Labatt's

Sierra Nevada Pale Ale
Guinness Stout
Rotating Tap

Michigan Tap

% American Longnecks Light Beers
Budweiser 3.25 Bud 3.25
Miller High Life 3.25 Miller 3.25
Pabst Blue Ribbon 3.25 Labatt's 3.75
Leinenkugel Red Lager  3.75 Amstel 3.95

Premium Beers

Beer of the month FMP
Molson Canadian 3.75
Corona 3.75
Michelob Ultra (low carb) 3.75
Dos Equis Amber 3.75
Blue Moon 3.95
Samuel Adams Boston Lager 3.95
Anchor Steam 3.95
Heineken 3.95
Stella Artois 3.95
Bass Ale 3.95
Harp 3.95
g:gbsetrrigleon-alcohohc) ggg There is nothing which has yet been contrived by man by
Sierra Nevada Porter 3.95 which so much happiness is produced as by a good tavern.
Avery India Pale Ale 3.95
New Holland Mad Hatter IPA 4.25
Bell's Amber Ale 4.25
Bell’'s Two Hearted Ale 4.25
Bell's Kalamazoo Stout 4.25
Grolsch (16 oz swingtop) 5.25
Hacker-Pschorr Weisse w/yeast (17 oz) 5.25

—SAMUEL JOHNSON, Obiter Dictum, March 21, 1776

Malternatives

Woodchuck Amber Cider
Mike’s Hard Lemonade

Soft Drinks:

coke, diet coke, sprite & gingerale

I.B.C. rootbeer, cream soda & black cherry
san pellegrino sparkling water

Wines:

we've got reds, whites, 6.00-7.50/glass
& in betweens, by the glass

or bottle. just ask

Mastercard, Visa, Discover & American Express welcome.
sorry—no personal checks 304 DEPOT

we reserve the right to add an automatic 18% gratuity to groups of 5 or more ANN ARBOR, MICHIGAN 48104
if you require separate checks, please inform your server at the start of your meal 734-665-6775

carry-out? when we are slow o.k., when we are busy no way!
some items not available for carry-out www.caseys—tavern.com

1.00 upcharge on split orders
.50 upcharge on each takeout item

Casey'’s gift certificates available in any denomination
Casey’s Tavern is a non-smoking establishment




Gouprt & Stadt

SOUP OF THE DAY 4.75

BLACK BEAN CHILI 4.75
with shredded beef or meatless. garnished with
grated cheddar, raw onion & sour cream

TRULY ORDINARY GARDEN SALAD 4.75
nothing special about this little number.

choice of dressings: ranch, gorgonzola, caesar or greek

vinaigrettes: pickled ginger, herb-balsamic

GREEK SALAD 10.25
mixed greens, cucumbers, red onion, tomatoes,

beets, hot peppers, feta cheese and kalamata olives

with a greek dressing

ROASTED SALMON SALAD 11.95
flaked, roasted salmon on a bed of mixed greens with

red onion, red pepper, sweet pear & gorgonzola.

herb-balsamic vinaigrette

SHRIMP & CHICKEN CAESAR 11.95
shrimp & marinated grilled chicken breast tossed with
romaine, traditional caesar dressing & aged provolone

SOUTHWESTERN STEAK CAESAR* 11.95
flank steak marinated with a chile & spice rub, grilled

to order & tossed with romaine, corn tortilla croutons,

aged provolone & traditional caesar dressing

ASIAN CHICKEN SALAD 11.95
marinated chicken breast, grilled & julienned,

tossed with cucumber, red peppers, toasted coconut,

peanuts & rice sticks on a bed of crisp romaine

with a pickled ginger vinaigrette

L it

BURGERS (BEEF*, TURKEY OR VEGGIE) 9.50
your choice of either a 7 oz. fresh ground beef patty cooked

to order, a seasoned ground turkey patty (both on onion rolls)

or a vegetarian version (on a multi-grain bun). served with fries**,
a pickle & your choice of three of the following accompaniments:

american cheese blue cheese grilled onions chili

tillamook cheddar smoked mozzarella  grilled mushrooms  bacon

Swiss grilled peppers pickle chips guacamole

pepper jack green or ripe olives  jalapeno chutney lettuce, tomato
Jjalapenos hot peppers & onion

PLAIN BURGERS 7.25

your choice of burger served in a basket with a pickle.
no fries additional items .50 ea. bacon .90

sONION RINGS 6.50
hand-dipped in Casey's unique batter
FRIED ARTICHOKE HEARTS 8.25
with dijonnaise sauce
SPICY CHICKEN WINGS 8.50

served with your choice of ranch or blue cheese dressing.
also available “buffalo style” tossed in hot sauce

BUFFALO SHRIMP 8.50
lightly dusted flash fried shrimp tossed in a hot sauce.
served with ranch dressing

