
Valpo Velvet Ice Cream 2.00    

New York Cheesecake with Fresh Strawberries Cheesecake Factory “Vanilla Bean Cupcake” 4.00
Chocolate Lava Cake a la mode

    

D E S S E R T S

Served with vegetables, choice of potato or rice, coleslaw, 
and roll. Available 11 am – 4 pm. Not available on Sunday.
Teibel’s Fried Chicken     11.95
Our famous fried chicken. All white or all dark meat
available upon request—our pleasure.
Roast Turkey     12.95
Freshly carved turkey with mashed potatoes and gravy,
stuffing and cranberry relish.
Center Cut Pork Chops     12.95
Flame-broiled and served with cinnamon applesauce.
Sautéed Chicken Livers & Onions     12.95
Lightly seasoned & sautéed with Spanish onions and
paprika.
Lake Erie Walleye     15.95
From the cold lakes of Canada.

L U N C H E O N S

 
   

Crossroads Salmon     15.95
Delicious salmon served with a sautéed mixture of fresh 
tomatoes, basil and garlic.
Gulf Shrimp     14.95
Served with our homemade cocktail sauce.
Indonesian Frog Legs     14.95

    
Canadian Yellow Lake Perch     15.95
Our house specialty. Boned and buttered.

Bruschetta Chicken     12.95   
Grilled Chicken Breast with our homemade bruschetta 
topped with a balsamic reduction.

Served with French fries, coleslaw and a dill pickle spear. 
Available 11 am – 4 pm. Not available on Sunday.
El Cubano     12.00
The classic Cuban with ham, pulled pork, dijon mustard and our
housemade pickle blend.

Chicken Salad Sandwich     10.00
Homemade chicken salad on toasted wheat bread with
lettuce, tomato and onion.

Club Sandwich     11.00
Double-layered club with all the trimmings-chicken, bacon, mayo,
tomato and lettuce on white toast.

S A N D W I C H E S

Deli Burger     11.00
Lettuce, tomato, onion and cheese. 
 
Barbequed Pulled Pork      11.00
Topped with cheddar cheese and served with our housemade
pickle blend.

Reuben  12.00
Corned beef, homemade sauerkraut, and Swiss
cheese on grilled rye bread. Tomato Basil Grilled Cheese 

    
8.00

Served on wheat with tomato, basil and mozzarella.
     

For patrons 8 years of age and under. Served with vegetables, 
potato, roll and complimentary beverage .
Teibel’s Chicken Strips     8.50
Breaded, deep fried, and served with dipping sauce.
Fried Chicken     8.50
2 pieces of the famous fried chicken that kids love.

C H I L D R E N ’ S  M E N U
Lake Perch     12.95
Boned and buttered. Melts in your mouth!
Grilled Cheese Sandwich     7.50
A tried and true favorite. Choice of cheese.
Sirloin Steak     10.95
5-ounce portion, grilled to order.

Pepper Steak 16.95
Tenderloin sautéed in gravy with peppers, onions and
tomatoes.

Grilled Chicken Sandwich     12.00
Lettuce, tomato, onion and cheese. 
 
Grilled Portabello Sandwich      12.00 
with spinach, swiss, tomato, onion and our house aioli.

Fried Raspberry Cheesecake a la mode
5.00    

6.00

5.00

Traditionaly Fried.

       
    

    
         

   

    
    

       
    

     
          

         
           

       
         

   
      

       
   

        
     

         
       

       
     

 
   

      
         
   

      
     

       

         
        

    
        

     
         

       
    

          
         

      
       

                
   

      
       

     

      
     

 
         

       

  
     

    

    
           

     

           
    

       
       

      
         

 
      
      

       
       

      
    

Our Ou  ur ur SSSSttoooorrrryyy
IInn 1199922299,, twwoo rreessoourcur eeffuufufull brrootthhhherrrss eessttaabbbblliissheeeedd aa ttrrraaadddittiioonn attt tthhhheee

CCCrrrosssssrsrooaddss oooff AAmmeeriiccaa.. MMaarttttiinn aanndd SStttteepphheennnn TTTeeiibbeellll’’s ffaammoouussss
NNoorrrrttthhweesstt IInddiianana rreesstaauuraarannntt bbeeeegag n aass aa ssiimmmppplllee tttwwelvve-e ssseeaatt ddiinnerr

whheerree looccaalls anndd travvvveellers aaaalliikke eennjjnn oyyeedddd ffrfrf esshh sannddwwichhhheeeess aandd
deelliicciouusss frf iedd cchhickkeennn. AAss wwoordddd sspreaadddd frrfrf omm coaaassstt tto ccooaastt aalloooong

3300 and 44441, Teeiibbel’s FFammillyy Resttttaurauranntt grg eeww i i i i into aa MMMidwwwweest innssttiitutttiiiioon.
Whheettthherr yyoou ccoomme bbbbaca k ffooffof rr ouurrrr ffamoouuuus FFrriieedd Chhiiiicckeen,n CCananadddddiannn
LLaakkee PPeerrchh,, oorr neeww CCrroossssroaaaaddss Saallmmonnn,, cchhhannccees aaarree thaatt frf iennnnddss
aandddd ffaammiillyy hhaavvee ccellleebbrratteedd aat TTTTeeiibbeell’’s iin ssssoommee wwaaayy…… wweddddiinnggggss,
gggraadduuaattiioonn ddiinnnneersss, oorr aannyyyy sppeeeeciiaall oocccaassiiooonn. OOuurr gggoooaall,, aas MMaartr iiinnnn
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ffor 9090 yeeaarsrs. TTeeiibbbell’’ss fffoofoof dd iiss aass ccommffoorrttabblleeee anddd ddellliiicciioouus aass ouurr
MMiidwweesst rooootts. OOOuurr chheeff cconnttiiiinuess tto mmmmiixx uupp oour ddiishhess wwithh aa

vvarieettyy off ffrrrreshh iiiingreeddiientssss to coommpleemment ffrrrffrf esh sseeaf ooooodd anndd otheerr
ddeelicioouus ennttrréée iitteems. BBee suurreeee to bbrrowsseeee thee cchhef’f’f ss ssppecciiaalls foof lliioo
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Specialty Item
Gluten Free UPON REQUEST
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D I N N E R S
A

  

 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

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.

