
Luncheon Sirloin Steak (10 oz.) • 9.95 
Cut from the end of the strip loin and trimmed off 
the flank, served on a toasted garlic roll.

Sirloin with Sautéed Mushroom • 12.95

Garbage Steak • 13.95 
Our luncheon sirloin rubbed with Cajun spice 
and fresh garlic, topped with a sauté of mushroom, 
banana pepper, red bell pepper, onion and 
chopped jalapeno.  It’s Hot! 

 

New York Strip Steak (14 oz.) • 25.95

Ribeye Steak (12 oz.) • 16.95 
Creamy horseradish sauce.

Filet Mignon (7 oz.) • 24.95 
Toasted garlic bread and veal gravy.

Sirloin Steak and Shrimp • 16.95 
three large tempura fried gulf shrimp. 
 
 
 

 
 

 
Chopped Sirloin Steak • 8.95 
Fresh chopped from our steak trimmings and topped  
with sauteed onions in bordelaise sauce.

Pork Chop (12 oz.) • 13.95 
Thick cut, marinated and grilled. Port wine,  
cherry demi glase.

Above entrees include choice of Soup du Jour  
or House Salad and one side dish. For soup and salad  
in place of one side dish, add 1.95.

Chicken Dijon • 8.95 
Char-grilled and finished with a dijon  
creme fraiche sauce, served on a bed of  
rice pilaf with fresh vegetables. 

salads steaks and chops

fresh catches

pasta

sandwiches

Spicy Chicken Linguini • 12.95 
Fresh Linguini, grilled chicken, tomato and peppers 
tossed in a spicy tabasco cream sauce. 
 
 

 

Pasta is served with choice of house salad or soup du jour.

Cedar Planked Salmon • 13.95 
Slow roasted, served with lemon butter sauce.

Pecan Crusted Lake Superior Whitefish • 11.95 
Baked, served with house tartar sauce.

Blackened Fish of the Day • market 
Seared with cajun spice and served  
with a fresh mango salsa.

Crisp Fried Lake Erie Perch • 13.95 
Housemade tartar sauce and steak fries.

Fresh catches are served with choice of salad or soup 
du jour, steamed redskin potatoes and fresh vegetable.

c o m b i n a t i o n s

Half Sandwich of the day and 
Bowl of Soup or House Salad • 7.50

Bowl of Soup and House Salad • 7.50
Choose all three for 9.95

Substitute French Onion Bowl for 1.50 more

Chopped Greek Salad • 6.95 
Cucumber, tomato, green pepper, red onion, kalamata 
olives, pepperocini and feta cheese.

Sirloin Steak Chopped Greek • 11.50

Grilled Chicken Salad with Melted Gorgonzola • 9.50 
Spring mix tossed with grilled chicken, toasted  
almonds, dried cherries, slivered red onion,  
red bell pepper with raspberry vinaigrette and 
topped with melted gorgonzola cheese.

Caesar Salad • 5.95 
With house made croutons and reggiano parmesan.  
(Anchovies on request.)

Grilled Chicken Caesar Salad • 9.50

Wednesday Feature • Lunch for a fiver!

Chopped Sirloin Steak • 5.00 
Thick 10 oz. hand pattied, with sautéed  

mushroom, veal gravy and choice of one side.

Beef Tenderloin Gorgonzola • 12.95 
Grilled tenderloin, fresh mushrooms in a light  

gorgonzola cheese sauce over penne pasta
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Monday Feature

Sirloin Steak Sandwich (10 oz.) • 7.50 
On garlic toast, with choice of one side.

All items on our menu are prepared and/or cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of food borne illness.

T-bone, 18 oz. .............................................................28.95

Grilled Chicken Club • 8.95 
Cheddar cheese, bacon and deluxe.

Mancy’s Club • 6.95 
Whole boneless ham and smoked turkey, crisp bacon 
and swiss cheese stacked high on a homemade roll.

Crisp Fried Perch Sandwich • 9.95 
Lettuce, tomato, pickle and house tartar sauce 
on a made from scratch fresh baked bun.
Prime Rib Dip • 7.95 
Thin sliced prime rib on a homemade toasted 
baguette, au jus and horseradish.
Smoked Turkey on Wheat • 6.50 
Cheddar cheese, honey mustard dressing.

Sandwiches served with homemade waffle chips and a dill pickle.  
Add a cup of soup, fresh fruit cup or house salad to any sandwich for 1.95

Beef Tenderloin Stroganoff • 10.95 
Braised tenderloin, fresh mushrooms  
in a traditional stroganoff sauce with  

old-fashioned egg noodles.

Blackened Steak Salad • 11.50
Cherry tomatoes, chopped bacon, parmesan croutons, 

crispy fried onion rings over a mix of Boston Bibb  
and Romaine lettuce with buttermilk ranch dressing.

