
Soup~Salads

Desserts

Soup of the Day
Seasonal selections made fresh daily

Bowl~4.50 Cup~3.50

§

Caesar Salad~6.95
Fresh romaine lettuce, croutons & Parmesan are tossed with a Caesar dressing.

§

House Salad~4.50
Fresh greens tossed with one of our dressings.

Grilled Chicken Salad~9.95
Marinated chicken breast served atop garden-fresh greens and veggies.

Raspberry Chicken Salad~10.95
Almond and pecan encrusted chicken with sun-dried cherries, 

Strawberries, and pine nuts in a raspberry vinaigrette.

Southwest Salad~13.50
Boston bib lettuce with Cajun blackened Salmon, pepper jack

And Gorgonzola cheeses, black beans and pico de gallo.

Add: Grilled Chicken (4.95), Shrimp (7.25), Salmon (6.25)

Dressings:
Creamy Italian( House), Italian, Caesar, Ranch, Bleu Cheese,

Catalina, Raspberry vinaigrette, Balsamic vinaigrette

Cheesecake~4.25
Topped with strawberry or raspberry sauce.

Creme`Brulee~4.50
Ask server for fl avor of the day.

Tiramisu~4.50
Brandy & Espresso soaked Italian lady fi ngers

Layered with marscapone & cocoa.

Key Lime Pie~3.95

A tart & aromatic slice of heaven.

Chocolate Falling Down Cake~3.50
Warm chocolate cake topped with raspberry sauce

 served with ice cream.
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Pizza

Our thin crust 14” pizzas are made with hand kneaded dough.  We only use
extra virgin olive oil, all natural ingredients, and San Marzano tomatoes, baked in our volcanic stone oven.

Traditional Pizza Selections
Pizza Cheese~11.95 Pizza Sausage~12.95 Pizza Pepperoni~12.95

Pizza Zaun
Fresh mushrooms, Italian Sausage~ 13.95

Pizza Margherita
Roma tomatoes, roasted garlic,
 fresh basil and olive oil.~12.95

Pizza Jackal
Marinated grilled chicken breast, fresh basil, crushed 
red pepper, roasted red peppers and Christopher’s 

white sauce.~13.95 

Pizza Joe
Fresh basil, roasted peppers, hot peppers & Italian 

sausage.~14.95

Each Additional Item~1

Pepperoni
Italian Sausage

Prosciutto
Blue Cheese

Roasted Peppers

Green Peppers
Onions

Mushrooms
Black Olives

Green Olives

Pizza Bobby C
Sausage, mushrooms, and large
amouts of green olivies.~14.95



Petite Portion Menu
Petite menu Available Monday-Saturday until 7:00 p.m.

Petite meals are served with soup or salad.
Twice baked potatoes available for 1.00(Monday,Friday and Saturday)

Petite Pasta & Meatballs~8.25
Your choice of pasta and sauce.  Served with garlic bread.

§
§

*Petite Prime Rib~17.50
A Christopher’s specialty with au jus, horseradish and potato

Limited Availability See Server.

§
Petite Ribs~11.50

Baby Back Ribs with our bar be que sauce. 

Petite Chicken Parmigiana~ 10.75
Sauteed breast of chicken smothered in a cream sauce, Mozzarella and Parmesan.

Petite Olive Chicken~12.50
Scallopini of chicken, white wine, lemon, green olives, capers and seared spinach.

Appetizers
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*Skewers~11.50
Beef Tenderloin skewers served with Thai bar be que sauce.

Boursin Mushrooms~6.95
Large sauteed mushroom caps stuffed

with Boursin cheese and baked.

Spinach & Artichoke Dip~7.95
Creamy, zesty artichoke dip.

Served with pita chips.

Cheese Sticks~6.95
Hand-cut and breaded Mozzarella fried golden brown

and accompanied with marinara.

Onion Rings & Cheese Sticks~7.75
Tender fresh cut onions, breaded to order

and fried golden brown.

Full Order~5.95 Half Order~4.50

Escargot~7.50
The fi nest french escargot baked

in a full fl avored garlic butter.
Served with crisp garlic toast.
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Escargot Royal~8.95
Served as above with rich dollops of

sour cream & Parmesan cheese.

Party Platter~11.25
When you really can’t make up your mind.

Get it all...Bruschetta, Cheese Sticks, Onion Rings and Artichoke Dip.

Bruschetta~6.50
A blend of tomato, onion, garlic and basil on baguette, 
Topped with Mozzarella and Parmesan, then toasted.
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Scallo

*Thoroughly cooking foods of animal origin such as beef, eggs, fi sh, lamb, pork, poultry, or shellfi sh reduces the risk 
of food borne illness.  Individuals with certain health conditions may be at higher risk if these foods are consumed raw 

or under cooked. Consult your physician or public health offi cial for further information. Boursin Crostini~8.50
 Toasted baguette topped with basil, tomato blend

and Boursin cheese.

