
BAKERS OF MILFORDBAKERS OF MILFORD
S T A R T I N G  L I N E

Beer Battered Cheese Sticks  $10
Served with ranch or marinara

Thai Chili Calamari  $13
Flash fried calamari served with sweet Thai

chili sauce for dipping.

Wings  $14
10 Jumbo wings fried and tossed with your

choice of a Memphis dry rub, traditional
buffalo sauce, garlic butter, stingin' honey

garlic, bourbon, or teriyaki sauce.
Jumbo Pretzel  $12

Flash fried jumbo pretzel served with a trio
of sauces.  Served with honey mustard,

smoked gouda cheese and jalapeno
cheddar.

Smoke House Quesadilla  $13
Delicious smoked chicken on a crispy flour

tortilla with cheddar jack cheese, fresh sliced
tomato, avocado and lettuce.  Served with

chipotle sour cream.

The Big Dipper  $16
An appetizer for the whole table! Generous
portions of spinach artichoke dip, poblano

queso, buffalo chicken dip and house made
salsa all served with tortilla chips and pita

chips for dipping.

Italian Four Cheese Bread  $12
Focaccia bread topped and baked with

smoked gouda, mozzarella, parmesan and
cheddar jack cheeses dusted with Italian

herbs. Served with our zesty marinara and
ranch.

Spinach and Artichoke Dip  $12
Spinach, artichoke hearts and blended
cheeses served with fried pita chips for

dipping.

G R E A T  G R E E N S

Harvest Salad  $15
Mixed greens topped with candied walnuts,

dried cherries, sliced red onion, roma
tomato, cucumber and crumbled bleu

cheese. Served with a side of cherry
vinaigrette.  Add grilled chicken for $3.99 or

grilled salmon for $5.99

Cobb Salad  $15
Diced grilled chicken breast, chopped

bacon, tomato, scallions, cucumber, egg and
bleu cheese placed on a bed of mixed

greens.  Served with a side of our house
made ranch dressing.

Hawaiian Chicken Salad  $15
Coconut battered chicken, mixed greens,

pineapple, mandarin oranges, strawberries,
onions and toasted almonds. Served with
our house made pina colada vinaigrette

dressing.

Maurice Salad  $15
Mixed greens topped with turkey, ham,

American and Swiss cheese, cucumbers,
tomatoes, red onions and sliced eggs. 

Served with maurice dressing.

Chicken Caesar  $15
Grilled chicken breast placed on fresh

romaine lettuce, tossed with house made
caesar dressing and topped with shaved

parmesan cheese and croutons.  Substitute
grilled salmon for $5.99

Antipasto Salad  $15
Mixed greens topped with capicola ham,
hard salami, provolone cheese, tomato,

cucumber, red onion, banana peppers and
sliced black olives.  Served with italian

dressing.

Southwest Chicken Salad  $15
Mixed greens topped seasoned fried chicken tenders, fire-roasted corn and black bean salsa, diced tomatoes, red onion, cheddar jack cheese and

crispy tortilla strips. Served with southwest ranch dressing.

H A N D H E L D S
SUBSTITUTE SWEET POTATO FRIES FOR $1.50 OR ONION RINGS FOR $1.99

Chicken Caesar Roll-UP  $14
Grilled chicken, chopped romaine, fresh
tomato and red onion, tossed in caesar

dressing with parmesan cheese, rolled in a
flour tortilla. Served with fries.

Club Roll Up  $14
Turkey, ham, bacon, American cheese,
lettuce, tomato, mayo, rolled in a flour

tortilla.  Served with fries.

Classic Burger  $15
Half pound burger grilled and served on a
toasted brioche bun served with lettuce,

tomato, onion and your choice of cheese.
Served with fries.

Patty Melt  $15
Half pound burger served on grilled rye
bread with Swiss cheese and sautéed

onions. Served with fries.

Slim Jim Minis  $14
Sliced grilled ham, melted Swiss cheese,
lettuce and tomato on two grilled pretzel

buns with thousand island dressing. Served
with fries.

