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MAPLES

APPETIZERS

GAMETIME NACHOS — Tortilla chips, layered with your choice of grilled chicken or beef, shredded lettuce, white queso
cheese, fresh pico, jalapenos, fresh chopped cilantro and fresh squeezed lime juice. Served with sour cream and salsa

ROASTED BRUSSELS SPROUTS — Bacon Mustard Vinaigrette, Crushed Peanuts, Pickled Peppers

MAPLES SIGNATURE SLIDERS — 4 Certified Angus Beef® sliders with cheese, lettuce, pickle, tomato and onion served on
King’s Hawaiian Buns

CHEESE STICKS — Breaded mozzarella cheese, golden fried

SOFT BAKED PRETZELS — Beer Cheese, Honey Mustard

CHICKEN SATAY — 4 chicken skewers, stir fried vegetables, scallions, water chestnuts, tossed in sweet chili sauce, and a
side of Thai peanut dressing.

ORIGINAL WINGS - 6 PIECE

TENDERLOIN TIPS — Sautéed beef tenderloin with bell peppers and mushrooms, finished with a shoyu demi-glace.
Served with crostini.

COCONUT SHRIMP — Coconut encrusted shrimp, sweet Thai chili sauce and mango salsa.

CALAMARI FRITTI — Flash fried calamari and artichokes, finished with tomatoes, pepperoncini rings, capers, and a garlic
lemon beurre blanc.
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$16



SOUP & SALADS

SOUP OF THE DAY $6
NOVI CHOPPED SALAD — House lettuce mix topped with grilled chicken, bleu cheese, sliced apples, candied pecans, $15
Applewood smoked bacon, dried cranberries and balsamic vinaigrette.
MICHIGAN CHERRY — Fresh garden greens topped with chopped chicken breast, sun-dried cherries & apricots, crumbled  $16
Blue cheese, red onion, tomato & cucumber
GREEK SALAD — Fresh garden greens topped with feta, olives, beets, tomato, cucumber, pepperoncini & red onion $14
CAESAR SALAD — Romaine, Parmesan, Herb Croutons, Caesar Dressing $13
GARDEN SALAD — Field Greens, Cucumbers, Feta, Grape Tomatoes, Radish, Carrots, Champagne Vinaigrette $13
CHICKEN COBB — Grilled or Fried Chicken, Corn, Bacon, Egg, Grape Tomatoes, Avocado, Romaine, Crumbled Blue Cheese, $17
Buttermilk Ranch
SANDWICHES & BURGERS
Served with French Fries or Garlic Parmesan Fries.
GRILLED CHICKEN PANINI — Fresh mozzarella, roasted red peppers, sliced tomatoes, mixed field greens and balsamic $14
vinaigrette
MAPLES BACON CHEESEBURGER — Topped with American cheese & bacon strips $16
THE MAPLES HOT CHICKEN — Southern Fried Chicken Breast, Nashville Hot Sauce, Pickles, Crunchy Chili Slaw, Brioche $15
MUSHROOM & SWISS BURGER — Topped with Swiss cheese & sautéed mushrooms $16
BEYOND BURGER — Beyond Meat Plant-Based Burger, Avocado, Bistro Sauce, Lettuce, Tomato, Onion, Brioche $16
CLUB SANDWICH — Smoked black forest ham, deli turkey breast, crispy bacon strips, Swiss & American cheese, tomato, $13
lettuce & mayo on toasted whole wheat bread
CAESAR WRAP — Charbroiled chicken breast, fresh romaine lettuce, shredded Parmesan & Caesar dressing wrapped in a $14
soft flour tortilla
PHILLY CHEESE STEAK — Our tender grilled steak, Swiss cheese, mushrooms, sautéed onions & green peppers on a $14
toasted submarine bun
BREAKFAST BURGER — Fried Egg, Bacon, and Avocado on Top $17
ENTREES
BAKED SALMON — Salmon Seasoned and Baked with Honey and Mustard Glaze $19
PAN-FRIED LAKE PERCH — Lake Perch seasoned & flour-dusted, pan fried golden & served with potato & chef’s $19
vegetables
FISH & CHIPS — Prime cut cod fillets battered, golden fried & served with potato, chef’s vegetables, lemon & tartar sauce $17
SHRIMP SCAMPI — Shrimp Sautéed in Butter, Garlic and then Cooked in White Wine and Lemon Juice $20
FETTUCINI ALFREDO — Prepared with our own Alfredo Sauce $19
VEGETARIAN MANICOTTI — House made crepes, rolled and filled with ricottta, spinach and grated parm. Topped with $19
tomato sauce and melted cheese.
CHICKEN PARMESAN — with Spaghetti and Garlic Bread $18
FILET MIGNON — With Red Wine Demi-Glace and Garlic Mashed Potatoes $32
NEW YORK STRIP. STEAK* — A tender 10 oz. premium USDA New York Strip Steak seasoned with spices & perfectly $24
char-grilled, served with potato & chef’s vegetables
CHICKEN BREAST DINNER — Two seasoned char-grilled chicken breast fillets served with potato & chef’s vegetables $19
VEAL — Your choice Marsala, parm, lemon sauce. $22