Choose a side with your steak or chop 
Steamed Redskin Potatoes	 Hand Cut Steak Fries 
Homemade Waffle Chips	 Wild Rice Pilaf 
House Vegetable	 Hash Browns 
Mashed Idaho Potatoburgers

Executive Burger • 8.50 
1/2 lb. ground Certified Angus beef on a fresh baked 
bun. Served Deluxe and Mayonnaise upon request. 
Choice of cheddar or swiss cheese.  
    with Thick Cut Bacon • add 1.50 
    with Sautéed Mushrooms • add 1.50

Kobe Beef Burger with Maytag Blue Cheese • 11.95 
1/2 lb. American Kobe Beef, made from scratch bun  
and deluxe.

Burgers are served with hand cut steak fries.  
Add a cup of soup, cup of fruit or house salad to any burger for 1.95.

Steakhouse Sliders • 7.95
On homemade mini buns with three different toppings: 

cheddar, maytag blue cheese and crispy onions

Sirloin with Blue Cheese Sauce• 12.95 
With toasted walnuts.

Honey Almond Salmon and Salad • 10.95 
Grilled honey-glazed salmon with almonds. Served 

with salad of spring mix, spinach, chopped apple, pear, 
strawberries, slivered onion, chopped tomato and red 

bell pepper with poppy seed dressing.



Stuffed Mushrooms • 7.95 
Oven roasted mushroom caps stuffed with shrimp, crab, spices and  
breadcrumbs, finished with mozzarella and parmesan.

Fresh Asparagus with Lemon Butter Sauce • 5.50 
As an appetizer or as a side order with lunch.

Large Gulf Shrimp Cocktail 
(4 pieces) 8.95 • (6 pieces) 12.95

Smoked Salmon (thinly sliced) • 8.95 
Traditional garnishes and horseradish cream.

Escargot • 8.95 
Baked with garlic butter and served with toast points.

Crisped Buttermilk Onion Rings • 4.95 
Perfect for sharing.

Soup du Jour • Cup 3.50 • Bowl 4.75

Mancy’s French Onion Soup • Cup 3.75 • Bowl 4.95 
A house favorite!  Homemade, served with toasted croutons, covered  
with select cheeses and oven browned.

New England Clam Chowder • Cup 3.50 • Bowl 4.75 
House made with sweet clams, whole milk, potatoes and a blend of spices.

appetizers

soups

Mancy’s Turtle Pie • 6.00 
Praline ice cream covered with sweet roasted pecans, Belgian chocolate 
sauce and whipped cream (enough for two)

New York style Cheesecake with strawberries (housemade) • 6.00

Fresh Seasonal Berries • market

Haagen-Dazs Vanilla Ice Cream or Haagen-Dazs Fruit Sorbet • 4.00

luncheon desserts

premium wines

house wines

By the glass • 4.5 
By the carafe • 15

Chardonnay 
White Zinfandel 
Cabernet Sauvignon 

beverages

San Pelligrino (sparkling) 
   250ml • 2.25 
   litre • 4.50
Fountain
Coca Cola in a Bottle
Sioux City Root Beer 
 

Michelob Light
Killian’s Red

draft beer

We offer over 200 kinds of wine 
carefully cellared above our main 
bar at a controlled 58 degrees.

Mancy’s Bloody Mary 
V-8 juice, beef tea and spices.

C.E.O. Martini 
Chopin Vodka, extra olives, 
make it dirty if you like. 
(Hand stuffed olives: pimento, blue cheese or anchovy)

Pomegranate Martini 
Ketel One Citroen, pomegranate 
juice and fresh lemon juice

Homemade Tropical 
Wine Cooler 
Chardonnay, Ameretto, cranberry 
and pineapple juices and fresh lime.

cocktails

      REDS by the glass

Beaulieu Vineyard Napa 2005 • 9 
Cabernet Sauvignon

Pillar Box Red Australia 2005 • 6.5 
Cabernet, Merlot, Shiraz

Piccolo Cru Napa Valley• 9 
Cabernet Blend

Parker Station California • 7.5  
Pinot Noir

Red Rock California 2005 • 6 
Merlot

Beringer Napa Valley 2005 • 9.5 
Merlot

Cline California 2006 • 6 
Zinfandel

Strong Arm Australia • 6.5 
Shiraz

     WHITES by the glass

Raymond Monterey County • 6.5 
Chardonnay

Sonoma Cutrer Sonoma • 11 
Chardonnay

Ecco Domani Venezia • 6 
Pinot Grigio

Clean Slate, Mosel – Germany • 6 
Riesling

Matua New Zealand • 7 
Sauvignon Blanc

Chateau Monfort France • 6 
Vouvray

Lindauer Brut • 7 
Champagne


