Welcome to Teibel’s!
We truly appreciate your business.

From our family to yours!

In 1929, two resourceful brothers, Martin and Stephen
Teibel, established a tradition at the Crossroads of America.
Their historic, and what soon became famous, Northwest
Indiana restaurant began as a simple 12-seat highway 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.
That’s because the Teibel’s family is committed to the same

superior service and delicious dining that has kept us in
business for 90 years. We use the fried chicken recipe that
Grandma Teibel brought over from Austria, and folks come
from miles around for the unmistakable flavor of our fresh
water Canadian Lake Perch. And our 4th generation of
family owners is excited about our new Crossroads Salmon,

expanding this seafood tradition that has made us famous.

Every time you visit us, you can depend on our meals to

have the same great flavor they’ve always had, and our

courteous and friendly staff will make you feel at home.
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Serving the Crossroads of America
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Since 1929, Grandma Teibel’s original Austrian recipe

Fried Chicken Quarter 11.95@

Served with coleslaw, vegetable and French fries.
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Homemade Soup
cup 3.00 bowl 5.00

Teibel’s Chicken Strips 8.95

Your choice of honey mustard
or barbecue sauce.

Fried Chicken Quarter Deluxe 12.95 @

Soup, coleslaw, vegetable, French fries, and ice cream.

Tossed Garden Salad 4.00

Crisp mixed greens with
your choice of dressing.

Traditional Chef’s Salad 10.00

Mixed greeens with julienned ham and
chicken. Tomatoes, cucumbers, onion, sliced

Stuffed Mushroom Caps 9.95 @O

Mushroom caps stuffed with a savory
blend of three cheeses, fresh green onions,
and bacon ~ a true delicacy.

Special Family-Style Fried Chicken Dinner
19.95 (all white or dark meat, add 1.50) @
Teibel’s chicken dinner is all you can eat.

Served with soup, tossed salad or relish trio,
rolls, potato or rice, and ice cream.

Lunch and Dimner Entdes

French Fried Onion Rings 7.95

Home-grown onions coated with
our own batter and deep fried.

eggs, homemade croutons and colby jack.

Sautéed Chicken Livers 9.50 ©

Fresh chicken livers sautéed with
Spanish onions and paprika.

Ultimate Wedge Salad 10.00 ©

Crisp iceberg lettuce, blue cheese dressing and
crumbles, bacon, tomato, onion, homemade

Lunch-sized entrées are served with vegetables, potato or rice, coleslaw and roll. Upgrade to grilled vegetables for §1

Dinners are served with soup, tossed salad or relish trio, rolls, choice of potato or rice, and ice cream.
Upgrade to grilled vegetables for §2 or a Special Baked Potato for $§3

Cauliflower Zucchini Medley 8.95 @

Fresh cauliflower and zucchini, deep fried and
served with our own mustard vegetable dip.

Shrimp Cocktail Supreme 12.950

Superb shrimp smothered in our
own zesty cocktail sauce.

Fried Green Tomatoes 9.50
Delicious with our tangy remoulade sauce.

Bruschetta with Garlic Toast 9.50 ©

Fresh tomatoes with onion, garlic, basil and a
balsamic reduction. Served with toasted garlic
Teibel’s rolls.

Sandwich cfm/a/m

T

Served with French fries, coleslaw and a dill pickle spear.

Deli Burger 11.00 ©

Lettuce, tomato, onion and cheese.

El Cubano 12.00
The classic Cuban with ham, pulled pork, dijon
mustard and our housemade pickle blend.

Grilled Chicken Sandwich 12.00 ©

Lettuce, tomato, onion and cheese
on a brioche bun.

Tomato Basil Grilled Cheese 8.00

Served on wheat with tomato, basil and mozzarella.

Grilled Portabello Sandwich 12.00

with spinach, swiss, tomato, onion and
our housemade aioli.

croutons and colby jack.

Chicken Salad & Soup 10.00

A scoop of chicken salad atop garden greens,
served with a cup of soup and a roll.

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.

Relish Trio 4.95 ©

Martin’s pride and joy, and a Teibel’s
tradition for 90 years. Home-made
coleslaw, pickled beets and cottage cheese.

Served with French fries, coleslaw and a dill pickle spear.
Available 11 am - 4 pm. Not available on Sunday:

Reuben 12.00%

Corned beef, homemade sauerkraut, and Swiss
cheese on grilled rye bread.

Barbequed Pulled Pork Sandwich 11.00

Topped with cheddar cheese and served with 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.

% m Specialty

Gluten Free version available, just ask!

Canadian Yellow Lake Perch @©

Lunch 15.95 Dinner 29.95

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

Indonesian Frog Legs ©

Lunch 14.95 Dinner 24.95

A very tempting dish and a must for frog leg
lovers. Our own recipe, prepared with skill
and care. Butter or garlic butter available
upon request—our pleasure.

Bruschetta Chicken ©
Lunch 12.95 Dinner 22.95

Grilled Chicken Breast with our housemade
bruschetta, topped with a balsamic reduction.

Chicken & Lake Perch @

Dinner 27.95
Buttered lake perch with Teibel’s famous
all-you-can-eat fried chicken.

Center Cut Pork Chops ©

Lunch 12.95 Dinner 22.95
Tender, juicy, flame-broiled chops, served
with cinnamon applesauce.

Pepper Steak

Lunch 16.95 Dinner 24.95
Tenderloin sautéed in gravy with peppers,
onions and tomatoes.

Shrimp & Scallop Pomodoro
Dinner 24.95
Bay scallops and shrimp with tomatoes, garlic,

olive oil, asparagus, angel hair pasta and garlic
bread.

Be sure to view our Chef Specials
in the Specials Book
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Crossroads Salmon @O

Lunch 15.95 Dinner 24.95
Delicious salmon served with a sautéed mixture of
fresh tomatoes, basil and garlic.

Roast Turkey

Lunch 12.95 Dinner 20.95 ©
Freshly carved turkey with mashed potatoes and
gravy, stuffing and cranberry relish.

Sautéed Chicken Livers & Onions ©

Lunch 12.95 Dinner 19.95
Lightly seasoned and sautéed with
Spanish onions and paprika.

Steak Stacker Dinner 26.95 @O

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.

Gulf Shrimp ©

Lunch 14.95 Dinner 24.95
Specially selected shrimp, breaded and
fried to a golden brown.

Lake Erie Walleye ©

Lunch 15.95 Dinner 27.95
From the cold lakes of Canada.

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

Bevera

Coffee, Tea, Mint Tea, Iced Tea, Soft
Drinks, Fruit Juices, and Milk 2.95

See our Chef’s Specials for Hand-Crafted
Cocktails, Craft Beer, and Wine list.

For patrons 8 years of age and under.
Served with vegetables, French fries or potato,
roll and complimentary beverage.

Teibel’s Fried Chicken 8.50 @

2 pieces of the famous fried chicken
that kids have loved for 90 years.

Chicken Strips 8.50

Breaded, deep fried, and served
with dipping sauce.

Lake Perch 12.95 @©

Boned and buttered. Melts in your mouth.
Homemade tartar sauce.

Grilled Cheese Sandwich 7.50

A tried and true favorite.
Choice of cheese.

Sirloin Steak 10.95
5-ounce portion, grilled to order.
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