
R.P. Adler’s Pub & Grill opened in May of 2006.  
Designed as an urban oasis, our restaurant & bar is a relaxing place 
to enjoy your meal and still feel the buzz of  the R.P. Adler’s dining 

experience.  We hope that you enjoy our cuisine as well as the 
atmosphere and staff.  Please let us know if there is anything we can 
do to make your experience with us memorable!  Ask any of our staff 

about our Royalty Rewards program.  We thank you for your patronage 
and look forward to seeing you again soon!

Lunch Menu
Monday - Saturday

11 am - 4 pm

•Since 2006•



Appetizers

Soups & Salads

Spinach Artichoke Dip
Spinach and artichokes in a 
parmesan cheese sauce.  
Served piping hot with our 
sourdough garlic crisps and 
flat bread crackers.  6.99 

Nachos
Fresh fried tri-colored corn 
chips topped with nacho 
cheese, cheddar jack cheese, 
tomatoes, black olives, green 
onions, and jalapenos.  Served 
with sour cream and fresh salsa.  
Your choice of beef or chicken.  
6.99

Jumbo Chicken Wings 
Our jumbo wings will not leave 
you wondering, “Where’s the 
meat?”, plump and juicy on 
the inside and crispy on the 
outside.  Your choice of plain or 
hot ‘n spicy in Chef Jim’s 
own blend of hot sauce.  Served 
with carrot and celery sticks 
and a side of blue cheese 
dressing.  6 wings - 8.99 

Bistro Steak Bites*
4 oz. of tender beef tips 
sauteed in garlic, green 
onions, and red wine sauce.  
Served with a side of fresh 
beer battered crimini 
mushrooms and a side of our 
creamy horseradish sauce.  
8.99

Cheese Curds
Breaded white cheddar cheese 
curds deep fried to a golden 
brown.  Served with side of 
ranch dressing.  6.99

Potato Skins 
Crispy fried potato skins loaded 
with melted cheddar jack 
cheese, crispy bacon, and green 
onions.  Served with a side of 
sour cream.  6.99

       Combo Platter
Beer battered mushrooms, 
beer battered chicken tenders, 
cheese curds, and onion straws.  
Served with horseradish cream 
sauce and ranch.  11.99 

Beer Battered 
Chicken Tenders 
5 fresh chicken tenders dipped 
in our beer batter and fried to a 
golden brown.  Served with your 
choice of honey mustard, ranch, 
or BBQ sauce.  5.99

Garlic Toasted 
Bruschetta
Garlic toasted sourdough French 
bread topped with fresh melted 
parmesan cheese.  Served with 
a freshly chopped roma tomato, 
garlic, basil, white balsamic 
vinegar, and olive oil relish.  
6.99

Chef Jim’s Cobb Salad  
Chef Jim’s version of this classic favorite: 
chopped iceberg and romaine lettuce with diced 
tomato, bacon, eggs, black olives, smoked turkey, 
sweet peas, and celery tossed with parmesan 
peppercorn dressing and garnished with fresh 
avocado.  9.99

Mexican Cocinero Ensalada
Garden fresh lettuce, cheddar jack cheese, 
green onions, black olives, tomatoes, and 
jalapeno, nestled on a bed of crispy julienne 
flour tortilla strips.  Served with a side of sour 
cream and salsa.  Your choice of beef or 
 chicken.  9.99     Add guacamole.  1.99

Caesar Salad
Crispy romaine lettuce tossed with a classic 
Caesar dressing, fresh parmesan cheese, croutons, 
and garnished with tomatoes, black olives, and 
artichokes.  8.99     Add chicken.  2.99     
Add Shrimp.  3.99     Add Salmon.  4.49

Pepper Seared Salmon Salad
Citrus vinaigrette infused field greens topped with 
tomatoes, carrots, black olives, eggs, cucumbers, 
artichokes, sugar glazed pecans, and fresh 
Atlantic salmon.  10.99

Slow Roast Chicken Salad  
A mix of iceberg and romaine lettuce topped with 
slow roast chicken, bacon, tomatoes, carrots, 
eggs, black olives, cucumbers, artichokes, and 
mushrooms.  9.49

Hearty Beef and Bean Chili
Cup  3.99    Bowl  4.99

Add cheese, onions and sour cream .50

Baked French Onion
Cup  3.99     Bowl  4.99

Soup of the Day
One man, one mind, so many soups.

