
LUNCH
APPETIZERS

SOUPS

SALADS

House Salad
Tomato, cucumber, carrot and red onions 

tossed with your choice of honey balsamic or
buttermilk ranch  Full $6  Side $4

Whitefish Fingers
Beer-battered and crispy!

Served with housemade tartar sauce $9

Pan Fried Calamari
Cherry peppers and pepperoncinis, served with

marinara dipping sauce $10

French Onion
Caramelized onions in a housemade beef broth 

topped with crostinis, swiss and 
provolone cheese  $6

Prime Rib French Dip
Slow roasted, thinly shaved beef served on a 

french baguette with melted provolone cheese, 
swiss cheese and au jus dip  $12

Bart’s Express
Cup of soup and a half sandwich with choice of 

chicken or tuna salad on toast  $9

Chicken BLT Melt
Marinated grilled chicken, bacon, lettuce, and 
tomato smothered in melted cheddar cheese, 

drizzled with buttermilk ranch  $9

Beer-Battered White Fish Sandwich
Served on toasted kaiser roll with lettuce, 
tomato, and housemade tartar sauce  $10

Bruschetta
Tomatoes, roasted red pepper and buffalo 

mozzarella, served with an arugula salad and 
grilled ciabatta bread  $9

Smoked Whitefish Dip
Served with horseradish, lemon, 

and pita chips  $11

Manhattan Seafood Chowder
Zesty tomato broth with clams, whitefish,

onions, potatoes, and bacon
Cup $4  Bowl $6

The Wedge
Baby iceberg wedge, chopped smoked bacon, 

chives, tomatoes and maytag blue 
cheese dressing  $8

Gorgonzola Salad
Organic baby greens tossed with honey balsam-

ic vinaigrette, pine nuts, sundried tomatoes, 
gorgonzola cheese, and bermuda onions

Full $10  Side $6

Barbecued Pork Sandwich
Mojo-marinated, slow-roasted pulled pork tossed
in our housemade barbecue sauce,  topped with

fried tobacco onions  $9

Original Pony Burger*
Grilled 8 oz. ground sirloin burger with choice of 

cheese $10  add bacon $2

Southwest Pony Burger*
Grilled 8 oz. ground sirloin burger topped with 
jalapeños, cheddar, pepper jack cheese and fried 

tobacco onions  $11

Add grilled or blackened chicken to any salad $4
Add a shrimp or beef skewer $8

Soup Du Jour
Cup $4 Bowl $6

Pony Wings
Your choice of hot, mild, or barbecue sauce,

 blue cheese dressing and celery $9

*Can be cooked to order. Consuming raw or undercooked meats, poultry, seafood,  
   shellfish, or eggs may increase your risk of food borne illness.

For parties of 7 or more, an 18% gratuity is added to your check.

Buffalo Chicken Sandwich
Crispy chicken breast tossed in Franks Red Hot 

then topped with our homemade 
blue cheese dressing on a toasted kaiser roll.

Served with lettuce and tomato $10

 Smoked Turkey Club Wrap
 Thin sliced smoked turkey, cheddar, mayo,

bacon, lettuce and tomato on 
toasted wheat flatout  $10

Traditional Caesar
Hearts of romaine, croutons and

shaved parmesan reggiano   
Full $9  Side $5

SANDWICHES AND BURGERS
 All sandwiches are served with fries. Substitute sweet potato fries for  $2

Smoked Whitefish Dip - $10.95
Fresh Mackinac whitefish, smoked 

then blended with cream cheese and 
garlic, baked until piping hot. 

Served with pita chips.  

Pan Fried Calamari - $10.95     
Cherry peppers and pepperoncinis sautéed    
with fresh ocean calamari. Served with our

housemade marinara dipping sauce.

Bruschetta - $8.95
An Island favorite! Fresh diced 

tomatoes, roasted red peppers and 
buffalo mozzarella, blended with Italian

spices. Served with an arugula salad 
and grilled ciabatta bread.

