Sandwiches

Chilled Cocktails
24K Margarita™

At Ike’s, we treat the margarita with
the reverence found in the grand
style of Mexico’s haciendas. Fresh
squeezed lime juice, Cuervo Gold,
Cointreau, Grand Marnier and
a dash of orange juice.
Ike’s Old World Martini
Served with classic service.

Black Olive

Green Olive

Metropolitan
Absolut Kurrant, Le Cointreau,
cranberry juice, served with
a lime squeeze. $11.49

Shrimp
Pickle

Pepper

Pearl Onion

Celery

Lime
Beef Stick

Pinot Gris

Half Bottles

Kings Estate, OR

$28.00

Chardonnay

$17.00

Pinot Noir

$28.00

Cabernet

$20.00

Merlot

$22.00

J. Lohr Estates Riverstone,
Napa Valley, CA
La Crema, Sonoma CA
Robert Mondavi, Napa Valley, CA
Coppola Diamond, CA

White by the Glass

Sauvignon Blanc

$12.00

Pinot Grigio

$11.00

Veramonte, Casablanca Valley, Chile
Canneletto, Veneto, Italy

Viognier

$12.00

Moscato

$8.00

Maryhill, WA
Bella Sera, Italy

Chardonnay

$11.00

Chardonnay

$13.25

14 hands, WA
Coppola Gold Label, Monterey, CA

Riesling

$9.00

White Zinfandel

$8.00

Chateau Ste. Michelle, WA
Beringer, St. Helena, CA

Red by the Glass

Merlot

$11.00

Zinfandel

$12.50

Cabernet Sauvignon

$12.75

Red

$10.00

Malbec

$13.00

Pinot Noir

$11.00

Snoqualmie, Columbia Valley, WA
Kenwood, Sonoma, CA
Avalon, Napa, CA
HobNob, France
Alamos, Mendoza, Argentina
Mark West, CA

Champagne Cocktail
A glass of bubbly with a sugar
cube and a dash of bitters. $11.49
Cosmopolitan
Absolut Citron, Le Cointreau
and cranberry juice, served
with a lemon twist. $11.49

Cheese

Jalabeano

Ike’s Old World Martini
Beefeater Gin or Smirnoff Vodka
and a dash of dry vermouth.
Served in a chilled martini
glass and your choice of
olives or a twist. $11.49

FROM THE
CARVERY

Grilled Chicken
Bacon Cheddar
Boneless chicken breast, apple wood smoked
bacon, aged Wisconsin cheddar and
grilled onions on a butter toasted bun,
with Ike’s fries and coleslaw. $15.40

Pulled “Carolina” Pork Sandwich
Slow cooked pork shoulder flavored with
red onion infused vinegar and homemade
Parrot BBQ sauce on a butter toasted onion bun
with onion straws. Served with Ike's fries,
dill pickle and coleslaw. $16.50

Sage Roasted Turkey

It’s like a midnight snack on Thanksgiving every day.
Swathed in sage and pepper for roasting, then hand carved
in meaty slabs and served on multi-grain bread with sides
of lettuce, tomato, onion and mayonnaise. $16.50

Ike’s Carvery Club Sandwich

Ike’s MSP Sundae
Two scoops of Sebastian Joe’s Minneapolis Vanilla Bean Ice Cream,
chocolate sauce, caramel sauce, whipped cream and a cherry
with two warm chocolate chip cookies. $8.80

Apple Martini
Absolut Citron, Sour Apple
Pucker, sour, and a splash of
cranberry juice with a twist of
lemon. $11.49

Ike’s All Day Breakfast

Lemon Drop Martini
Absolut Citron, lemon juice,
sugar and sour, served in a sugar
rimmed martini glass with a
lemon squeeze. $11.49
Turquoise Blue Martini
Absolut Mandarin, Blue Curacao,
pineapple juice, and a
splash of sour. $11.49
Grande Martini
Absolut Vodka, Grand
Marnier, Amaretto and
cranberry juice. $11.49

Classic
Cocktails
Rob Roy
Old Fashioned
Rusty Nail
Stinger
Daiquiri
Sloe Gin Fizz
Manhattan
Sidecar
Negroni

All American Breakfast

6 oz. tender sirloin grilled to
order with two eggs any style
and hash browns. $16.50

Two eggs any style, crisp hash browns,
toasted multi-grain bread and
thick sliced bacon. $13.20

Burgers
Serious Patty Melt
Ground Angus, aged cheddar, caramelized onions
on grilled parmesan bread. $17.60

Pacific BLT
SIGN

Asian cured pork belly,
bibb lettuce and sliced
tomato on toasted sourdough bread
with lemon garlic mayo. Served with
Ike’s fries and coleslaw. $14.00

ATU
RE IT
EM

Shakes

Piled high, slow-roasted, thinly-sliced Angus beef; carved
to order Sage Roasted Turkey and smoky thick crisp bacon
with lettuce, tomato, cheddar cheese, horseradish sauce
and spicy Giardiniera on multi-grain bread. $17.60

Chocolate Martini
Stoli Vanilla and White Godiva
Chocolate Liqueur served in a
chocolate swirled glass. $11.49

Steak and Eggs

Our carving Chef will build a
sandwich just how you like it.
Served with Ike’s fries and coleslaw.

