WINE SPECIALTY COCKTAILS

WHITE RED Mivosa 7 SCREWDRIVER 7 SA N DY P O I N T

GoLDEN Love BruT, witH ORANGE, Titos, ORANGE JUICE
Avissi, Prosecco, SpuiT Pike Roap, PiNoT NoOIR PINEAPPLE, CRANBERRY, MANGO, PEACH
- VENETO, ITALY 12 - WiLLAMETTE VALLEY, OrRecoN  10/38 OR GRAPEFRUIT JUICE APEROL SPRITZ 10
APERTIVO, PROSECCO, SODA
Awverpl, PiNoT GRiGIO ReveLry VINTNERS, MERLOT BEERMOSA 8
- Terre DecLi Oscy, ItaLy (OrGanic)  9/34 - WALLA WALLA VALLEY, CHolcte oF DRrAFT Beer, ORANGE JUICE EspPresso MARTINI 12
WasHINGTON ~ 12/46 GRIND CoFFEE LIQUEUR, VANILLA VODKA,

BaBicH, SAuviGNON BLANC BLooby Mary 38 KaHLUA, EsPRESSO S
- MarLBoroUGH, NEw Zeatano  10/38 Piccini MEMORO, Rep BLEND SoBIEskl VODKA, Jimmy Luvs, Spicy or CLASSIC

- SAN Juan, ARGENTINA  10/38 I I O l l I
FrencH BLUE, RosF’

BLooby MARIA 7

- BoroeAUX, FRANCE  10/38 THE FABLEIST, CABERNET CorazoN TEQUILA, Jiviy LUvs SPICY or CLASSIC
SAUVIGNON
CAvE DE LUGYNY’ UNOAKED- - Paso RosLEs, CaLIFORNIA  12/46 WEST OLIVE ’ M
CHARDONNAY
- BurGUNDY, FRANCE  10/38 RoBERT HALL, CABERNET
Davis Bynum, CHARDONNAY SAUVIGNON
’ - Paso RosLes, CALIFORNIA  9/34
- Russian RIVER VALLEY, BR U NCH M EN U
CALIFORNIA 1 2/46 TRIVENTO MALBEC
- MENDOZA ARGENTINA  9/34
BLack STAR FARMS LATE SANGRIAS AND SPRITZERS
HaRVEST RIESLING CALLIA BELLA o s
- TRaverse Ciry, Mickican 11742 SweeT Rep BLEND Rep SANGRIA 10 WHITE SANGRIA 10 At the heart of our menu is a commitment to exceptional
- SAN JUAN, ARGENTINA  9/34 )
value throu uality and care. We proudly source
SeveEN DAUGHTERs MoscATO lue through quality and care. We proudly
ey 11742 Cavmus, CABERNET RAsPBERRY WHEN SEPTEMBER ENDS 11 from trusted local partners like Pebble Creek mushrooms,
SAUVIGNON ELDERFLOWER SPRITZER 11 AppLE BRANDY, FALL SPICE SyRuP, WHITE Michigan Craft Beef, Family Craft Farm and Frog Holler
- LDERFLOWER MARIE BRIZARD, PROSECCO, SODA, ! ! Produce-bringing the freshest regional flavors straight to
RomBAUER CHARDONNAY NAPA VALLEY, CaLFoRnIA  LITER BTL 125 E Marie B P S CRANBERRY JuiCe, PROSECCO, S0DA duce-bringing the freshest regional f gh
- NaPa VaLLEY, CaLFORNIA  BTL 110 RAsPBERRY SIMPLE, RASPBERRY AND MINT CRANBERRY SPRITZER 11 your plate while supporting our community. Our sauces and
H c House CABERNET SAUVIGNON APERTIVO, CRANBERRY JUICE, CRANBERRY BITTERS, dressings are house made, and every dessert is crafted from
OUSE LHARDONNAY - ALBERTONI-NAPA VALLEY, CALIFORNIA 7/26 House WHITE, Sopa scratch by our pastry chef Emma, whose creations reflect both
~ ALBERTONI-NAPA VALLEY, CALFORNIA skill and heart. Even our bar program is thoughtfully curated
7/26 Fre CABERNET NA 7/26 : '
NON-ALCOHOLIC featuring house made simple syrups, bourbon cherries and sour
Fre PinoT GRrigiIoO NA 7/26 BEVE RAG ES mixes. Every visit offers more than just a meal - it's a genuine
taste of the region, all at a price that reflects true value.
Coco’s SUNSET 7 Brixs ProbucTs 3
PiNeappLE Juick, PeAR Juice, CocoNuT CREAM,
Lime Juice, STRAWBERRY PUREE. No REFILLS SAN PELLEGRINO 6
FLAVORED LEMONADES 5 GINGER BEER 4
LAVENDER | STRAWBERRY | BLoOD ORANGE
No ReFiLLs HeiNeken 00 6 616.796.8210
Hisiscus HARVEST 7 ATtHLETIC HAZY IPA NA 5 www.SANDYPoINTBEACHHOUSE.cOM
Hiiscus Tea, CRANBERRY JUICE, ORANGE JUICE,
FALL SPiCE SIMPLE SYRUP Corona NA 5 7175 LAKESHORE DRIVE
WEsT OLive, Ml 49460
CRrANBERRY AuTumN Fizz 7 MicHeLos Uttra NA 5 @SPBHM

