
SOUTH LYON HOTEL

S T A R T E R SS T A R T E R S

FRIED PICKLE CHIPS … $9
Perfectly seasoned and battered crinkle cut pickle chips deep fried to a

golden perfection. Served with southwest ranch.

FRIED MUSHROOMS … $9
Deliciously famous Panko and sesame seed breaded button mushrooms,

fried golden brown and served with a Sriracha aioli

SHARABLE NACHO SKILLET … $14
Seasoned ground beef, black bean and corn salsa, cheddar jack cheese,
creamy queso, lettuce, tomato, onion, and fresh jalapeno on a sizzling

skillet. Served with tortilla chips, sour cream and salsa.

WINGS … $15
Your choice of:  Eight Traditional Hotel Breaded Bone-in Wings
Ten Naked Bone-in Wings  or  Thirteen Breaded Boneless Wings

*Served with celery and carrot sticks and your choice of ranch or bleu cheese*
 

* Deep fried crispy and tossed in your choice of sauce.
Sweet BBQ, garlic parmesan, sweet teriyaki, mild,

 sweet & spicy chili, hot, hot garlic, Hotel Habanero Hellraiser 
or a sweet and spicy BBQ dry rub.  *

GARLIC CHEESE BREAD … $11
A blend of mozzarella and provolone cheese smothered with garlic

butter and Italian herbs. Topped with parmesan cheese and served with
your choice of ranch or pizza sauce.

SPINACH & ARTICHOKE DIP … $13
Spinach, Artichoke hearts and a blend of cheeses topped with mozzarella cheese and baked in the oven. Served with tortilla chips.

S A L A D SS A L A D S
All Salads are served with listed Dressing

SANTA FE
Fresh cut lettuce blended with spring mixed greens topped with fire
roasted corn and black bean salsa, onions, tomatoes, cheddar jack

cheese, fresh jalapenos, avocado and crispy tortilla strips. Served with
cilantro avocado ranch dressing.      Side – $6    Half – $8    Full – $10

TACO
Fresh cut lettuce blended with spring mixed greens topped with diced

tomatoes, onions, seasoned ground beef or chicken, cheddar jack cheese,
and crispy tortilla chips. Served with southwest ranch dressing.       

Ground Beef:  Half – $10   Full – $12       Chicken:  Half – $11  Full – $13

CAESAR
Fresh cut romaine lettuce, Parmesan cheese and garlic croutons tossed

in Caesar dressing.         Side – $6   Half – $8   Full – $10

COCONUT CHICKEN
Coconut breaded chicken breast strips set atop fresh lettuce blended

with spring mixed greens, mandarin oranges, pineapple, toasted
almonds and strawberries. Served with our house made Pina colada

dressing.    Half – $11     Full – $14HOTEL CLASSIC
Fresh cut lettuce blended with spring mixed greens, sun-dried

cranberries, red onions, bleu cheese, mandarin oranges and walnuts.
Served with a raspberry vinaigrette.   Side – $6    Half – $8    Full – $10

W R A P S  A N D  S A N D W I C H E SW R A P S  A N D  S A N D W I C H E S
All wraps and sandwiches served with house chips and a pickle spear. 

Substitutions:   French Fries – $2    Tater Tots – $3    Onion Rings – $3   Sweet Potato Fries – $3     Seasoned Curly Fries – $3
 

CRISPY CHICKEN WRAP … $12
Chicken tenders tossed in your choice of sauce (hot, mild, BBQ, sweet

chili, garlic parmesan, ranch or plain) with cheddar jack cheese,
lettuce, tomato and onion.

CHICKEN CAESAR WRAP … $12
Grilled chicken breast, fresh cut romaine lettuce, tomato, onion,

Parmesan cheese and Caesar dressing.

CALI WRAP … $12
Grilled chicken breast with spring mix, avocado, roasted red pepper,

artichoke hearts, onion and hotel mayo.

CLUB WRAP … $14
Applewood smoked ham, oven roasted turkey breast, smoked bacon,

American cheese, pepper jack cheese, lettuce, tomato and mayo.

TURKEY BRAVO WRAP … $12
Sliced turkey breast, Applewood smoked bacon, avocado, lettuce,

tomato, onion, garlic aioli and honey mustard.