Whitefish Fingers - $8.95
Fresh beer battered Mackinac whitefish! 

Served with our tangy housemade 
tartar sauce.

Lunch Menu
Served 11:00 am to 4:30 pm daily.

APPETIZERS

Boneless Pony Wings - $8.95
Tantalizing boneless chicken wings tossed in your 

choice of our signature Pony buffalo sauce; 
hot, mild, or barbeque. Served with bleu    

cheese dressing and celery.

SOUPS

French Onion Soup
Traditional caramelized onion broth, topped 
with a crostini and finished with baby swiss

and provolone cheeses.
Crock - $6.50

Soup of the Day
Enjoy our Chef’s daily creation prepared

with the freshest ingredients.
$4.95

Manhattan Seafood Chowder
Zesty tomato broth with fresh clams,
Mackinac whitefish, onions, potatoes

and bacon.
$4.95

SALADS
Add grilled chicken to any salad - $3.95

Caesar Salad - $8.95
A traditional recipe with crisp 

romaine lettuce, homemade croutons 
and fresh parmesan cheese.

Side salad - $5

The Wedge - $7.95
Baby iceberg wedge with chopped 

smoked bacon, chives, tomatoes and 
Maytag bleu cheese dressing.

House Salad - $7.50
Fresh mixed greens tossed with tomatoes,

cucumbers, carrots and red onions finished
with your choice of honey balsamic 

vinaigrette or buttermilk ranch.
Side salad - $4

Gorgonzola Salad- $9.95
A bed of mixed greens, sundried 
tomatoes, pine nuts, bermuda 

onions and gorgonzola cheese, tossed 
with a honey balsamic vinaigrette.

Side salad - $6

Spinach Salad - $9.95
Baby spinach tossed in a warm 

caramelized shallot and bacon vinaigrette. 
Topped with candied pecans, crumbled 

goat cheese and port wine 
poached pears.

Chicken, Apple & 
Goat Cheese Salad - $11.95

Baby greens, romaine lettuce, chicken,
sliced apples, apple chips, almonds, red

onions, and goat cheese tossed with 
a champagne vinaigrette.



