
entrées 
Split Plate Fee (6) 

Atlantic Salmon  35 
8oz, garlic mashed potatoes, seasonal 
vegetable choose:black‐ened, 
seasoned, or dill cream sauce 

Raspberry Jalapeno Pork 
Tenderloin  30 
8oz, grilled, raspberry jalapeño glaze, 
roasted brussels sprouts,  house salad 

Bone-In Ribeye  -Market Price‐
24oz, hand cut, baked potato, seasonal 
vegetable

Add: sautéed mushrooms/onions 4  

sautéed bell peppers/onions 4 | sautéed 
shrimp 8  

Uptown Filet  46
8oz, hand cut, mushroom cream sauce, 
garlic mashed potatoes, seasonal  
Vegetable

add: sautéed mushrooms/onions 4  

sautéed bell peppers/onions 4 | sau‐
téed shrimp 8  

Hagel Stir-Fry  30  
choice of beef, chicken or shrimp, onion, 
pepper, broccoli, peas, carrot, teriyaki 
sauce, rice, house salad 

Fish & Chips  25 
beer‐ba ered, house cut fries,  
house salad 

Chicken Parmesan  26 
8oz chicken breast, panko crusted, house 
red sauce, house‐made pasta, parmesan, 
house salad  

Chicken Marsala  33 
8oz boneless chicken breast, slow‐cooked 
marsala wine cream sauce, mushrooms, 
garlic mashed potatoes, seasonal  
Vegetable

Cajun Seafood Alfredo  33  
shrimp, calamari, pepper, onion,  
mushroom, house‐made fe ucine,  
garlic cream sauce, house salad 

sides 
Seasonal Vegetable 5
Garlic Mashed Potatoes 5
Baked Potato bu er, sour cream 5
loaded: cheese, bacon, scallion (3) 

Brussels Sprouts 7 
roasted, bacon, dried cranberries, pistachios 

House Salad romaine, tomato, cucumber, feta, red

onion  5
Caesar Salad romaine, parmesan, bacon, egg,

croutons 7 

Strawberry Fields Salad  mandarin oranges, feta,

strawberries, candied walnuts, mixed greens,  strawberry 
vinaigre e 7 

General Manager: Matt Walker
Service Manager: Norma Gooding

Kitchen Manager: August Jones



starters Chicken Bites  
Asian ‐ sweet chili sauce, scallion  12 
Barbeque ‐ bacon, banana peppers  12  
Buffalo ‐ bleu cheese, celery, bacon  12 

Crab Cakes   
panko crusted, shallots, peppers, jalapeño 
aioli  18 

Fried Calamari  
sweet chili sauce  14 

Loaded Fries  
waffle fries, shredded cheese, house 
made cheese sauce, bacon, scallions  9 
house cut (2) 

Brussels Caesar  
roasted brussels sprouts, caesar, bacon, 
croutons  10  

add: grilled chicken 8  shrimp 10  salmon 

12 

Jumbo Soft Pretzel 
house pub cheese sauce  12 

Stuffed Mushrooms   
sausage, shallot, peppers, cream cheese, 
garlic  10 

Sam’s Cheese Curds  
beer ba ered, chili ranch or ranch  12 

greens 
 house‐made dressings: 

ranch, chili ranch,  
french, honey mustard, 

bleu cheese, caesar, 
sweet vinaigre e,  

strawberry vinaigre e   

Cobb Salad  
chicken, bacon, egg, feta, tomato,  
avocado, romaine  16  

Caesar Salad  
romaine, crouton, parmesan,  bacon, 
egg  15  

Main Street Salad  
chicken, tomato, cheddar, bacon, egg, 
romaine, ranch  16  

Southwest Salad  
black bean, corn, cucumber, cilantro, red 
onions, feta, corn tor lla crisps, bell peppers, 
romaine, chili ranch  15  

Strawberry Fields Salad 
chicken, mandarin oranges, feta,  
strawberries, candied walnuts, mixed 
greens, strawberry vinaigre e  16  

add:  
 grilled or fried chicken 8   grilled salmon 12 grilled shrimp 10   

candied walnuts 1 

An 18% gratuity will be added to all par es of 6 or more.  A 10% gratuity will be added to all to‐go orders. 

For dining room reserva ons, please call 217‐773‐7038.   

For events & catering informa on, please email: hagelbanquets@do oods.com. 