PULLED PORK SANDWICH … $12
House Applewood smoked pork shoulder set atop a grilled brioche bun

topped with BBQ sauce and house coleslaw.

SPICY CHICKEN SANDWICH … $13
Crispy chicken breast topped with pepper jack cheese, shredded lettuce,

tomato, onion, fresh jalapenos and Sriracha aioli.

HOTEL REUBEN … $14
Half pound of six hour Guinness braised, thinly sliced corned beef

topped with Swiss cheese, sauerkraut and Thousand Island dressing on
grilled marbled rye bread.

GEORGIA REUBEN … $14
Half-pound oven roasted turkey breast topped with Swiss cheese, house
coleslaw and Thousand Island dressing on grilled marbled rye bread.

FRIED GREEN TOMATO BLT … $13
Panko fried green tomato, Applewood smoked bacon, fresh mozzarella

cheese, garlic aioli, lettuce and tomato on grilled marbled rye bread.

PRIME RIB FRENCH DIP … $16
Half-pound of thinly sliced, oven roasted Angus Prime Rib topped with
melted Swiss cheese, sautéed onions and mushrooms.  Stacked high on

a crispy ciabatta roll along with hot Au Jus for dipping.

BAKED SICILIAN … $13
Ham, salami, pepperoni and provolone cheese, layered on a ciabatta

roll, baked and topped with lettuce, onion tomato, banana pepper and
creamy Italian dressing.

*ADD TO SANTA FE, CAESAR OR HOTEL CLASSIC*
CRISPY CHICKEN – $4     GRILLED CHICKEN – $4       8 SHRIMP – $6  



B U R G E R SB U R G E R S
Choice of cheese (American, Pepper Jack, Cheddar, Provolone, or Swiss) lettuce, tomato, onion and pickles upon request.                 

For An Additional – $1:   Sautéed Mushrooms, Sautéed Onions, Fresh Jalapenos, Olives, Fried Egg. For An Additional – $2: Bacon, Avocado
Sub French fries – $2    Sub Tater Tots – $3    Sub Onion Rings – $3    Sub Sweet Potato Fries – $3    Sub Seasoned Curly Fries – $3

HOTEL BURGER … $13
USDA PRIME Black Angus ½ lb steak burger lightly seasoned and

char-grilled to order.

BUFFALO BURGER … $17
A ½ lb lean bison patty grilled to your liking. Locally raised on small
farms in Michigan, our bison is all natural, no added hormones, no

antibiotics, no steroids and no feed additives. Bison is lower in fat and
cholesterol, and higher in protein and iron than beef, poultry, or fish.

POUND TOWN BURGER … $17
A full pound of USDA PRIME Black Angus Beef! Two ½ pound burger

patties lightly seasoned and char-grilled to order. IMPOSSIBLE BURGER … $16
100% plant based, gluten free, nut free, dairy free, vegan burger patty

that’s made for meat-lovers. The Impossible Burger looks, cooks, smells
and tastes like beef.  Its meat…made from plants. Served on a Brioche

bun with fresh avocado slices.

TURKEY BURGER … $12
A zesty, low fat turkey burger.

F A M O U S  P I Z Z AF A M O U S  P I Z Z A
Choose between: 16” Large (12 slices)  12” Small (8 slices)   12” Vegan and Gluten Free Cauliflower Crust (8 slices)

BUILD YOUR OWN PIZZA: 16" LARGE - $11     12" SMALL - $8     12" GLUTEN FREE & VEGAN CAULIFLOWER - $13
Vegetables: mushroom, red onion, green pepper, banana pepper, jalapeno, black olive, tomato, pineapple:  16" - $2.50     12" - $1.50

Meat: zesty pepperoni, bacon, Applewood smoked ham, Italian sausage, ground beef:   16" - $2.75     12" - $1.75
Chicken or Extra Cheese:   16" - $3.50     12" - $2.50

HOTEL SPECIAL
Hotel pizza sauce, mozzarella, zesty pepperoni, bacon, Italian sausage, 

mushroom, green pepper and onion
      Large – $19    Small – $14     Gluten Free Cauliflower – $17

MARGARITA
Basil Pesto, mozzarella, sliced tomatoes, fresh mozzarella and basil.

