REEL BAR'S
FAMOUS BURGERS!

All our burgers are All Natural Since Day 1
beef patties (which means no hormones or
antibiotics ever), served with fresh cut fries!
*REEL

BURGER! Our All Natural Since Day 1
burger with lettuce, tomato and onion on a Reel Bar
branded bun.

Add your choice of American, white cheddar, Swiss, goat,
pepper jack or blue cheese
*Fire

in the Hole Burger – All Natural Since

Day 1 burger, crispy jalapenos, pepper jack cheese,
Aardvark habanero pickle relish on our branded bun.
Take cover!
*Surf & Turf Burger – All Natural Since Day 1
burger, topped with shrimp, pepper jack cheese and
our sweet and chili aioli. Made with shrimp caught
right here in the bay (NOT!).

Black Bean Burger – Cows are too cute to

eat? Try this! Black beans, roasted corn and smoky
chipotle peppers, with lettuce, tomato and onion on
our branded bun.

Add your choice of cheese
*Sweet

Bourbon Burger – One of our faves!
All Natural Since Day 1 burger with candied bacon,
Evan Williams bourbon glaze, white cheddar cheese
and crispy onion straws.
REEL Fun Time – NOT NEW! Served with
every visit to Reel Bar. It’s even better with our
popular “make-your-own” version. $No charge

HANDHELDS

All Handhelds (except Street Tacos) are served with our awesome fresh cut fries!

Street Tacos

Served a la carte on a heat pressed flour tortilla.
Order as many as you want…mix and match to your
heart’s desire!
Shrimp - Shrimp, served with avocado, pico de
gallo and a cilantro lime aioli.
*Tuna – Sushi grade ahi tuna, with avocado,
wonton strips and our wasabi cream sauce.
Cauliflower - NEW! Cauliflower roasted w/ lemon,
ginger & turmeric, with carrots & chipotle aioli.
Pulled Beef - Braised beef sautéed in a ropa vieja
sauce, w/cheese & corn & black beans.
Perch Taco – Fried perch, covered with slaw and
our house made chipotle ranch sauce.
Add fresh cut fries to any taco!

Blackened Grouper Sandwich – Florida

fish in the Great Lakes! Blackened grouper topped
with lettuce, tomato and our house made mango
tartar on our branded bun.

Short Rib Philly - Short rib with onion,

mushrooms and peppers, covered in Swiss cheese
and served with our horseradish aioli.

Chipotle Chicken Club – It’s a sandwich, not
a country club. “All Natural Since Day 1” grilled
chicken breast with melted white cheddar cheese,
bacon, lettuce, tomato and our signature chipotle
ranch on Reel Bar’s branded bun.

Lobster Roll – Let’s get your island party REELY

rolling! Delicious lobster meat and fish mixed with
mayo, lemon juice, chives and celery, served on a
New England style roll.

BBQ Chicken Wrap – Wrrrrrap it up! Grilled

all natural chicken breast, lettuce, cheddar cheese,
tortilla strips covered in BBQ sauce, then wrapped in
a red pepper wrap (don’t fret, it’s not spicy).

Veggie Sloppy Joe – Black beans and assorted

veggies in our house made sloppy joe sauce, served
on our branded bun. It’s delish!

Lake Erie Walleye Sandwich – Lake Erie

Walleye, fried with our secret breading, served with
tomato, lettuce and our house made mango tartar on
a grilled Portuguese roll

ENTRÉES
Lake Erie Perch – Tasty perch, breaded with

finely ground corn flakes and parmesan cheese,
then fried to a golden brown! Served with fresh cut
fries, house mixed coleslaw and our mango tartar
sauce. When in Rome, well you know!

Chicken Tenders – Do you seriously need a
description? Strips of chicken fried golden brown,
with our house cut fries, along with your choice of
dipping sauce (Ranch, BBQ, Hot BBQ or Honey
Mustard).

Chicken Marsala – NEW! We know what you

need and this is REEL comfort food! Our all natural
chicken Breast cooked with portabella mushrooms in
a house made marsala and served over Yukon gold
mashed potatoes.

Blackened Shrimp Bowl - Wild caught

blackened shrimp, diced onion, peppers and sugar
snap peas served over saffron rice and topped with
our cilantro lime aioli. Yum!

Potato Crusted Covered Grouper – NEW!
Florida grouper covered in potato flakes & seared to
perfection. Served w/ tri colored quinoa, cauliflower
and small house salad with balsamic drizzle.

*Sirloin Filet - Prime cut filet cooked to order
and served with Brussel sprouts drizzled with a
balsamic glaze and mashed potatoes.

REEL Ribs! – A half slab of our slow cooked falloff-the-bone pork ribs with bourbon BBQ sauce
served with our fries and Reel coleslaw.