WHiTE CRANBERRY JUICE, CINNAMON SIMPLE,

LemoN Juice, GINGER ALE MOCKTAIL MENU AVAILABLE
UPON REQUEST

CHer: SUNDER PeLs . GENERAL MANAGER: JEANNE PLAGGEMARS



CLASSICS

BeacH House CLassIc* 14
Two Eaas, THRee Pieces OF Bacon Or
SAUSAGE, BREAKFAST POTATOES, TOAST

BeacH House MuUFFIN* 12
ONE Ecg, Sausace PATTY, Bacon, Or Ham,
AMERICAN CHEESE, TOASTED ENGLISH MUFFIN,
BREAKFAST POTATOES

Biscuits AND GRAVY* 13
Two ButTeERMILK Biscuits WITH SAUSAGE
Gravy, Two Ecas Cookeb Your Way

BeacH BReakrasT WRAP*16
ScramBLED EGas, CHolice OF SAUSAGE, BACON,
CanaDIAN Ham, or BurraLo CHickeN WiTH
Potatoes, AMERICAN CHEESE, GRILLED IN A
FLoUR TorTILLA. SERVED WITH CHIPS

HANDHELDS

ServeD WiTH House CHips AND A PickLE
UpGRADE To FriEs 4 | SweeT Potato FriEs 5 | SussTITUTE GLUTEN FRee Bun 4.5

CLassic BURGER* 18
USDA PriME AND AGED WHITE
CHEDDAR, LETTUCE, TOMATO, ONION,
ToAsTeED BRiocHE BUN

BLack & BLUE BURGER* 21
BrLackenep USDA PriME BURGER, BAcoN
ONIoN RELIsH, Mooby BLUE SMOKED BLUE
CHeesE, LETTuCE, TomATO, TOASTED BRIOCHE
Bun

Pus BURGER* 21

USDA Prime, CHEDDAR PuB CHEESE,
AND ONION Bacon ReLisH, LETTUCE,
TomaTto, ToasTED BRIoCHE BuN

SmasH BURGER*

2 0z BURrGER PREsseD INTO A CRispy
PatTY, AMERICAN CHEESE, LETTUCE,
Tomato, ONION, ToAsTED BriocHE Bun

DousLe 12 TrirLe 14

WEsT OLivE BURGER* 22
USDA Primg, OLIvE AloLi, Swiss CHEESE,
LeTTuce, TomaTO, TOASTED BRIOCHE BUN

VEGGIE BURGER 16

BLack BeaN VEGGIE PaTTY, LETTUCE, TOMATO,
Rep OnNIoN, AGED CHEDDAR, TOASTED BRIOCHE
Bun

CHICKEN SANDWICH* 18
FriED OR GRILLED CHICKEN, LETTUCE, TOMATO,
OnIoN, ToasTep BriocHE Bun

Sanpy PoinTt CLuB 16
Ham, Turkey, Swiss, LETTUCE, TomaTO, HERB
AND RoasTeD GARLic AioLi oN BERRY WHEAT

GREEK GODDESS* 16
SPINACH, FETA, TOMATO, BREAKFAST
PotatoEs, TURKEY

SuNRISeE BowL* 15
BAcon, SAusAGE, EGas, BREAKFAST
PotaToEs, CHEDDAR CHEESE

HOUSE FAVORITES

PorkIN’ Goobp* 18
Pork BELLY, BReakFAST PoTATOES, PicKLED
ONIoNs, SoutHwEsT Pico De GALLO