Large – $19    Small – $14     Gluten Free Cauliflower – $17

BBQ CHICKEN
BBQ sauce, mozzarella, chicken breast, bacon, and onion.                    

Large – $19    Small – $14     Gluten Free Cauliflower – $17

MEATZA
Hotel pizza sauce, mozzarella, zesty pepperoni, bacon, Italian sausage, 
Applewood smoked ham and seasoned ground beef.                                    

Large – $19    Small – $14     Gluten Free Cauliflower – $17

F A V O R I T E SF A V O R I T E S
CHICKEN TENDER BASKET … $12

A South Lyon Hotel favorite! Crispy breaded chicken tenders served
with crispy golden fries and house made ranch dressing.

COCONUT CHICKEN TENDERS … $14
Hand battered coconut chicken tenders served with sweet potato fries

and house made Pina colada sauce.

FISH AND CHIPS … $16
A Hotel classic… Wild caught Icelandic Cod fillets hand-dipped in our
craft beer batter. Served with crispy golden fries, house coleslaw and

house made tartar sauce.

BEER BATTERED SHRIMP … $17
Ten jumbo shrimp hand dipped in our craft beer batter and fried golden

brown. Served with crispy golden fries, coleslaw and cocktail sauce.

BBQ RIBS … $16
Half slab St. Luis cut spare ribs, dry rubbed and Pecan wood smoked.

Served with BBQ sauce, crispy golden fries and house coleslaw.

BUFFALOAF … $17
One pound loaf with all natural, Michigan raised Buffalo, all natural

Angus beef, onions, peppers, carrots, breadcrumbs and Parmesan.
Smothered in gravy with mashed potatoes and sautéed vegetables.

OVEN ROASTED CHICKEN … $14
A half chicken perfectly seasoned and roasted to the perfect tenderness.

Served with sautéed vegetables and mashed potatoes with gravy.

SHRIMP ALFREDO … $18
Ten sautéed jumbo Gulf shrimp and tender pasta tossed together in a

house garlic Alfredo sauce. Topped with shredded Parmesan and served
with two Hotel Parmesan garlic butter breadsticks.NEW ORLEANS PASTA … $17

Five sautéed Gulf Coast shrimp with grilled chicken breast, multi
colored peppers and onions in a Cajun cream sauce. Topped with

Parmesan and served with two Hotel garlic Parmesan breadsticks.

SPICY CHICKEN BURRITO … $14
A large flour tortilla stuffed with seasoned chicken breast, black bean

and corn salsa, rice, sautéed peppers and onions and Cheddar Jack
cheese. Topped with Pepper jack cheese, Sriracha and fresh jalapenos.

Served with lettuce, tomato, sour cream and salsa on the side.
GROWN UP MAC & CHEESE … $14

Tender penne pasta tossed in our Cajun Pepper jack cream sauce with
roasted red peppers, garlic and Italian sausage.  Topped with

Parmesan and served with two Hotel garlic Parmesan breadsticks.
HOTEL CHICKEN QUESADILLA … $12

Grilled flour tortilla with chicken, cheddar jack cheese, tomatoes and
green onions. Served with lettuce, tomato, sour cream and salsa.THREE AMIGOS … $12

Three flour tortillas with seasoned ground beef, Cheddar Jack cheese,
lettuce and tomato. Served with Spanish rice, sour cream and salsa.

WET BURRITO … $13
A large flour tortilla stuffed with seasoned ground beef, Cheddar Jack

cheese, sautéed peppers and onions. Topped with Hotel Bison chili,
cheddar jack cheese and fresh jalapenos. Served with Spanish rice,

lettuce, tomato, sour cream and salsa.

JUST CHEESE QUESADILLA … $8
A grilled flour tortilla with just cheddar jack cheese.

PRIME SIRLOIN AND SHRIMP … $20
.                                            8 oz. Angus Reserve USDA Prime Sirloin steak char-grilled to order.  Topped with five garlic butter shrimp.                               

Served with sautéed vegetables and mashed potatoes and gravy.

ASK YOUR SERVER ABOUT MENU ITEMS COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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