Cup  2.99     Bowl  3.99

Soups

Did You Know?
Chef Jim serves only the freshest products from our fresh, never frozen 
ground beef and Atlantic salmon to daily homemade soups and sauces.

*Hamburgers and steaks that are served rare or medium rare may be undercooked and will only be 
served upon the consumer’s request.  Whether dining out or preparing food at home, consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

New!



Seafood
All sandwiches served with choice of kettle chips, French fries, coleslaw, 

cottage cheese or soup of the day.

Specialties
All sandwiches served with choice of kettle chips, French fries, coleslaw, 

cottage cheese or soup of the day.

Classic BLT
Applewood smoked bacon, tomato 
and lettuce served on toasted eight 
grain bread with a side of stone ground 
mustard mayo.  8.49

Bistro Steak Sandwich*
Bistro cut sirloin grilled to perfection, 
topped with sauteed mushrooms and 
onions and provolone cheese.  Served 
on a toasted hoagie roll.  9.99

Smoked Turkey Club
Applewood smoked bacon, tomato, 
lettuce, and smoked turkey piled high 
on toasted eight grain bread with a side 
of stone ground mustard mayo.  9.99

Smoked Pork Loin
Thinly shaved smoked pork loin topped 
with Door County cherry basil mayo and 
havarti cheese served on toasted 
sourdough bread.  8.49

Reuben
Slow roasted corned beef topped with 
sauerkraut, Swiss cheese, and thousand 
Island dressing served on toasted marble rye 
bread.  8.99

    Grilled Portabella Sandwich
Italian marinated portabella mushroom cap 
grilled and topped with provolone cheese and 
sliced tomato served on a Kaiser roll.  8.99

Wraps
All wraps served with choice of kettle chips, French fries, coleslaw, 

cottage cheese or soup of the day.

Fire and Rain  
Crispy chicken pieces tossed 
in our homemade hot sauce 
with shredded lettuce, 
tomatoes, cucumbers and 
crumbled blue cheese.  8.49

Seared Salmon
Fresh Atlantic salmon filet tossed 
with a blend of citrus vinaigrette 
infused field greens, carrots, 
tomatoes, and sugar glazed 
pecans.  9.49

Chicken BLT
Slow roasted chicken, bacon, 
lettuce, and tomato topped 
with our stone ground mustard 
mayo.  8.99

Chicken Caesar
Slow roasted chicken and 
crispy shredded lettuce tossed 
with Caesar dressing, parmesan 
cheese, black olives, diced 
tomatoes, croutons, and 
artichokes.  8.99

Fish Taco
Crispy hand dipped pieces of 
cod with a tangy mango cilantro 
salsa and lemon infused Napa 
cabbage.  8.49

Sweet Potato Chicken  
Chef Jim’s fresh approach to an 
old favorite, French fried sweet 
potatoes, slow roasted chicken, 
shredded lettuce, diced tomato, 
and our cranberry Dijon with a 
hint of vanilla and nutmeg.  8.49

Chicken
All chicken breasts served on a toasted Kaiser roll with choice of:  kettle chips, French fries, 

coleslaw, cottage cheese or soup of the day.  Add sauteed mushrooms or onions  .59 each.  
Add bacon  .99.  Lettuce, tomato, raw onion available upon request at no extra charge.

*Hamburgers and steaks that are served rare or medium rare may be undercooked and will only be 
served upon the consumer’s request.  Whether dining out or preparing food at home, consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Grilled Chicken Breast Sandwich
Italian marinated grilled chicken breast 
served on a toasted Kaiser roll with a 
side of mayo.  8.49

Spinach Artichoke 
Grilled Chicken Breast
We take our creamy spinach and 
artichoke dip and toss it on a grilled 
chicken breast.  8.99

Fire Bird
Get our grilled chicken breast dusted in 
our hand crafted Cajun seasoning served 
with crumbled blue cheese on a toasted 
Kaiser roll.  9.49

Beer Battered 
Chicken Tender Sandwich
Topped with cranberry Dijon, lettuce, and 
tomato served on a Kaiser roll.  8.49

Grouper Sandwich  
Atlantic grouper filet 
prepared your way; 
broiled, blackened, or 
deep fried.  Served on a 
toasted Kaiser roll with 
lemon and side of tartar 
sauce.  10.99

Cod Sandwich  
Our famous hand beer 
battered cod served on a 
toasted Kaiser roll with 
lemon and a side of tartar 
sauce.  9.99

Grilled Fresh 
Atlantic Salmon
Served open faced on 
toasted sourdough bread, 
nestled on a bed of citrus 
infused field greens and 
freshly sliced tomato.  9.49

New!

