
APPETIZERS 

SHR IMP  COC KTAIL  
Chilled jumbo shrimp with Knight’s cocktail sauce ∙ 8.95 

BUFFALO  ROC K  SHRI MP  
Flash fried, lightly tossed in our Louisiana hot sauce ~ Served with 

blue cheese dressing and celery ∙ 8.95 

ES CA RGOT  I N  PUFF  PAS TRY  
Twelve snails baked in puff pastry with casino butter · 8.50 

BEEF  QUE SA DILLA  
Seasoned shredded beef with green chilies and cheese in a flour 

tortilla ~ side of salsa and sour cream · 7.25 

OYSTER S  RO CKEFELLER  
Fresh select oysters baked under a blend of spinach, garlic and 

parmesan cheese ∙ 8.95 

CHIC KEN  W I NGS  
Served buffalo style, sweet & spicy or plain ∙ 7.25 

NAC HOS  SUPREME  
Seasoned shredded beef, bell and jalapeño peppers, tomatoes, and 

onions ~ sour cream and salsa ∙ 7.50  

POTATO  SKI NS  
With shredded cheese, bacon, sour cream and salsa ∙ 6.25 

CHIC KEN  TEN DER S  
Deep fried to a golden brown, served with barbeque sauce or ranch 

dressing for dipping ∙ 6.25 

SPECIALTY BURGERS * 

Our hamburger is ground fresh daily at Knight’s Market 

ALL  AMER IC AN  B URGE R  
Half pound patty topped with double American cheese, lettuce, 

tomato, onion and mayonnaise ∙ 6.95 

KNIGHT  B URGE R  
Third pound patty with blue cheese, sautéed mushrooms and fresh 

chives ∙ 6.25 

SA UTÉ  BUR GER  
Third pound patty with Swiss cheese, sautéed mushrooms and 

onions ∙ 6.50 

PATTY  MELT  
Third pound patty on grilled pumpernickel bread with Swiss 

cheese and sautéed onions ∙ 6.25 

SOUPS 

Cup Bowl FRENC H  ON ION  
Garnished with croutons and 

melted Swiss cheese 

SOUP  DU  JOU R  

CHILI  

3.25 4.25 

2.95 

2.95 

3.95 

3.95 

SANDWICHES 

FRENC H  D IP  
Sliced roast beef on a French roll with a side of au jus ∙ 7.95 

Made with Prime Rib ∙ 13.50 

GRILLED  CHIC KEN  B REAST  CL UB  
Amish chicken breast topped with Swiss cheese and bacon, served 

deluxe on a hamburger roll with fries and slaw ∙ 8.25 

CLAS SIC  REUBEN  
Thinly sliced lean corned beef served on grilled pumpernickel 

bread with Swiss cheese and sauerkraut ∙ 7.25 

TU RKEY  REUBEN  
Smoked turkey, coleslaw and Swiss cheese on grilled rye bread 

with potato chips ∙ 6.95 

SIDE DISHES 

FRENC H  FR IES  O R  STEA K  FRIES ∙  1 .95  

R ICE  P ILAF ∙  1 .95  

ONIO N  R ING S  ∙  2 .50  

TWI CE  BAKE D  POTATO ∙  2 .50  

FRESH  FR UIT  CUP ∙  3 .2 5  

COLESLA W  O R  COTTAG E  CHEESE ∙  1 .95  

POTATO  (BAKE D ,  M ASH ED  OR  REDS KIN ) ∙  1 .95  

BUILD YOUR OWN BURGER 

ONE -THIR D  PO UN D  
Served on a hamburger roll with potato chips ∙ 4.95 

ONE–HALF  POU ND  
Served on a hamburger roll with potato chips ∙ 5.95 

CHEESE  (American, cheddar or 

Swiss) ∙ .60  

DELU XE (lettuce, tomato and 

mayonnaise) ∙ .5 0  

BACO N  OR  BLUE  CHEES E ∙ .95  

SALADS 

KNIGHT ’S  CAESA R  SAL AD  
Romaine lettuce, tomatoes, red onion, croutons and shred-

ded parmesan tossed in creamy Caesar dressing ∙ 6.25 

KNIGHT ’S  GA RDE N  SAL AD  
Mixed greens with egg, tomato, bell peppers, mushrooms, 

red onion, cheddar and Monterey Jack cheese ∙ 6.25 

CAES AR  OR  GAR DEN  SA LAD  WITH:  