C O M B I N A T I O N S

Teibel’s Fried Chicken   
Moderate ~ 14.95    Full ~ 19.95 (all 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.

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        

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.

 
   

 
   

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

    
  
  
       

     
     

  

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

  

     
          

         
      

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

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

A     

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. 
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Delicious wih our tangy remoulade sauce. 

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

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. 

Soup Du Jour     cup ~ 3.00    bowl ~ 5.00 

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

Special Baked Potato     3.00
Cheddar cheese, green onions and bacon.
Grilled Seasonal Vegetable      2.95 
Steamed Broccoli or Cauliflower     3.00  

D I N N E R S
A P P E T I Z E R S

S O U P S  &  S A L A D S

E X T R A  S I D E S 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

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.

C O M B I N A T I O N S

Teibel’s Fried Chicken   
Moderate ~ 14.95    Full ~ 19.95 (all 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.

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        

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.

Specialty Item
Gluten Free UPON REQUEST

Specialty Item
Gluten Free UPON REQUEST

Lake Perch & Filet Mignon     33.95
Lake Perch & Frog Legs     28.95Included dinner potato choices:

 Mashed Potatoes with Gravy
 French Fries
 Baked Potato
     or Rice Pilaf

     
     

Grilled Asparagus 3.00 

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

Homemade every day.

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. 

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

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

Applesauce or Cranberry Relish 1.95 

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. 

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.

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. 

Soup Du Jour     cup ~ 3.00    bowl ~ 5.00 

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

Special Baked Potato     3.00
Cheddar cheese, green onions and bacon.
Grilled Seasonal Vegetable      2.95 
Steamed Broccoli or Cauliflower     3.00  

D I N N E R S
A P P E T I Z E R S

S O U P S  &  S A L A D S

E X T R A  S I D E S 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

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.

C O M B I N A T I O N S

Teibel’s Fried Chicken   
Moderate ~ 14.95    Full ~ 19.95 (all 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.

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        

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.

Specialty Item
Gluten Free UPON REQUEST

Specialty Item
Gluten Free UPON REQUEST

Lake Perch & Filet Mignon     33.95
Lake Perch & Frog Legs     28.95Included dinner potato choices:

 Mashed Potatoes with Gravy
 French Fries
 Baked Potato
     or Rice Pilaf

     
     

Grilled Asparagus 3.00 

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

Homemade every day.

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. 

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

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

Applesauce or Cranberry Relish 1.95 

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. 

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.

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. 

Soup Du Jour     cup ~ 3.00    bowl ~ 5.00 

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

Special Baked Potato     3.00
Cheddar cheese, green onions and bacon.
Grilled Seasonal Vegetable      2.95 
Steamed Broccoli or Cauliflower     3.00  

D I N N E R S
A P P E T I Z E R S

S O U P S  &  S A L A D S

E X T R A  S I D E S 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

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.

C O M B I N A T I O N S

Teibel’s Fried Chicken   
Moderate ~ 14.95    Full ~ 19.95 (all 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.

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        

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.

Specialty Item
Gluten Free UPON REQUEST

Specialty Item
Gluten Free UPON REQUEST

Lake Perch & Filet Mignon     33.95
Lake Perch & Frog Legs     28.95Included dinner potato choices:

 Mashed Potatoes with Gravy
 French Fries
 Baked Potato
     or Rice Pilaf

     
     

Grilled Asparagus 3.00 

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

Homemade every day.

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. 

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

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

Applesauce or Cranberry Relish 1.95 

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. 

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.

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. 

Soup Du Jour     cup ~ 3.00    bowl ~ 5.00 

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

Special Baked Potato     3.00
Cheddar cheese, green onions and bacon.
Grilled Seasonal Vegetable      2.95 
Steamed Broccoli or Cauliflower     3.00  

D I N N E R S
A P P E T I Z E R S

S O U P S  &  S A L A D S

E X T R A  S I D E S 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

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.

C O M B I N A T I O N S

Teibel’s Fried Chicken   
Moderate ~ 14.95    Full ~ 19.95 (all 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.

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        

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.

Specialty Item
Gluten Free UPON REQUEST

Specialty Item
Gluten Free UPON REQUEST

Lake Perch & Filet Mignon     33.95
Lake Perch & Frog Legs     28.95Included dinner potato choices:

 Mashed Potatoes with Gravy
 French Fries
 Baked Potato
     or Rice Pilaf

     
     

Grilled Asparagus 3.00 

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

Homemade every day.

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. 

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

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

Applesauce or Cranberry Relish 1.95 

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. 
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Stuffed with a savory blend of three cheeses, fresh green 
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 and paprika. 
Bruschetta with Garlic Toast      9.50
Fresh tomatoes with onions, garlic, basil and a balsamic 
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Homemade coleslaw, pickled beets and cottage cheese. 
Traditional Chef’s Salad     10.00
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