New!



*Hamburgers and steaks that are served rare or medium rare may be undercooked and will only be 
served upon the consumer’s request.  Whether dining out or preparing food at home, consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

    Ragin’ Cajun
     Chef Jim’s spicy pizza sauce topped with 
andouille sausage, chicken, green onion, 
and a five-blend pizza cheese with a sprinkle 
of blue.  

Sausage & Pepperoni Pizza
A traditional red sauce, blend of five 
cheeses, pepperoni, and Italian sausage.

Pizza Margherita
Topped with tomatoes, fresh garlic, basil, 
and mozzarella.

BBQ Chicken Pizza
A unique blend of BBQ sauce and ranch 
dressing makes our BBQ’ed chicken pizza 
different.  Topped with sauteed onions, 
bacon and our secret blend of cheeses.

Now Serving Pizza!

Burgers
All burgers served on a toasted Kaiser roll with choice of:  kettle chips, French fries, 

coleslaw, cottage cheese or soup of the day.  Add sauteed mushrooms or onions  .59 each.  
Add bacon  .99.  Lettuce, tomato, raw onion available upon request at no extra charge.

Desserts
Belgian Chocolate 
Cheesecake
Ultra Rich Belgian Chocolate 
Cheesecake rests on a  
delectable crumb crust, topped 
with dark chocolate mousse, 
delicate fudge rosettes, and 
shaved chocolate.  Topped with 
chocolate sauce and whipped 
cream.  5.99

Triple Chocolate 
Brownie  1.49

Chocolate Chip Sundae
Rich French vanilla ice cream 
smashed between two large 
chocolate chip cookies.  Topped 
with whipped cream, chocolate 
syrup, caramel sauce, and 
chopped nuts.  Individual  3.99     
To Share  5.99

Caramel Apple Delight
Puff pastry filled with French 
vanilla ice cream, topped 
with seared apples and a hand 
crafted brandy caramel sauce.  
Individual  5.49    To Share  8.99

Triple Chocolate 
Brownie Sundae
A unique chocolate brownie, 
crispy on the outside and gooey 
on the inside.  Topped with 
a scoop of French vanilla ice 
cream, drizzled with chocolate 
syrup and caramel sauce, and 
sprinkled with lightly salted 
cashews.  Individual  4.99   
To Share  6.99

Two Chocolate Chip 
Cookies  1.49

Try one of Chef Jim’s homemade 10 inch thin crust 
specialty pizzas   9.99

Executive Chef Jim Hein

New!

Mushroom and Swiss*
1/3 pound burger topped with Swiss cheese 
and sauteed mushrooms.  8.99

    Backyard BBQ Burger*
     1/3 lb. burger topped with onion straws, 
Swiss cheese, and BBQ sauce served on a 
Kaiser roll.  9.29 

Black and Blue Burger*
1/3 pound burger sprinkled with our hand 
crafted Cajun seasoning and topped with 
crumbled blue cheese.  8.99

Cheddar Cheddar Bacon Bacon*
1/3 pound burger topped with double the 
cheddar and double the applewood smoked 
bacon. 9.29

The Classic Adler Burger *  
1/3 pound of fresh ground USDA choice beef 
chargrilled to perfection.  Served with your 
choice of American, Swiss, cheddar, havarti, 
provolone, cream cheese or crumbled blue 
cheese.  8.79

The Dagwood*
Always Copied But Never Duplicated.
A childhood favorite of Chef Jim’s.  1/3 
pound burger topped with 1000 Island 
dressing, Swiss cheese, and green olives.  
8.99

      The B-2 Burger*
         Two 1/3 lb. burgers topped with Swiss 
cheese and Chef Jim’s special B-2 sauce 
served on a Kaiser roll.  10.99

New!

New!