Note: Extra sauces and dressings for any dish are 50¢ each

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of airborne illness, especially with certain medical conditions.

STARTERS
Pretzel Queso Dip – A Reel Bar Fave! Dip

REEL Royal Red Shrimp – NEW! Caught

this! Pretzels lightly fried and served with our white
queso dip.

below 1,000 feet ocean depth, these aren’t typical
shrimp. They’re a delicacy, tasting more like tender
lobster! Served hot with Old Bay spices and hot
drawn butter. Not always available, so try them while
you can!

Reel Tots – If your Mom Reely loved you she
would have made ‘em this way! Huge handmade
tater tots, topped with cheddar cheese, sprinkled
with chives, served w/ jalapeño sour cream.

Reel Loaded Nachos - Tortilla chips piled with
shredded cheese, queso cheese, sour cream, salsa,
breaded jalapenos, red onion and lettuce.

Load ‘em up with queso and bacon

Edamame - Just to prove you can have a healthy
and tasty snack at Put-in-Bay, here’s edamame
served in the pod and lightly coated with salt.
Pickle Chips – You know you want ‘em! Our

famous breaded pickle slices, deep fried and served
with a chipotle ranch dipping sauce.
*Tuna

Chicken Wings - Seven meaty wings, ripped off
a chicken, smothered with choice of sauce, served
with celery and ranch or blue cheese.
(Hot, buffalo, sweet chili, BBQ, hot BBQ, garlic Parmesan,
spicy garlic Parmesan, Parmesan buffalo ranch,
hot honey garlic)

Chicken Chunks – Cubed chicken breast
lightly breaded and fried to perfection, then tossed in
your favorite wing sauce (see above), served with
celery and ranch or blue cheese dressing.

Stack – NEW! White rice, smashed

avocado, poke tuna and mango salsa stacked high
and topped with a wasabi cream sauce and served
with wonton chips.

Bacon Lollipops – NEW! Thick cut smoked

Drunken Mussels – Prince Edward Island

mussels steamed in our own beer and garlic sauce,
served with charred bread. Yum!

bacon, skewered and candied with our brown sugar
Evan Williams Bourbon glaze and served w/ house
made honey whole grain mustard sauce.

SOUPS AND SALADS

Add to a salad: Grilled Chicken; Shrimp; Lobster Salad

Southwestern - Greens topped w/ black beans,

grilled corn, red onion, cheddar cheese, tortilla strips
and drizzled with BBQ and ranch dressing.

Reel Wedge – Head of little gem lettuce covered
with blue cheese, bacon, tomato, red onion and
hardboiled egg, w/ blue cheese dressing.
*Reel

Hail Caesar - Chopped Romaine tossed with

grated parmesan cheese and Caesar dressing then
topped with croutons and shaved parmesan.

Steak & Ale Chowder – BACK BY DEMAND!
Cream based potato soup with tender pieces of
steak and a hint of ale.

Burger Salad – NEW! Greens topped w/
tomato, onion, fresh cut fries, shredded cheddar and
our all-natural burger patty, choice dressing.

Reel Quinoa Bowl – NEW! Tri-colored quinoa

topped with our power blend of greens tossed in a
creamy sweet Vidalia onion dressing, dried cherries,
julienne carrots & pepitas. (pumpkin seeds).

SIDES
Loaded Fresh Cut Fries – A mound of our
fresh cut fries covered with queso cheese!
Reely load ‘em up by adding
Fried Egg, Cole Slaw and/or Bacon

Reel Slaw – A fresh mix of shredded cabbage,

Saffron Rice - Long grain white rice cooked with
saffron

Fresh Cut Fries - We take potatoes, and cut
these fries fresh in our kitchen!

shaved broccoli, Brussel sprouts and kale fused with
our special coleslaw dressing.

Onion Rings - Battered Onion rings with our
chipotle ranch dipping sauce.

Brussel Sprouts – A generous side of lightly
fried Brussel sprouts dusted with parmesan.

Side Salad – Mixed greens, cheddar cheese,

Cauliflower – Lemon, ginger, turmeric roasted

cauliflower.

tomato and onion, with a choice of dressing.

(Dressings: Ranch, blue cheese, balsamic, Caesar,
sweet Vidalia onion)

BEVERAGES

We feature a wide variety of beer, liquor, wine and soft drinks. Ask your server for a drink menu.
Note: Extra sauces and dressings for any dish are 50¢ each
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of airborne illness, especially with certain medical conditions.

Buy a round for the kitchen staff and they’ll ring a cow bell for joy! 4 domestic drafts for $16
Like Reel Bar

Follow @ReelBar
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Thanks for voting Reel Bar PIB’s #1 Favorite Entertainment Venue!
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