Old fashioned, extra thick, brain
freezing creamy goodness. Made with
Sebastian Joe’s ice cream and real
whole milk. Choose from dark Hershey’s
chocolate, sweet California strawberry
or velvety vanilla bean. $8.80

Flatbreads

Sharp Aged Cheddar 2.20 Grilled Onions 1.60
Apple Wood Smoked Bacon 2.20

Andy’s Kitchen Burger
Ground Angus with melted blue cheese, spicy onion straws,
apple wood smoked bacon, lettuce, tomato, onion and
hot pink mayo on a butter toasted onion bun. $18.70

Ike’s Roadhouse Steak Burger
10 oz. blend of ground Angus sirloin and Prime Rib on a
butter toasted onion bun with Widmer four-year cheddar,
stewed mushrooms and crispy onion straws. $19.80

The Red Eye
Hoisin and ginger infused ground angus. Asian spiced pork belly,
fried egg, spicy mustard,shredded lettuce, tomato and red onion.
Served on brioche with Ike’s fries and coleslaw. $16.00

Little Debbie’s Disaster Hot Wings
Plump fried wings dressed in a spicy hot sauce then
served with an incredibly hotter sauce on the side,
celery sticks and bleu cheese dip. $11.00

Pork and Vegetable
Pot Stickers
Steamed and griddled dumplings
with plum sauce and Sriracha
chili sauce. $12.10

Spinach & Artichoke Dip
With cream cheese, garlic, roasted red peppers,
parmesan cheese, and served with chips. $10.00

Bacon Wrapped Shrimp

Buffalo Chicken

Applewood bacon wrapped, and charbroiled.
With melted blue cheese butter, crispy onions,
and BBQ drizzle. $14.00

Roasted chicken, house-made buffalo sauce, blue and
mozzarella cheeses, and diced red onion. $11.00

Pub Pretzels

Mediterranean
House-made red sauce, artichoke hearts, spinach,
kalamata olives, feta, and mozzarella cheese. $9.90

Where’s The Tuna?
Given the fact that Yellow Fin Tuna has been placed on the Red List of
sustainable fish, and that Ike’s wants to provide quality products without
exorbitant costs, we have found it necessary to remove it from our menu.

SALADS

Served with our warm bread board,
whipped butter and assorted cracker basket.
Hand formed patties are griddled and served on a
butter toasted bun. Served with leaf lettuce, sliced
tomato, sliced sweet red onion, dill pickles, coleslaw
and a healthy (?) pile of Ike’s fries. $15.40

Ike'
s
Small
Plates
Order 3 or 4 and share them family style!

Ike’s Small Salad
Field fresh blend of lettuces, red cabbage and carrot chilled crisp and
topped with hard cooked egg, cheddar, mozzarella, tomatoes, cucumber,
red onion and croutons. Your choice of Creamy Bleu Cheese, Spicy
Italian, Sweet Western or Buttermilk Ranch dressings. $7.70

KNIFE AND FORK CAESAR SALAD
Whole Romaine hearts with shaved parmesan and garlic herb croutons. $9.90
With Blackened Chicken Breast $17.60

MINI COBB SALAD
Crisp lettuces topped with teriyaki chicken breast, avocado,
bacon, scallions, sweet red Bermuda onion, hard cooked eggs,
cucumber, cheddar, blue cheese crumbles and parmesan herb
crusted crisps. Served with your choice of Ike’s homemade dressings,
our warm bread board and assorted cracker basket. $11.00
All of our dressings are homemade.
Your selection includes:
Hidden Valley Ranch • Spicy Italian • Western
Honey Mustard • Chunky Blue

Sorry, no personal checks accepted.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.
Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items.

Sea salt crusted, with spicy mustard and
Summit EPA cheese sauce. $9.00

Freshly Made Guacamole
with Just Fried Chips
Fresh ripe avocados mixed with our special
seasonings right before your eyes.
Served with crisp warm tortilla chips still in the fry basket.
(That’s how fresh they are.) $13.20

Beef Quesadilla
Beef filet tips pan-seared with chili, cumin and pico de gallo.
Served with aged cheddar and mozzarella,
guacamole and sour cream. $15.40

Smoked Chicken Quesadillas
Griddled flour tortillas filled with Pepper Jack cheese,
scallions and roasted peppers. Served with guacamole,
pico de gallo and sour cream. $11.00

Steaming Soup & Chili
Ike’s Triple Threat Chili
We slow-simmer 3 different meats, 3 kinds of beans,
3 kinds of sweet and spicy peppers, and a
blend of spices and herbs to claim the chili crown.
Served with a warm loaf of bread and
a basket of assorted crackers.
Cup....$7.20 • Bowl....$11.60

Today’s Special Soup
Served with a warm loaf of bread and
a basket of assorted crackers.
Cup....$6.00 • Bowl....$10.50