CORN CHIPS & SALSA 4.75
with guacamole add 2.95
QUESADILLA 8.25

stuffed with marinated, grilled chicken breast,
grilled peppers & onions, tillamook cheddar & jalapenos.
salsa, sour cream & guacamole garnish

BANGKOK NOODLES 8.95
linguini tossed with shrimp or chicken in a spicy thai
sesame-peanut dressing. garnished with rice sticks,

coconut, scallions and red peppers

FRIES 4.75

Dog+

1/4 LB FRANK - Sy Ginsberg’s natural casing beef frank 8.50
steamed in beer & finished on the grill. Served on a

poppy seed bun with a handful of fries & your choice

of any three of the following accompaniments:

raw onions diced tomato black bean chili olives

grilled onions grilled peppers grated cheese relish
sauerkraut Jjalapenos Jalapeno chutney hot peppers
KIDS SIZED DOG - All beef, served on a white bun 5.95

(accompaniments .50 each)

heroic portions of the highest quality ingredients on your choice
of whole wheat, rye, pumpernickel, institutional white, sourdough,
or an onion roll. cheese? for an extra .50 your choice of swiss,
smoked mozzarella, tillamook cheddar, american or pepper jack.
served with a small order of fries** & a pickle.

CHICKEN BREAST 9.25
marinated & grilled. served on an onion roll with

deluxe garnish. add any burger accompaniment

for an additional .50, bacon .90

SMOKED TURKEY BREAST 8.25
with mayonnaise with deluxe garnish.

BLT 7.95
Casey's overstuffed version of the traditional favorite
CLUBHOUSE 8.95
smoked turkey, bacon, lettuce, tomato & mayonnaise

TUNA FISH 8.25

dolphin safe white meat tuna with celery, scallions,
chopped tomato & mayonnaise

CORNED BEEF or HOT PASTRAMI 8.25
sy ginsberg’s first cut

BLACK FOREST HAM 8.25
sweet, mild, lightly smoked

HOT MEATLOAF (all beef) 8.25

grilled on your choice of bread. add any burger
accompaniment .50. bacon .90

THE REUBENS 9.50
corned beef or smoked turkey, sauerkraut or slaw,
swiss & russian dressing grilled on rye

BBQ PORK SANDWICH 9.50
Shredded slow cooked pork loin smothered in our own
tangy BBQ sauce. Piled on an onion roll, topped with slauw.

adty.’é FAVORITE 9.50
pastraml & smoked turkey with swiss, cole slaw
& russian dressing, grilled on rye

@%’ﬁ DIP 9.50

warm top round steak & cheddar cheese on an onion roll
with horseradzsh sauce (or not), & au jus for dipping

@%ﬁ BBQ CATWICH 9.50

calfish dusted in cajun spices, chargrilled & served on a
grilled french bun with our own tangy BBQ sauce

SALMWICH 9.50
flaked, roasted salmon with scallion &

pepper goat cheese, tomato, red onion & lettuce

on grilled country sourdough

MEATLESS JOE 9.50
our vegetarian version with lentils, rice & red beans

in a tangy tomato sauce, served over grilled

cheddar-corn bread. side of fresh fruit too

YETANOTHERVEGGIE 9.50
marinated, grilled portobella mushrooms & zucchini

with tomato, bermuda onions, lettuce & chevre cheese

on grllled sourdough

24645 SIXTH MAN 9.50
smoked turkey, black forest ham, hot salami, smoked
mozzarella, tomato, onion, virgin olive oil, select spices

& a little mayonnaise on french bread.

(hot peppers? just ask. no deletions. no substitutions)

MULTICHEESE 8.50
grilled pepper jack, swiss, smoked mozzarella & tillamook
cheddar (with tomato &/or onion add .50, bacon .90)

kid’s version (american cheese) 5.95

CHICKEN 13.50
nearly boneless roasted half-chicken with spuds,
vegetable, & some kind of sauce

FISH & CHIPS 11.50
we use cod and serve it with tartar & slaw

SOME KIND OF STEAK*
a hunk of red meat prepared in a suitable fashion—
ask your server. served with potato & vegetable

SOME KIND OF FISH*
fresh fish prepared in a suitable fashion
with appropriate accompaniments

MAC-N-CHEESE 8.75
a rich baked casserole of macaroni and casey’s special
blend of cheeses.

market price

market price

DESSERTS:

Please ask your waitperson about our current selection.

Additional sides of dressings, BBQ sauce, etc. Small .25 Large .50 / Salsa Small .50 Large .75
**SUBSTITUTIONS: cole slaw, potato chips, pretzels or a small handful of lightly dressed

greens may be substituted for fries at no additional charge. Redskin potatoes, vegetables or
seasonal fresh fruit may be substituted for fries for an additional $1.95.

*can be cooked to order. the environmental health department would like us to remind you
that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness.




