STARTERS TO GREET

STAFFORD’s CLASSIC CHOWDER
Our famous creamy combination of shrimp, scallops and clams. $5

VEGETARIAN (GARDEN VEGETABLE
Garden fresh vegetables in a vegetarian broth. $4.50

“CARGOT” MEDITERRANEAN
Garlic herb butter, prosciutto ham, baby spinach
and feta cheese. Choice of shrimp or Helix snails. $10

SPINACH AND ARTICHOKE Dip
Crisp pita wedges. $8

CHIprs & SALsA

$5

SEASONED FRIED SHRIMP
Cocktail sauce. $9

CHART RoOM APPETIZER PLATTER
Buffalo chicken strips, spinach and artichoke dip and fried shrimp. $14

COOL, CRISP AND GREEN

CHERRY-BERRY BiBB

Bibb lettuce, dried cherries, spiced walnuts,
seasonal berries, white cheddar cheese and
raspberry vinaigrette.

Side $7.50 Entrée $12

CLassIC CAESAR
Romaine lettuce tossed with Stafford’s creamy
Caesar dressing, Parmesan cheese and housemade

croutons. Side $6.50 Entrée $11

BLUE SLICE
Iceberg lettuce, grape tomatoes, red onions,

crisp bacon and Gorgonzola. $6.50

THE CHART ROOM SALAD BAR
The season’s freshest ingredients. All you can
enjoy. $8.50 Single visit with any menu item,

excluding soups. $3

Please inform your server of any allergies so we may assist you in your menu choices.



SANDWICHES

SOUTHWESTERN WRAP
Fried chicken strips, corn relish, black beans, lettuce, tomato
and spicy Santa Fe dressing in a roasted red pepper wrap. $9

WHITEFISH SANDWICH
Seasoned and flash fried whitefish

with lettuce, tomato and aioli on ciabatta. $9.50

VEGGIE WRAP

Baby spinach, julienned cucumber, carrots, tomatoes, pine nuts,
feta cheese and a pomegranate balsamic glaze. $8.50

ANGUS SIRLOIN BURGER*
Served with French fries.

Single $7 Double $9

FAVORITES

LAKE SUPERIOR OAK PLANKED WHITEFISH- OUR SPECIALTY
Long a regional favorite, a Stafford’s specialty since 1961!
Baked on a seasoned oak plank with Parmesan whipped potatoes.
Full plank $24 Half plank $18
Add fried perch or shrimp $5

CHickeN Dyjon LAKE SUPERIOR WHITEFISH
Sautéed chicken breast over herbed spaetzles Chef’s daily creation with appropriate starch
with creamy whole grain mustard sauce and and today’s fresh vegetables. $15

sautéed summer vegetables. $13

CHART RooM PErRCH

CHerry CHirOTLE BBQ RiBs Seasoned and flash fried with

Baby back ribs, slow cooked and garlic mashed potatoes, sautéed

char-grilled, served with French fries. $19 summer vegetables and rémoulade. $21
SIRLOIN STEAK* STAFFORD’s SEASONED FrRY-DAY SHRIMP
Sautéed mushrooms and caramelized onions. Flash fried with cocktail sauce. $11

$17  Add fried perch or shrimp $5

RiBs AND PERCH

BBQ CHICKEN BREAST Served with French fries. $19

Chipotle char-grilled chicken breast
with a baked potato and sautéed

summer vegetables. $12 MEDITERRANEAN PAsTA

Egg linguini tossed with artichokes,
baby spinach, grape tomatoes, garlic,
black olives, feta and Parmesan. $15

*Consuming raw or undercooked animal products may increase your risk of food bourne illness.
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