Teibel’s Fried Chicken

Roast Turkey

Center Cut Pork Chops

Sautéed Chicken Livers & Onions

Lake Erie Walleye

Pepper Steak

El Cubano

Chicken Salad Sandwich

Club Sandwich

Reuben S

Teibel’s Chicken Strips

Fried Chicken (S)

Valpo Velvet Ice Cream
New York Cheesecake with Fresh Strawberries

Fried Raspberry Cheesecake a la mode

Crossroads Salmon

Gulf Shrimp

Indonesian Frog Legs

Canadian Yellow Lake Perch

Bruschetta Chicken 12.95

Deli Burger

Barbequed Pulled Pork

Grilled Chicken Sandwich

Grilled Portabello Sandwich

Tomato Basil Grilled Cheese

Lake Perch (4 )
Grilled Cheese Sandwich

Sirloin Steak

Chocolate Lava Cake a la mode

Cheesecake Factory “Vanilla Bean Cupcake”

) Specialty Item
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Our Story

In 1929, two resourceful brothers established a tradition at the
Crossroads of America. Martin and Stephen Teibel’s famous
Northwest Indiana restaurant began as a simple twelve-seat diner
where locals and travelers alike enjoyed fresh sandwiches and
delicious fried chicken. As word spread from coast to coast along
30 and 41, Teibel’s Family Restaurant grew into a Midwest institution.
Whether you come back for our famous Fried Chicken, Canadian
Lake Perch, or new Crossroads Salmon, chances are that friends
and family have celebrated at Teibel’s in some way... weddings,
graduation dinners, or any special occasion. Our goal, as Martin
and Stephen taught us, is to satisfy you and your family as we have
for 90 years. Teibel’s food is as comfortable and delicious as our
Midwest roots. Our chef continues to mix up our dishes with a
variety of fresh ingredients to complement fresh seafood and other
delicious entrée items. Be sure to browse the chef’s specials folio
for special appetizers, entrées and desserts “paired” with
featured wines and locally brewed craft beers. Now in our fourth
generation, our aim is the same as Stephen and Martin Teibel all
those years ago—quality, comfort, and a smile on your face.
Thank you for being our guests,

- Paul and Stephen Teibel

WWW . TEIBELS . COM
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APPDLETIZERS

Stuffed Mushroom Caps 9.95 @
Stuffed with a savory blend of three cheeses, fresh green
onions, and bacon ~ a true delicacy.

French Fried Onion Rings 7.95
Home-grown onions coated with our own batter
and deep Fried.

Fried Green Tomatoes 9.50

Delicious wih our tangy remoulade sauce.

Teibel’s Chicken Strips 8.95
Your choice of honey mustard or barbecue sauce.

SOUPS & SALADS

California Zucchini Medley 8.95
Fresh cauliflower and zucchini, deep fried and served with
our own mustard vegetable dip.

Shrimp Cocktail Supreme 12.95
Six plump pieces of Gulf Shrimp and cocktail sauce.

Sautéed Chicken Livers 9.50
Fresh chicken livers sautéed with Spanish onions
and paprika.

Bruschetta with Garlic Toast 9.50
Fresh tomatoes with onions, garlic, basil and a balsamic
reduction. Served with toasted garlic bread.

Relish Trio  4.95 (\)
Martin’s pride and joy. A Teibel’s tradition for 90 years.
Homemade coleslaw, pickled beets and cottage cheese.

Traditional Chef’s Salad  10.00
Mixed greens with julienned ham and chicken.
Tomatoes, cucumbers, onion, sliced eggs and colby jack.

Chicken Salad & Mixed Greens 10.00
A scoop of homemade chicken salad atop mixed greens.
Served with a cup of soup.

EXTRA SIDES

Soup Du Jour cup ~ 3.00 bowl ~ 5.00
Homemade every day.

Tossed Garden Salad 4.00
Mixed greens served with your choice of dressing.

Ultimate Wedge Salad 10.00
Crisp iceberg lettuce, bleu cheese dressing and crumbles,
bacon, tomato, onion, homemade croutons and colby jack.

Cajun Chicken Salad & Soup 12.00
Boneless chicken breast grilled Cajun style,

sliced on a bed of mixed greens and garnished with tomatoes,
hard boiled egg and cucumbers. Served with your choice of
dressing and a cup of soup.

Special Baked Potato  3.00
Cheddar cheese, green onions and bacon.

Grilled Seasonal Vegetable 2.95
Steamed Broccoli or Cauliflower 3.00

Grilled Asparagus 3.00
Applesauce or Cranberry Relish 1.95

Included dinner potato choices:
Mashed Potatoes with Gravy
French Fries
Baked Potato

or Rice Pilaf
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DINNERS

Dinners are served with soup, tossed salad or relish trio, rolls, choice of potatoes or rice, and ice cream.
Moderates are served with choice of soup, tossed salad or relish trio, and potato or rice.

Teibel’s Fried Chicken @

Moderate ~ 14.95 Full ~ 19.95 (:ﬂl white or all dark meat, add 1.50)
Our famous fried chicken. The full dinner is always “all you
can eat.” The moderate portion is either a breast and a wing,
or a leg and a thigh.

Crossroads Salmon  24.95 @
Delicious salmon served with a sautéed mixture of fresh
tomatoes, basil and garlic. Asparagus and wild rice.

Roast Turkey  20.95
Freshly carved turkey with mashed potatoes and gravy,
stuffing and cranberry relish.

Sautéed Chicken Livers & Onions  19.95
Lightly seasoned and sautéed with Spanish onions and paprika.

Steak Stacker 26.95 @

Whipped potatoes topped with fresh grilled asparagus, a
six-ounce sirloin steak, and two plump shrimp, sautéed in a
garlic cream sauce. Upgrade your steak to Filet Mignon.

Filet Mignon
Moderate 6 oz ~ 28.95  Full 8 oz ~ 32.95
Broiled and topped with sautéed mushrooms.

Center Cut Pork Chops 22.95
Tender, juicy, flame-broiled pork chops. Served with cinnamon
applesauce.

Shrimp & Scallop Pomodoro 24.95
Bay scallops and shrimp with tomatoes, garlic, olive oil, asparagus,
angel hair pasta and garlic bread.

COMBINATIONS

Canadian Yellow Lake Perch @

Moderate ~ 25.95  Full ~ 29.95

Our house specialty. Boned and buttered. The same delicious
recipe you have enjoyed for years.

Gulf Shrimp  24.95
Specially selected shrimp, breaded and fried to a golden
brown. Served with our homemade cocktail sauce.

Lake Erie Walleye Fillets
Twin Fillets ~ 27.95
From the cold lakes of Canada.

Indonesian Frog Legs 24.95
Traditionally Fried.
Ask your server if they are currently “all you can eat”

Catch Of The Day Market Price
A rotating selection of fresh seafood of the Chef’s choice,
prepared to your liking.

Bruschetta Chicken 22.95
Grilled Chicken Breast with our housemade bruschetta and
Teibel’s garlic toast, topped with a balsamic reduction.

Pepper Steak 24.95
Tenderloin sautéed in gravy with peppers, onions and
tomatoes. Served over white rice.

Garlic Portabello Chicken Pasta  23.95 NEW!
Fresh grilled chicken and portabello mushrooms tossed with
penne pasta and tomatoes in an asiago garlic cream sauce.

If you do not see the combination you prefer, please ask your server.

Fried Chicken & Lake Perch 27.95
Fried Chicken & Frog Legs 25.95

Lake Perch & Filet Mignon 33.95
Lake Perch & Frog Legs 28.95
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