
ALL PRICES ARE TAX INCLUSIVE
WE FEATURE A LIVE HICKORY GRILL AND CUT OUR BEEF, CHICKEN AND SEAFOOD IN-HOUSE. 

OUR THIN CRACKLIN’ CRUST PIZZA DOUGH IS ROLLED TO ORDER AND BAKED IN OUR BRICK PIZZA OVEN. 
ALL OF OUR SOUPS, DRESSINGS AND SAUCES ARE MADE FROM SCRATCH.

Appetizers
Any of our Pizzas make great appetizers.

Karlin’s Tender Basket — all white meat chicken tenders, hand battered and lightly fried,
served over french fries, with bbq sauce and honey-lime mustard      $9

Bud’s Red Hot Wings — hot ‘n’ spicy with bleu cheese dressing or roasted garlic ranch for dipping     $9

Creamy Spinach and Artichoke Dip — served with lightly fried tortilla chips and salsa  $8

Fresh Chips & Salsa — home made salsa and lightly fried tortilla strips     $5

Garlic Cheese Toast — mozzarella, provolone, and cheddar with tomato sauce for dipping  $5

BBQ Back Rib Basket — half a rack of pork ribs served over fries     $9

Fried Cod Basket — atlantic cod lightly dusted and served over french fries
with our homemade creole tarter            $9

Chicken Quesadilla — three kinds of melted cheese with hickory grilled chicken
between tortillas, served with salsa          $7

Fried Artichoke Hearts — marinated artichoke hearts, dusted in seasoned cornmeal
and lightly fried served with creamy horseradish sauce       $6

Hummus — with carrots, celery and fresh tortilla chips       $6

Big Burgers
Our half pound burgers are seasoned with our secret spices and grilled to temperature over our live hickory grill.

All burgers are served with your choice of side with lettuce, tomato and onion.

Fat Sam Burger – your choice of cheese with mayonnaise, mustard and pickle    $8

Mountain Man –topped with grilled mushrooms, onions and swiss      $8

Western Burger – bacon, cheddar cheese and bbq sauce       $8

Black and Bleu Burger – ladled with red hot sauce and topped with bleu cheese dressing   $8

Patty Melt – east coast style on swirl-rye, with grilled onions, cheddar, swiss and thousand island dressing  $8

California Burger – melted provolone with roasted garlic dressing and chunks of avocado   $8

Cracklin’ Crust Pizzas
In order to ensure the best quality of product our pizzas are hand made and delivered directly from our oven to your table.

Vito Corleone — italian sausage, pepperoni, and sweet onions $10

The Margarita — tomato sauce, mozzarella, provolone, parmesan and fresh basil    $9

Thai Won On — oriental peanut sauce, chicken, red onion and cilantro     $9

Vegetable Pie – sweet onion, roasted peppers, artichoke hearts, mushrooms, and zucchini   $9

BBQ Chicken – bbq sauce, three kinds of cheeses, sweet onion and hickory grilled chicken   $9

Belle Isle Pie – spicy mustard, red hot gulf shrimp, andoullie sausage and bbq sauce $10 

Sandwiches
All selections are served with your choice of French Fries, Potato Salad, Cottage Cheese or Creamy Cole Slaw

Mac Daddy Club — sliced chicken, ham, bacon, cheddar, provolone, lettuce, tomato and
our club dressing on toasted bayberry wheat        $8

Chicken Salad Sandwich — our own chicken salad on toasted bayberry wheat with a
side item of your choice           $8

The Red Hot Wrap — our homemade chicken tenders, tossed in our red hot sauce and
wrapped in a tortilla with lettuce, tomato and bleu cheese dressing      $8

Avocado Turkey Wrap — avocado chunks, bacon, sliced turkey, tomato, mozzarella, provolone and
our home made roasted garlic dressing wrapped in a tortilla       $8

King Tut’s Turkey Melt — open-face, thinly sliced turkey breast with creamy spinach, bacon and
three kinds of cheese on french bread        $8

Vegetarian Wrap – roasted peppers, artichoke hearts, onion, lettuce, tomato and hummus,
wrapped in flour tortilla                         $7

Gail’s Chicken Sandwich — 6 oz marinated chicken breast, grilled over live hickory with bacon,
swiss cheese and our honey-lime mustard dressing        $9

Mediterranean Chicken Wrap — hot hickory grilled chicken, sun-dried tomatoes, kalamata olives
and balsamic vinaigrette wrapped in a tortilla        $9