Jim Beam Mushroom Swiss Burger
$16

Half pound Angus beef patty grilled to order
and smothered in a sweet bourbon glaze

with sautéed mushrooms and melted Swiss
cheese served on a grilled brioche bun.

Served with fries.

Buffalo Fried Chicken Sandwich 
$15

Fried chicken tossed with buffalo sauce and
served on a brioche bun with pickles, and

shredded lettuce. Served with ranch
dressing and fries.

Street Tacos  $15
Seasoned pulled beef, fresh tomato,

cheddar jack cheese, avocado, cilantro and
chipotle sour cream in a warm flour tortilla

with a side of Spanish rice and salsa.
Fried Chicken Ranch Roll Up  $15

Crispy fried chicken, bacon, lettuce, tomato,
shredded cheddar jack cheese and creamy

ranch dressing rolled into a flour tortilla.
Served with fries.Reuben Your Way  $15

Turkey or corned beef, coleslaw or
sauerkraut, served on marble rye with Swiss

cheese and thousand island dressing.
Served with fries.

The Italian Job  $16
Italian herb focaccia bread, hard salami,
capicola ham, smoked turkey, provolone

cheese, sliced roma tomatoes, mild peppers,
shredded lettuce, red onion dressed with

garlic aioli and italian dressing. Served with
fries.

Smoked Brisket Bistro Burger  $17
Half pound beef patty with smoked bacon,

smoked brisket and topped with melted
colby jack cheese, shredded lettuce, sliced
tomato and bistro sauce. Served with fries.Cheddar Bison Burger  $16

Half pound of seasoned Buffalo meat grilled
to order, topped with smokey BBQ sauce,

melted cheddar cheese, fried onion straws,
lettuce and tomatoes, on a toasted brioche

bun.  Served with fries.

Big Pig  $16
Applewood smoked BBQ pork shoulder

pilled high on a brioche bun topped with
crisp bacon,  cheddar cheese, onion straws

and sliced pickles. Served with fries and
coleslaw.

Prime Example  $17
Toasted focaccia with thin sliced slow
roasted prime rib, provolone cheese,

sautéed peppers, onions and mushrooms
with shredded lettuce, sliced tomato and

horseradish sauce. Served with fries.



C H I C K E N  A N D  M O R E
Hand Breaded Tenders  $14

Our own hand breaded chicken tenders served with your choice of
honey mustard or ranch dressing and fries.

Smoked Baby Back Ribs
Choose between half or full slab of slow smoked baby back ribs with

our signature sauce and served with fries and coleslaw.
– Half Slab $18  - Full Slab $26 –Pot Roast  $17

Generous portion of tender pot roast served with mashed red skin
potatoes, roasted carrots and onions.

Honey Jack Chicken  $19
Chicken seared in a sweet honey Jack Daniels sauce with sautéed

apples.  Served with rice pilaf and garlic green beans.Smokin' Chos  $17
Fried corn tortilla chips topped with your choice of smoked BBQ

brisket, pulled pork or chicken with poblano cheese sauce, sliced
jalapeno, fresh pico, red onion and shredded lettuce served with a side

of sour cream, salsa and guacamole.

Boursin Chicken  $19
Grilled seasoned twin chicken breast topped with melted Boursin

cheese, sautéed artichoke hearts, tomatoes and red onion.  Finished
with a balsamic reduction, served with rice and sautéed garlic green

beans.Fajitas
Served with spanish rice, sautéed peppers and onions, lettuce, cheese,

tomatoes, sour cream, guacamole and steamed flour tortillas.
– Chicken $17 - Steak $19 - Chicken and Steak $20 –

Mediterranean Chicken  $19
Seasoned chicken seared with artichoke hearts, tomato, red onion,

black olives and capers with a lemon butter sauce over rice.

L A N D  A N D  S E A
INCLUDES A HOUSE SALAD OR SUBSTITUTE A CAESAR SALAD FOR $1.99

Beer Battered Cod  $17
Alaskan cod served with tartar sauce, french

fries and coleslaw.
– (Does not include a house salad) –

Honey Garlic Shrimp  $17
Bakers beer battered shrimp tossed in a

spicy honey garlic sauce. Served with fries
and coleslaw.

