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Monday Nights are Special  
           

Join us  
                                   from 4:00 p.m. to 7:00 p.m. only 
 

Complete Dinner Selections  ~ $15.99 
Served with Schuler’s bread, crackers, 

cheese, and bread pudding 
 

Entrée choices: 

Prime Rib  
slow roasted in the English tradition, served with 

natural au jus, garden salad, chef’s potato and vegetable 
 

Great Lakes Whitefish 
dusted with seasoned flour and sautéed with butter, white wine, 

capers and lemon, or oven broiled, basted in a light citrus butter, 
garden salad, chef’s potato and vegetable 

  
Chef Phil’s Fried Chicken 

dusted with Kellogg’s Cornflakes and served with  
            mashed potatoes, gravy, coleslaw and house-baked biscuit 

 
 

Specials on selected wines to 
complement your dining experience 

     
Schuler’s participates in the new Michigan Law that allows 

guests to take home any unfinished bottle of wine 
 

Whites 
Schuler, Chardonnay, Sonoma, California, 2007                 $17.00 
Chateau Grand Traverse Select, Riesling, Michigan           $17.00         
Horse Heaven, Sauvignon Blanc, Washington, 2008           $17.00 
Beringer, White Zinfandel, California, 2008                     $12.00 

 
Reds 

Schuler, Cabernet, Mendocino, California,  2007                  $17.00                    
Red Diamond, Merlot, Washington State, 2007             $17.00 
Concannon, Pinot Noir, Central Coast, California  2007 $17.00 
Schlink-Haus, Sweet Red, Product of Germany, 2008 $14.00 