Grilled beef tenderloin * ∙ 13.95 

Grilled salmon or Cajun salmon * ∙ 13.95 

 Grilled chicken breast * ∙ 10.95 

Cajun chicken breast * ∙ 10.95 

Crispy chicken tenders * ∙ 10.25 

FRUIT  SALAD  
Assortment of sliced fresh fruit with cottage cheese ∙ 6.50 

M IXED  GREEN  S I DE  SA LAD ∙ 3.25  

SALA D  DRES SIN GS  

۩ Blue Cheese 

۩ Ranch 

۩ Balsamic Vinaigrette 

Fat free Raspberry Vinaigrette 

Honey Mustard 

Catalina 

Thousand Island 

Oil and Vinegar 

Italian 

۩ ~ House Made 

SEAFOOD * 

CAN AD IA N  WALLEYE  
10 - 12 oz. fresh “wild caught” walleye  

broiled ~ pan fried ∙ 17.95 

GREAT  LAKE S  PER CH  
Dusted in flour and seasonings then pan fried ∙ 18.95 

CAN AD IA N  SALMO N  
Blackened ~ broiled ~ char-grilled ~ honey dijon ∙ 17.95 

ASI AGO  B ASIL  WHITEFI SH  
Fresh “wild caught” Canadian whitefish encrusted with Asiago 

cheese and fresh basil then broiled ∙ 17.50 

FLASH  FRIE D  GULF  SH RIMP  
Butter flied shrimp breaded and fried golden brown ~ Served with 

Knight’s cocktail sauce ∙ 15.95 

LOBSTER  TAIL  D I NNER  
8 oz. lobster tail ~ Presented on a shell ~ Served with warm butter  

∙ 26.95 

ALASK AN  K IN G  CRAB  LEGS  
A full pound of sweet king crab steamed to perfections ~ Served 

with lemon and warm butter ∙ 32.95 

STEAKS & PRIME RIB* 

KnightĽs beef is hand se-
lected and cut fresh daily 

at KnightĽs Market 

FILET MIGNON (8 - 9 OZ.) 
The most tender of all our steaks ∙ 25.95 

PETITE FILET MIGNON (6 OZ.) 
Same tender steak ∙ 21.95 

NEW YORK STRIP (12 - 14 OZ.) 
Thick cut, excellent balance of flavor and tenderness ∙ 25.95 

DELMONICO (12 OZ.) 
“Rib eye” steak, very rich flavor from fine marbling ∙ 23.95 

SIRLOIN (8 OZ.) 
Very lean steak, best prepared medium to medium rare ∙ 16.50 

PORTERHOUSE (24 OZ.) 
The best of both worlds, a N.Y. strip on one side of the bone and 

a filet mignon on the other ∙ 31.95 

PRIME RIB 
Slow roasted for exceptional flavor and tenderness 

PETITE CUT (8 OZ.) ∙ 17.95 

STANDARD CUT (12 OZ.) ∙22.95 

TEXAS CUT (16 OZ.) ∙26.95 

È 

ENHANCE YOUR STEAK OR PRIME RIB 

8 OZ. LOBSTER TAIL ∙ Add 23.00 

FULL POUND ALASKAN KING CRAB LEGS ∙ Add 29.00 

1/2 POUND ALASKAN KING CRAB LEGS ∙ Add 16.00 

FOUR FLASH FRIED GULF SHRIMP ∙ Add 6.00 

SAUTÉED ONIONS OR MUSHROOMS ∙ Add 1.95 

SMOTHERED WITH BLUE CHEESE ∙ Add 1.25 

KNIGHTôS 
A FAMILY TRADITION SINCE 1984 

ALL  ENTREES  INCLUDE  YOUR  CHOICE  OF  SOUP  OR  SALAD , CHOICE OF  POTATO , SEASONAL  VEGETABLES  AND  FRESH  BAKED  BREAD 

PASTA 

FETTUCCI NE  PRIM A  VE RA  
Made with fresh sautéed vegetables tossed in an Alfredo cream 

sauce over fettuccine pasta ∙ 12.95 

With Amish chicken breast * ∙ 16.95 

With Sautéed jumbo shrimp * ∙ 16.95 

SPAG HETTI  AN D  M EATBALLS  
Tossed in our homemade marinara sauce with Italian meatballs and 

parmesan cheese ~ Served with garlic bread ∙ 12.95 

* These items are cooked to order and the consumption of raw or undercooked meats, fish or shellfish may increase your risk of food borne illness 

FAVORITES 

BARBECUE D  BAB Y  BA C K  R IBS  
Rubbed with a special blend of spices, slow roasted, then brushed 

with Traverse City Cherry barbeque sauce 

Full Slab ∙ 19.50 Half Slab ∙ 16.50 

STUFFED  BONELESS  CHI CKEN  B REAST  
Boneless Amish check breast flattened and filled with prosciutto, 
asparagus and Swiss cheese ~ Served with rigatoni and a cream 

sauce (or marinara sauce on request) ∙ 16.95 

CHA R-GR ILLED  LON DO N  BRO IL  *  
8 oz. flank steak marinated, then grilled to your specifications, 

sliced thin and served with sautéed mushrooms and twice baked 
potato ∙ 15.95 

CALVE S  LIVE R  *  
Sautéed with onions and bacon ∙ 14.95 

BARBEQUED  PO RK  CHO PS  *  
Two 6 oz. center cut boneless pork chops grilled with barbeque 

sauce ~ Served plain on request ∙ 14.95 

CHOPPED  S I RLOI N  *  
Grilled half pound chopped sirloin served as an entreé or with 

cottage cheese and fruit ∙ 8.95  

 

 

Leave room for Kim’s wonderful Desserts 


