scallions, tomatoes  

16 

Maryland Crab Cake 
jumbo lump crab, tartar  sauce  

16 

Mini Cheeseburger Sliders 
ketchup, mustard, pickle, red onion  

10 

Filet Mignon Sliders 
horseradish cream, caramelized onion 

15 

Slider Combo 
two mini cheeseburger and two filet mignon sliders 

15 

Shellfish Starters 
Cowboy Oyster Shooters                       
fresh shucked, cocktail sauce, tabasco vinaigrette            

 3 each 

 

Trophy Shrimp Cocktail   
cocktail sauce, fresh horseradish 

17 

Oysters On The Half Shell  
fresh horseradish and cocktail sauce 

16 

  

jumbo shrimp,  seared bigeye tuna,  oysters,   
alaskan king crab legs  

 

 

 Platter  serves 1-2 people 

 
 Tower   serves 3-4 people 

 
 Castle     serves 5-6 people 
 
 
  

29 

 

59 

 

79 

 
 
 
Sherry Crab Bisque                                                                               

    
 
 
 
      

 
 
 
 
7 

Chicken Noodle 
 
Soup of the Day 
 

Salads 
 

       
 
    
      

6 
 
 
6 

Spinach Salad  
apples, mushrooms, onions, egg, warm bacon dressing 

  
8 

 

House Caesar 
shredded parmesan, garlic croutons 

  
8 

 

Mike’s Salad  
pecans, goat cheese, apples, cranberries, balsamic vinaigrette 

  
8 

Wedge Salad  
danish blue, bacon, tomato, cucumber 

  
9 

   

Chopped Salad 
dozen vegetables, garlic vinaigrette, crumbled blue cheese 

  
7 

 17 



Fresh Fish & Seafood  
 
 

Lake Perch  
cornmeal crusted, lemon butter, tartar sauce                                     

23 

 
 

Blackened Mahi Mahi  
cilantro pesto, smoked tomato sauce, wild rice                                                                   

29 

Orange Glazed Tasmanian King Salmon                                     
asian vegetables, soy-sesame sauce, sticky rice 

31 

 
 

Jumbo Lump Crab Cakes 
island rice, cole slaw, tartar sauce                                                               

29 

 

 

Hawaiian-Ahi Tuna  
cucumber salad, ponzu, pickled ginger, wasabi 

31 

 

 

South African Twin Lobster Tails  
two  8oz. tails, asparagus, island rice                                                   

MKT 

 

Alaskan King Crab Legs       
1 1/4 lbs, chilled                                                                  

MKT 

  

All of our fresh fish and shellfish come from 100%  

sustainable and environmentally friendly sources 



Hall Of Fame Features 

 

 

Wild Mushroom Stuffed Chicken Breast 
pan roasted fingerling potatoes, broccoli puree, madeira sauce 
 

23 

 

Fish & Chips 
cole slaw, tartar sauce 
 

19 

 

Coach’s Meatloaf Stack  
mashed potatoes, jalapeno cornbread  

17 

 

Linguini Diavolo   
jumbo shrimp, lump crab, spicy seafood sauce 

23 

 

BBQ Baby Back Ribs 
Ditka’s signature BBQ sauce, coleslaw, hand cut fries 

24 

 

Kobe Burger 
melted brie, grilled sweet onions, arugula, tomato, truffled  
balsamic mayo, truffle fries 

16 

  

The “Fridge” Burger 
cheddar, mustard, mayonnaise, onions, pickles, lettuce,  

tomato, hand cut fries 

12 

“The Illinois department of public health advises that eating raw or  

under-cooked meat, poultry, eggs or seafood poses a health risk to everyone,  

but especially to the elderly, young children under the age of 4,  

pregnant women and other highly susceptible individuals with  

compromised immune systems.  Thorough cooking of such  

animal foods reduces the risk of illness.” 



Signature Cuts  

Enhancements    

Rare  cool, red center         Medium Rare  warm, red center         Medium  warm pink center          Medium Well  hot pink center          Well Done  fully cooked no pink 

Meat Temperatures 

Grilled Sweet Onions 3 

Cabernet Demi 3 

Béarnaise Sauce 3 

Blue Cheese Crust 3 

Horseradish Crust 3 

Burgundy Mushrooms 3 

Oscar Style jumbo lump crab,  
asparagus, bearnaisse 

 

12 

Macaroni & Cheese with Bacon 6 

Broccoli “add cheese sauce for 1” 6 

Crispy Onion Strings 6 

Sauteed Spinach and Mushrooms 7 

Fresh Asparagus with Hollandaise 7 

Stir Fried Vegetables 7 

Creamed Fresh Spinach 7 

Sides    

Mike’s Fries 6 

Smashed Red Skin Potatoes 7 

Jalapeño Hash Browns 7 

Black Jack Mashed Sweet Potatoes  7 

Giant Baked Potato 7 

Loaded Twice-Baked Potato 7 

Potatoes 

Chops 

“Da Pork Chop”                                      
apple chutney, cherry jus, mashed 
sweet potatoes 

29 

Colorado Lamb Rack                     
rosemary demi, mint pesto 

49 

Veal Chop 
16 oz. french cut 

49 

Filet Medallions 3 Ways           
horseradish,  blue cheese, oscar style 

32 

Fullback Sized Filet Mignon            
10 oz. center cut 

39 

Bone-In Filet Mignon                          
14 oz. tenderloin on the bone 

49 

Prime Filet Mignon 
8 oz. center cut 

46 

New York Strip                                     
16 oz. premium gold angus boneless strip 

39 

“Kick Ass” Paddle Steak                   
20oz. bone-in premium  gold angus ribeye 

42 

  

Angus Prime Rib  
heavy aged, slow roasted       

12 oz. boneless 

“Ditka Cut” Bone-in                                                     

 
 
 
28 
 

49 

Alaskan King Crab legs  30 

South African Lobster Tail 30 Truffle Fries 7 
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