– (Does not include house salad) –

Bourbon Salmon  $24
Char-grilled salmon glazed with a bourbon

sauce, topped with fried onion straws,
served on a bed of red skin mashed

potatoes with garlic sautéed green beans.Coconut Shrimp Dinner  $19
Ten coconut breaded shrimp fried

accompanied with rice pilaf and garlic
sautéed green beans. Served with pina

colada sauce for dipping.
– (Does not include a house salad) –

Jim Beam Sirloin  $25
10 oz. sirloin steak smothered in sautéed

mushrooms and a sweet Jim Beam bourbon
sauce.  Served on a bed of mashed red skin

potatoes, topped with onion straws and
served with garlic sautéed green beans.

Cajun Tenderloin Steak Tips  $26
One pound of Bakers famous cajun

marinated tenderloin steak tips skewered
and grilled to your desired temperature.
Served with mashed red skin potatoes,

grilled asparagus and horseradish sauce for
dipping.Traverse City Whitefish  $25

Lake Superior Whitefish lightly dusted and
sautéed with sliced wild mushrooms, basil,
garlic and sun-dried cherries. Finished in a
sherry butter sauce.  Served with rice pilaf

and garlic sautéed green beans.

Prime Rib  $28
12 oz. slow roasted, hand cut prime rib

served with mashed red skin potatoes and
garlic sautéed green beans.

Memphis Ribeye  $28
16 oz grilled Ribeye with a Memphis style
chili rub. Topped with a chili brown sugar

compound butter, served with smoked mac
and cheese and toasted garlic bread.Parmesan Perch  $25

Parmesan dusted sautéed perch laced with
a lemon butter sauce.  Served with rice pilaf

and garlic sautéed green beans.

Add Specialty Toppings:    $1.50
– Bleu Cheese Bacon Sauce, Black and
Bleu, Sautéed Mushrooms and Onions.

–

PA S T A
Diablo Chicken Pasta  $18

Blackened chicken breast set atop penne
pasta tossed in a creamy cajun alfredo sauce

with tomatoes and scallions. Topped with
shaved parmesan cheese.

Alfredo  $18
Choose between chicken or shrimp sautéed
and served on a bed of penne pasta tossed
with creamy alfredo and sautéed broccoli.

Chicken Parmesan  $18
Sautéed breaded chicken breast topped

with marinara sauce and melted mozzarella
and parmesan cheeses over a bed of

linguine noodles.

Seafood Linguine Beurre Blanc  $24
Sautéed shrimp, lump crab meat, mushrooms, tomato and spinach tossed with linguine in a lemon wine butter sauce.

F O C A C C I A  P I Z Z A
Meat Lovers  $16

Traditional pizza sauce, mozzarella cheese, pepperoni, sausage, bacon
and ham.

Bourbon Chicken Pizza  $16
Bourbon glazed grilled chicken, chopped bacon, fried onion straws,

mozzarella and smoked gouda cheeses drizzled with bourbon sauce.

Pit Master Pizza  $17
BBQ sauce, Colby jack cheese, smoked brisket, smoked chopped

bacon, red onion, and jalapenos.

Big Mackin' Pizza  $17
Cheddar jack and American cheese topped with ground beef, chopped

pickle, onion, thousand island and shredded lettuce.

Build Your Own Pizza  $14
Toppings:  mushrooms, red onion, green pepper, banana pepper, jalapeno, black olive, tomato, pineapple, pepperoni, bacon, ham, sausage

– (EACH TOPPING AN ADDITIONAL $0.50) –

S O U P S  A N D  S I D E S
Seasonal Veggies  $3 Sweet Potato Fries  $4 Chef's Soup of the Day

Cup $4 - Bowl $6Mashed Redskin Potatoes  $4 Loaded Baked Potato  $5
Crab Bisque

Cup $4 - Bowl $6Fries  $4 House Salad  $5

Texas Chili
Cup $4 - Bowl $6

Tater Tots  $4 Caesar Salad  $5

French Onion
Crock-$6

Onion Rings  $5 Jalapeno Smoked Mac & Cheese 
$6
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