BENEDICTS

*
CRraB CAKE* 22
SEARED CRAB CAKES, ARUGULA, TRADITIONAL
HoLLANDAISE, WiTH BREAKFAST POTATOES

TRADITIONAL* 16
CaNADIAN BacoN, PoacHEeD Eag,
HoLLANDAISE, WiTH BREAKFAST POTATOES

SOUTHWEST* 19

LiGHTLY TOASTED ENGLISH MUFFIN,
MexicaN CHoRrizo, PoacHED EGa, CHIPOTLE
HovLLanDAISE, GoAT CHEEesE, Pico De
GALLO. SERVED WITH BREAKFAST POTATOES

SOUP-N-SALAD

BeacH House CHOWDER* 6/9
Cob, SaLmoN, CLam, Bacon, Cream, YUKON
PotaTtoes, MIRepoIX

TRADITIONAL CHILI* 5/8

Beer, Pork, BAacoN, BLack Beans, WHOLE
TomaToEs, TorPeD WITH CHEDDAR CHEESE AND
TORTILLA STRIPS

Soup DE Jour 5/8

ROTATING SEASONAL INGREDIENTS MAKE FOR THE
BesT Soups. Ask Your SErVER WHAT's HoT
Topay!

CAESAR SaLAD 7/13
CHoppeD RomMAINE, CAESAR DRESSING, PARMESAN
TuiLe, House-MaDE CrouToNsS, FResH LEMON

FaLL HARVEST SALAD 8/16
ARUGULA AND ARCADIA MixeD GREENS, DRIED
CHERRIES, GOAT CHEeESE, CANDIED PECANS,
MapLE CANDIED YAMS, CRANBERRY LEMON
VINAIGRETTE

WEDGE SALAD 7/15

BaBY |cEBERG, GRAPE TOMATOES, BACON,

Rep  OnioN, KaLamaTa OLives, Mooby
BLUE SMOKED BLue CHEESE, EGG, BLUE CHEESE
DressING

BEET SALAD 8/16

Mixep GReens, RoasTeD Reb BEeeTs, Rep
OnioN, Moopy BLue SmMokep BLue CHEESE,
CHAMPAGNE VINAIGRETTE

SiDE SALAD 6
Mixep GRreens, Rep ONioN, TomATo,
CucumBer, RaNcH DressING

Abpbp To ANY SALAD:

SHRIMP* 16 | CHICKEN* 8 | SALMON* 18 | SIRLOIN STEAK* 14 | Pork BELLY* 10 | ANcovies 3

OMELETS

ALL OMELETS ARE MADE WiTH Two EGGs. SERVED WITH BREAKFAST POTATOES AND TOAST
Ecc WHITE SussTiTutE ADD 3 DOLLARS

BuiLo Your OwN OMELET* 12
CHolice oF CHEeesE: CHEDDAR, BOURSIN, Swiss, oR AMERICAN

PROTEINS 1.5 ea- Ham | Bacon | Sausace | Pork BELLy
VEGETABLES 1 A - BELL PePPERS | ONiONs | MusHRoOMs | SPINACH | TomaTo

KIDS

JUNIOR BEACH HoOusE

BREAKFAST 8

ONE Eca, ONE STrIP OF BacoN Or ONE
SausAGE LINK, ONE Piece OF ToasT, AND
BREAKFAST PoTATO

SmiLey FAcE PANCAKE 8
BLueBERRY EYES, BACON STRIP SMILE AND
WHipPeD CReAM HAIR

Kips WAFFLE 8
ONE BeLciaN WAFFLE TopPeD WiTH WHIPPED
CRream AND BERRIES

SWEETS

Two SWEET

CREAM PANCAKES 14
PLAIN | BLUEBERRY | CHOCOLATE

Make IT A ComBo* 10
ApD Two Ecgs Cooked To YOUR PREFERENCE,
BacoN ORr SAusAGE AND BREAKFAST POTATOES.
ONLY AvaiLABLE WiTH PURCcHASE OF SWEETS

Emmy’s DILEMMY 10
HaNDcRAFTED CINNAMON RoLL WiTH CINNAMON
Citrus Cream CHEESE FROSTING

CHICKEN & WAFFLES 14
BeLciaN WaFFLE ToppeD WiTH Two BREADED
CHickeN Tenpers Tossep IN Hot HoNEY

BriocHE FRENCH ToAsT 13
BriocHE BReAD, STRAWBERRY COMPOTE,
PowDEeRED SUGAR

* Consuming Raw Or Under Cooked Meats, Poultry, Seafood, Shellfish Or Eggs
May Increase Your Risk Of Foodborne Iliness.
Alert your server if you have special dietary requirements.



