
Lunch Menu

Let's Start Here

Soup of the Day - Made fresh every day using the freshest and finest. Cup 2.5 Bowl 3.5
French Onion – Our signature soup treat covered in caramelized cheese served in actual 

onion. 4.5
Crab Cakes – Chef John's maritime secret.  Pan seared to a golden crisp. 9

Nachos the Right Way – House made tortilla chips smothered with mushrooms, Italian 
sausage, cheddar, and a creamy blend of three additional cheeses. 6.5

Chicken Quesadilla – Tender grilled chicken, melted cheddar and jack cheeses, tomato, 
and side of guacamole. 7

Fruit & Cheese Platter – Fresh seasonal fruit served with candied walnuts. 7

Big Salads

The Rustic – Mixed baby greens, candid walnuts, strawberries, and apples with a balsamic 
vinaigrette. 7

The Greek – Romaine, tomatoes, kalamata olives, crumbled feta cheese, cucumber, shaved 
red onion, and balsamic vinaigrette. 6.75

The Chopped – Romaine, bacon, tomato, toasted pine nuts, and avocado.  All tossed with 
shredded, jack cheese, and jalepeno ranch dressing.  6.75

The Popcorn – Butter lettuce topped with crispy chicken, cheddar cheese, red onion, and 
tomato.  Your choice of dressing. 7

The Cobb – Butter lettuce, hard cooked egg, tomato, bacon, avocado, bleu cheese, and 
honey mustard dressing. 7.25

The Caesar – Crispy romaine, sourdough croutons, and fresh grated parmesan tossed in a 
light caesar dressing. 6

Add Grilled Chicken 3  Add Grilled Shrimp 4
Blackened for only a dollar.



Sandwiches and Specialties
All Sandwiches Served with Tavern Fries or Fruit Cup.

The Black Angus Burger – A half pound of select beef fire-grilled to perfection, served on a 
toasted Kaiser bun.  Choice of White American, Cheddar, Swiss, Provolone, or Pepper Jack. 

7.25  Crumbled Bleu Cheese add a dollar.
Mushroom & Swiss – Our half pound Angus fire-grilled to perfection blanketed with 

mushrooms and Swiss cheese. 7.75
The Roast Beef – Slow roasted Italian beef topped with jalepenos, melted White American, 

and creamy horseradish sauce. 8
The Cuban – Shredded Cuban Pork marinated in Chef John's spices and smothered in 

melted mozzarella. 5.95
The Pita – A marinated chicken breast fire-grilled wrapped in a grilled pita topped with 

cucumber, tomato, red onion, feta, and a side of hummus spread. 7.5
The Toasty – A classic cheese toasty on sourdough bread topped with tomato and melted 

provolone cheese. 5.95
The BLT – Apple smoked bacon, butter lettuce, tomato, avocado, and chipotle mayo on 

toasted sourdough. 7
The Walleye – A kettle fried walleye filet served on a grilled hoagie roll. 8

BBQ Chicken – Tender chicken breast fire-grilled, smothered with our house babeque sauce 
and topped off with crispy bacon and melted cheddar.  Served on a toasted Kaiser bun. 7.95

Grilled Chicken – Marinated chicken breast fire-grilled then tossed in honey mustard, 
finished with melted brie cheese. 7.25

Flatbreads
Our crust is hand rolled daily, stone cooked, and topped with wild treats

Pizza of the Day – Ask your server about today's treats.  Priced Daily
The Italian – Zesty Italian sausage, fresh mushrooms, and melted mozzarella. 9 

The Margharita - Sliced Roma tomatoes, basil, grated parmesan, and melted mozzarella. 9 

There are risks involved in consuming anything raw or undercooked and they are greater for the very young, 
pregnant, or individuals with a compromised immune system.  If concerned please consult a physician.

Menu items availability and price are subject to change.

|  2301 E. Lake Shore Drive, Decatur, Il 62521  |  p:217.422.7202  |  f:217.422.7207  |  
|  e:info@decaturbeachhouse.com  |  www.decaturbeachhouse.com  |