The Reuben — thin slices of pastrami, thousand island dressing, swiss cheese and sauerkraut,
stuffed between slices of rye bread        $8

Portabella Sandwich — portabella mushroom caps, marinated and grilled over live hickory with
provolone, roasted red peppers, and fresh basil on a kaiser bun      $8
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Big Bowl Salads
Add protein to any of our salads by choosing

fresh grilled shrimp ($6), Fish of the Day ($6), Grilled Beef Tenderloin ($6) or chilled hickory chicken ($2). 
Our home made dressings include Honey-Lime Mustard, Bleu Cheese, Roasted Garlic and Balsamic Vinaigrette.

Thai Chicken Salad — peanuts, crushed red pepper and tortilla strips, tossed with mixed greens
and our honey-lime mustard dressing, topped with grilled chicken and peanut sauce        $8

Caesar — crisp hearts of romaine tossed in our home made dressing, with croutons and parmesan      $8

Fried Chicken Salad — mixed greens and croutons, topped with your choice of dressing,
lightly fried chicken tenders, bacon, chopped egg and chunks of fresh avocado          $9

Chopped Chicken Cobb – chopped greens with hickory grilled chicken, bacon, hard boiled egg,
three kinds of cheeses, onions and mushrooms all on top of a flour tortilla with your choice of dressing      $9

Stanwick Steak Salad – fresh hearts of romaine with kalamata olives, sun-dried tomatoes,
artichoke hearts and onions and a 4oz filet cooked to your liking           $11

Chicken Salad Plate – our chicken salad with pineapple and almonds, served on a bed of fresh fruit    $8

House Salad — crisp greens with chilled roasted peppers with other vegetables and your choice of dressing   $6

Soup and Salad — choose a small version of our house or caesar salad with the soup of the day         $7 

Soup of the Day
Straight from the pot to your bowl, served hot all day.

From broth-based to cream-based and from chili to vegetarian, every day is different.
Please take the time to recommend your favorite soup to your server or tell us which one is your favorite.

Try today’s selection of our homemade soup collection..............$4

Entrees
All entrees are served with your choice of two side items.

Add a dinner salad to any meal for $3 or a skewer of fresh grilled shrimp for $6.

Fresh Fish of the Day — ask your server about today’s selections   Market Price

BBQ Back Ribs — pork ribs smoked over-night, basted over live hickory grill with our own sweet bbq sauce $16

Filet Mignon — 8 oz filet of beef, cut in-house from only choice center-cut tenderloin and grilled
to perfection over hickory                  $20

Aged KC Strip — center-cut, hand selected, lightly seasoned and grilled over our live hickory grill 
             Small Cut…..… $15

    Big Cut.….…  $19

Fletcher’s Favorites
Karlin’s Platter — a big pile of our hand battered chicken tenders with two side items, honey-lime
mustard and bbq sauce        $13

Fried Cod Platter — nearly one pound of atlantic cod with creole tarter and two side items of your choice $13

Vegetable Platter — wood grilled portabella mushroom presented with an assortment of
fresh seasonal vegetables          $8

Ed Harley’s Pasta —cajun cream sauce with andoullie sausage, gulf shrimp, onions and peppers
with fettuccini and garlic toast  $14

Tuscan Pasta — fresh basil, roma tomatoes, greek olives, artichoke hearts with garlic toast $11

Fredo’s Pasta — fettuccini with homemade garlic alfredo, roasted peppers, fresh basil and garlic toast $10 
   with 4oz. filet mignon…..................... $16

   with 4oz. fish of the day…................. $16

   with 4 jumbo gulf shrimp..............….. $16

   with 6oz. grilled chicken breast…. $14

Sides
All sides available separately for $2

Grilled Zucchini.....Potato Salad.....

Cottage Cheese.....Blanched Brocolli.....

Garlic Whipped Potatoes.....

Creamy Cole Slaw.....French Fries

Desserts
Seasonal desserts available. Please ask your server about today’s selection.

Chocolate Confusion — four layers of black forest cake,
chocolate moose, brownie and oreo cookie crust $4

Babbar’s Bread Pudding — rich custard bread pudding
with bourbon raisin sauce and whipped cream $5

All meats, including Fish, that are ordered Rare, Medium Rare and Medium may not be contusive to the required cooking temperature by Illinois State Health Code.


