Great Beginnings

Served with our unique taste that will create a true dining experience!

* Gulf Shores Shrimp
Jumbo Shrimp with zippy cocktail sauce and fresh lemons. $7.50

Van Dam Kettle Cheese Dip
Artichoke & spinach dip with goat cheese, mozzarella cheese, parmesan cheese, and borsin cheese, with
special seasonings. Served with garlic toasted pita points. $8.50

* MO’s Fajita Chicken Quesadilla
Grilled sliced chicken, sautéed red & green peppers, spicy black bean & corn, shredded lettuce, cheese,
diced tomatoes, chopped onion, salsa, sour cream & guacamole. $7.50

* East Coast Blue Crab Cakes
Our fresh catch blue crab claw meat crab cakes with the flare of Maryland. $9.50

Soup & Salad Menu Selections

Served with a loaf of warm fresh baked bread and creamy whipped butter.

Steak Soup Cup$3.50 Bowl $4.75
Roasted Red Pepper Crab Chowder Cup $4.75 Bowl $6.75
Chicken Noodle Soup Cup $3.50  Bowl $4.75

Traditional Caesar Salad
Crisp romaine lettuce, tomatoes, croutons, and parmesan cheese. Tossed with a Caesar dressing. $7.25
With Chicken $8.25
With Shrimp $10.25

The Landing Salad
The famous Grand Rapids Landing Salad; seasonal greens tossed in The Landing dressing, topped with
bacon, hard boiled eggs, and grated parmesan cheese. $5.95

* Aztec Grilled Chicken Salad
Seasoned grilled chicken breast atop seasonal greens, pasta with tomatoes, red onions, black olives,
asparagus and your choice of dressing. $8.95

California Avocado Salad
Seasonal greens with avocado, tomatoes, eggs, Julienne ham, turkey,
monterey jack cheese, your choice of dressing, a granola bar, and fresh fruit $8.95

Sandwich & Burgers Menu Selections

All Sandwiches come with your choice of fresh fruit, fries, or cole slaw.

The Grazer
Large croissant, shaved roast beef, ham & swiss cheese with whole grain mustard and cole slaw. $7.25

Lower Deck
Smoked turkey & ham, tomato, avocado and sprouts on a corn dusted kaiser roll with honey mustard
dressing and cole slaw. $7.25

* The Clipper Wrap
Chicken Pita Wrap - Grilled chicken with mozzarella and hot chili mayonnaise with pasta vinaigrette salad.
$7.25

Light Walk in the Park
Fruit and yogurt break. Selections of freshly sliced fruits/ berries, individual yogurt and crumbled granola.
$7.25

* Grazin’ Burger
Half-pound Black Angus beef patty with lettuce, tomato, and onions. Served on a corn dusted kaiser roll.
$6.95

* The Landing Burger
Half-pound Black Angus beef patty topped with red onions, mushrooms, and swiss cheese on a corn dusted
kaiser roll. $7.25

* Kentucky Hickory Burger
Char grilled half-pound Black Angus beef patty topped with hickory smoked BBQ sauce, bacon, and
cheddar cheese on a corn dusted kaiser Roll. $7.95

Touch of the Irish Corned Beef Reuben
Thin sliced corned beef on a light swirl rye bread with sauerkraut, swiss cheese, and 1000 Island dressing.
$7.25

*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have a medical condition.
Cooked to order.



Fresh Catch of the Day

We pride ourselves on our seafood that is delivered fresh daily.

* Surf & Turf
Brown sugar cured beef tenderloin filet accompanied by a succulent lobster tail with clarified butter fresh
vegetable and wild rice. A Must Try! $25.95

* Autumn Grouper
Grilled Grouper with lemon & lime zest butter sauce served with wild rice and fresh vegetable of the day
$17.95

* Fresh Walleye Fillet
Walleye fillet lightly crusted with seasoned flour and sautéed with pecans served with wild rice. $18.95

* Cornbread Encrusted Catfish

Traditional cornbread encrusted Catfish pan fried to a crisp golden brown and accented with lemon zest,
served with steak fries. $18.95

* The Three B’s Fried Shrimp Platter
One pound of Bell’s Beer Battered Shrimp fried golden brown and served with a zippy cocktail sauce and
steak fries. $16.95

From the Butcher Block

Our steaks are hand cut and aged to perfection.
Steak meals come choice of soup or the Landing salad with your choice of Garlic Yukon mashed potatoes,
baked potato, or wild rice.

Prime Rib
Slow cooked Prime Rib with light seasoning rub
Served with au jus and creamy horseradish sauce.
100z. cut $15.95
120z. cut $17.95
160z. cut $21.95

* Sweet Delight
A traditional southern style char grilled steak with a pile of lightly dusted sweet onions sautéed to
perfection. Served with our fresh vegetable of the day and your choice of side. $12.95

* Filet Mignon with Wild Mushrooms
A bacon wrapped beef tenderloin filet prepared to your liking and topped with sautéed wild mushrooms
and fresh herbs. Served with our fresh vegetable of the day and your choice of side. $22.95

* New Orleans Flat Steak
A soft blend of cajun spices and herbs rubbed into our 160z. fresh cut Flat Iron Steak served with our fresh
vegetable of the day and your choice of side. $19.95

* Senator’s Porterhouse
(The Politically Correct Steak)
The senator’s very own special blend of seasoning that has brought him fame and recognition all the way to
Capitol Hill. This is a 160z. Porter House tender cut with the Senator’s famous rub topped with sautéed
wild mushrooms and lightly dusted Vidalia onions served with our fresh vegetable of the day and your
choice of side. $28.95

*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk

of food borne illness, especially if you have a medical condition.
Cooked to order.



German Specialty Cuisine

German Cuisine entrees include sauerkraut choice of soup or the Landing salad, warm German potato
salad; Garlic Yukon mashed potatoes, baked potato, or wild rice.

* Jagar Schnitzel
Pan fried veal steak topped with a brown mushroom sauce. $16.95

*Wiener Schnitzel
A breaded veal steak, pan-fried to golden brown. $16.95

* Boiled Pork Hocks

Pork hocks are cooked to fork tender in a well-seasoned broth. $12.95

* Kassler Rippchen

Boneless smoked pork loin served on home made almond bread dressing. $16.95

* Grilled Bratwurst
Mild pork & veal sausage, grilled to perfection. $9.95

Tasteful Choices

*(QOdessa Chicken
Lightly seasoned baked chicken topped with green onions, sautéed mushrooms, and cheddar cheese served
with wild rice. $13.95

* Grilled Shrimp on Black Bean Cakes

Sweet Water Shrimp with South of the Border flavors on hearty black bean cakes and fresh
tomato salsa. $13.95

* Grilled Beef Tenderloin
Char grilled American beef with salsa Verde, roast tomato & artichoke salad. $18.95

* Grilled Spice-Rubbed Turkey Tenderloin
Lean white meat turkey with an Aromatic spice crust, grilled sweet potato salad, and fresh plum chutney.
$18.95

On a Sweeter Note

Ask your server about today’s selection of delicious desserts!

*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food borne illness, especially if you have a medical condition.
Cooked to order.