SOFT DRINKS
Coke

Diet Coke
Sprite

Henry Weinharts Root Beer

Pink Lemonade
Iced Tea

Pink Pony Martini
Served in a souvenir Pony Martini Glass

Stoli Raz, Watermelon Pucker,
Pink Lemonade and Cranberry Juice

Island Margarita
Served in a souvenir Pony Martini Glass

Stoli Raz, 1800 Resposado Tequila,
Midori Melon Liqueur, Fresh Lime Juice

Pony Punch
Stoli Raz, Pink Lemonade

Mackinac Breeze
Bacardi Silver, Myers Dark Rum,

POM Wonderful Juice, Orange Juice
Pineapple Juice, and Simple Syrup

BOTTLED BEER
Budweiser

Bud Light

Bud Light Lime

Michelob Light

Michelob Ultra Light

Miller Lite

Miller Genuine Draft

Miller Chill

Coors Light

Pabst Blue Ribbon

Strohs

Labatt Blue

Labatt Blue Light

Labatt Nordic NA

Sam Adams

Killians

Amstel Light

Heineken

Heineken Light

Stella Artois

Corona

Red Stripe

Bells Two-Hearted Ale

New Holland Mad Hatter

New Holland Sundog

Twisted Tea

Twisted Tea Midnight 

Rum Runner
Silver Rum, Spiced Rum, Crème de Banana,

Blackberry Brandy, Dark Rum Floater,
Orange Juice, Cranberry Juice, Ginger Ale

and a splash of Grenadine

Dark N’ Stormy
Cruzan Black Strap Rum,

Ginger Beer

Island Mojito
Bacardi Limon, Fresh Mint,

Lime, Simple Syrup

Sea Side
Captain Morgan Spiced Rum,

Cruzan Coconut Rum, Blue Curacao,
Pineapple Juice, Sweet and Sour Mix, Sprite

MIXED DRINKS

WINES BY THE GLASS

WHITE
Sparkling Wine, Brut, Korbel, California 7
Riesling, Chateau Grand Traverse “Late Harvest” 8
Riesling, Chateau Grand Traverse “Semi-Dry” 7
White Zinfandel, Fetzer, California 7
White Merlot, Forest Glenn, Sonoma 7
Rose, Juno “Cape Maidens”, South Africa 7
Pinot Grigio, Bella Sera, Della Venecie 7
Pinot Grigio, Maso Canali, Trentino 8
Piesporter, Johan Klauss, Mosel-Saar-Ruwer 7
Sauvignon Blanc, Whitehaven, Marlborough 8
Chardonnay, Redwood Creek, California 7
Chardonnay, Toasted Head, California 8
Chardonnay, Mer Soleil, Monterey 15

RED
Pinot Noir, MacMurray Ranch, Sonoma 9
Pinot Noir, Francis Coppola, Monterey 11
Tempranillo, Ergo “Martin Codax”, Rioja 8
Zinfandel, Ravenswood, California 8
Merlot, Redwood Creek, California 7
Merlot, Red Rock, California 7
Merlot, Wild Horse, Central Coast 10
Shiraz, Leopard’s Leap, South Africa 10
Cabernet Sauvignon, Redwood Creek, California 7
Cabernet Sauvignon, McWilliam’s, S.E. Australia 7
Cabernet Sauvignon, Merryvale “Starmont”, Napa 15
Cabernet Sauvignon, Robert Mondavi, Napa 13

DRAFT BEER
Miller Lite

Labatt Blue

Bells Oberon

Pink Pony Ale

Guinness Stout

Classic Pony Burger* - $9.95
Grilled ground sirloin burger with

lettuce, tomato and your 
choice of cheese.
Add bacon - $2

Prime Rib French Dip - $13.95
Slow roasted, thinly shaved prime rib 

served on a french baguette with 
melted provolone and swiss cheeses. 

Served with au jus for dipping.

Whitefish Sandwich- $10.95
Fresh Great Lakes whitefish beer 

battered and deep fried. 
Served with our housemade

tartar sauce, lettuce 
and tomato.

Barbeque Pork Sandwich 
$8.95

Mojo-marinated, slow-roasted 
pulled pork tossed in our 

signature Pony barbeque sauce. 
Topped with fried 
tobacco onions.

Bart’s Express - $8.95
Cup of soup and half sandwich of 

housemade chicken salad with dried 
cherries and toasted almonds. 

Prepared with choice 
of multi-grain or 

white bread. 

Southwest Pony Burger*
$10.95

Grilled ground sirloin burger topped 
with jalapenos, cheddar, pepper jack

cheeses and fried tobacco onions.

Gourmet Pony Melt* - $10.95
Grilled ground sirloin smothered 

with grilled Vidalia onions 
and mushrooms. Layered with thinly 

sliced Claussen pickles and dijon 
mustard on toasted marble rye 

bread with melted smoked 
cheddar and gruyere cheeses.

Chicken BLT Melt - $9.50
Marinated grilled chicken breast, 

bacon, lettuce and tomato smothered 
with melted cheddar cheese and 

drizzled with buttermilk 
ranch dressing.

Buffalo Chicken Sandwich 
$9.50

Crispy chicken breast tossed in our 
Island famous Pony buffalo sauce. 

Topped with bleu cheese, 
lettuce and tomato.

The Pink Pony Club 
$9.95

Deli sliced honey roasted turkey piled 
high with fresh avocado, basil leaves, 

vine ripe tomatoes, smoked bacon, and 
lettuce. Finished with a sundried 
tomato mayonnaise and served on 
your choice of toasted multi-grain 

or white bread.

SANDWICHES

All sandwiches are served with french fries and a pickle spear. 
Substitute sweet potato fries $2

For parties seven or more, an 18% gratuity is added to your check.

*Cooked to order
Consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk of food borne illness.