§



Seafood

*Orange Roughy~16.95
Tender and fl aky white fi sh broiled

to perfection. Served with 

choice of potato and salad.

§
*Gulf Shrimp~19.95

Succulent full-fl avored shrimp Char-grilled
or oven-broiled, served on a bed of rice.

§

Pan Fried Walleye~16.95
Fresh walleye seasoned & pan-fried.

Served with choice of potato.

*Baja Tuna~16.95
Blackened tuna with a poblano pepper rub.

Topped with a black bean mango salsa.

Ginger Salmon~19.25
Fresh Atlantic salmon charbroiled and topped

With a red wine ginger sauce. Served
with rice pilaf

*Pan Seared Scallops~20.95
Served with mashed potatoes 

And brocollini fl ower drizzled with
 a Cajun cream sauce

Chicken
Chicken Entrees are served with soup or salad.

Chicken Parmigiana~14.75
Wildy popular, succulent breast of chicken, breaded

with our special parmesan cheese coating
and smothered in a rich cream sauce, 

topped with mozzarella.

Chicken Saltimbocca~14.95
Scallopini of Chicken sauteed and topped with arti-

chokes, prosciutto, fresh sage and Provolone cheese.

Chicken Veloute~16.95
Scallopini of chicken topped with King Crab meat.  

Served over mashed potatoes and 
Grilled asparagus.

Olive Chicken~14.95
Scallopini of Chicken, white wine, lemon, green 

Olives, capers and seared spinach.

Steaks
Steak entrees are served with soup or salad and potato

*New York Strip~22.95
Delicious USDA Choice Strip hand-cut

and grilled the way you like it.

*Filet Mignon~24.95
Luscious bacon wrapped USDA Choice beef tenderloin

hand-cut and grilled the way you like it.

*Steak De Burgo~25.95
Mouthwatering beef tenderloin sauteed in

garlic butter and Italian seasonings.

*Slow Roasted Prime Rib of Beef
Classic Cut~21.95

Buck Cut(a cut worthy of the king of Beaverdale Buck Carter)~29.95
A Christopher’s speciality, prime rib slow-roasted over ten hours.

Served au jus and horseradish.
LIMITED AVAILABILITY(it could be sold out by 6:00 it’s that good)~See Server.

Loin Back Ribs~16.95
Tender loinback ribs rubbed with ten different spices

doused with our sassy barbeque sauce.
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*Ribeye Steak~18.95
Flavorful House-aged USDA Choice 

Ribeye hand-cut and grilled the way you like it.

§
§

Garnish your steak with any of the following items:
Sauteed Mushrooms~1

Sauteed Onions~1
Maytag Blue Cheese~1.50

Gulf Shrimp~5.50



Sandwiches Pasta

§
§

§

*Beaverdale Burger~6.25
Beaverdales’ fun on a bun

With cheese~6.50
Served with fries.

Rene Special~7.75
Grilled marinated chicken breast topped with
Jalapenos & mozzarella. Served with fries.

Blackened Tilapia Sandwich~7.25
Blackened tilapia served on focaccia with sauteed

Peppers and onions topped with mozzarella cheese
And lemon aoli sauce.

Stromboli~7.50
Grilled Italian sausage patty topped with roasted

Peppers and mozzarella.
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French Dip~8.25
Layers of sliced prime rib on a hoagie roll au jus for dipping

Bistecca Sandwich~8.75
Shaved prime rib, roasted peppers & Provolone cheese

On Italian bread. 

Open Face Ahi Tuna Sandwich~8.95
Grilled Ahi tuna served on focaccia with grilled onions,

pico de gallo and avocado aoli.

The Classic Calzone~7.95
Stuffed with sausage, pepperoni and Mozzarella.

Served with a side of marinara.

Sophia~12.50
Penne tossed with fresh garlic, basil, tomatoes,

Mushrooms & a light cream sauce.

Garlic Chicken Linguini~14.95
Fresh basil, garlic,pecans, mild and spicy peppers,

olive oil & diced chicken breast.

Salmon and Dill Linguine~15.95
Fresh salmon sauteed with a zesty

lemon dill sauce served on a bed of linguine.

Baked Lasagna~13.50
A classic lasagna, layers of mozzarella, Parmesan, 
and ricotta cheese, blended with Italina sausage,

and marinara.  Pure Italian comfort food.

Pasta & Meatballs~9.50
 Pasta & meatballs with

your choice of our appetizing sauces,
and hand-rolled meatballs.

La

Cappellini Picatta~9.95
A scrumptious lemon caper sauce served 

with sauteed Shrimp(7.00) or Chicken(5.00)

Pasta ala Mediterranean~12.50
A fl avorfull blend of roasted red pepper, artichoke hearts,

fresh basil, garlic and Roma tomatoes, tossed with cappellini.
Enhance your pasta with Shrimp(7.00) or Chicken(5.00)
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Add onion rings to any sandwiches for 1.00


