Seabiscuit Cafe

7337 Main Street 49757 - +19068473611 - Updated: Jan 14, 2026

MORNING RIDE

Champion’s Choice $20.00

Two Eggs Any Style, Bacon or Sausage Links, Hash Browns, Toast and Jam

Sunrise Omelet $18.00

Three Egg Ham and Cheddar Omelet, Hash Browns, Toast and Jam

Avocado Toast $16.00

Avocado, Grilled Sourdough, Pickled Red Onions, Two Eggs Any Style, Everything Seasoning

Broken Yolk Fried Egg Sandwich $17.00

Fried Egg, Canadian Bacon and American Cheese, on a Toasted English Muffin

Egg White Omelet $19.00

Baby Spinach, Tomatoes, Feta Cheese, Hash Browns, Toast and Jam

Eggs Benedict

Two Poached Eggs, served atop Canadian Bacon on a Toasted English Muffin with Hollandaise Sauce, or substitute Traditional: $20.00
Crab Cakes in place of Canadian Bacon With Crab Cakes:

$25.00
French Toast $20.00

Sliced Brioche, dipped in Cinnamon-Cream Egg Batter, grilled with your choice of Bacon or Sausage, Maple Syrup and

topped with Powdered Sugar, Strawberries and Whipped Cream

Denver Omelet $18.00

Three Egg Omelet with Ham, Bell Peppers, Onions and Cheddar Cheese. With Hash Browns, Toast and Jam

El Gordo Breakfast Burrito $17.00

Scrambled Eggs, Refried Beans, Cheddar and Jack Cheeses and Fried Potatoes grilled inside a Flour Tortilla. With Sour

Cream and Salsa Verde

Berry and Yogurt Parfait $13.00

Seasonal Berries, Granola, Greek Yogurt

SIDES
Two Eggs, Any Style $9.00
Hash Browns $6.00

Fresh Fruit Bowl $8.00



Bacon or Sausage

$7.00

Toasted English Muffin $5.00
Sourdough, White, Marbled Rye, or Whole Grain Toast $5.00
Gluten Free Toast $7.00
Chocolate Croissants $7.00
Blueberry Muffin $6.00
WAKE UP BEVERAGES
Biscuit Bellini
Peach
Manmosa
Champagne and Rum Cocktail
Spiced Bloody Mary
Add a Beer Shooter
BETTING ON THE FAVORITES
Loaded Potato Soup
Bowl: $12.00
Cup: $9.00
Tomato Bisque
Rich Tomato Soup infused with Basil and Garlic Bowl: $11.00
Cup: $8.00
Chopped Salad $19.00
Romaine Lettuce, Chickpeas, Fresh Tomatoes, Avocado, Smoked Bacon, Sweet Corn, Scallions, Crumbled Goat Cheese
and Sunflower Nuts, tossed in Creamy Garlic Dressing and topped with Crispy Fried Onions
Michigan Chicken Waldorf $19.00
Grilled Breast of Chicken, Celery, Green Apple, Michigan Dried Cherries and Candied Walnuts tossed in Lemon-Yogurt
Dressing on a bed of Mixed Field Greens
Caesar Salad $16.00
Crisp Romaine Hearts, Creamy Caesar Dressing, Fresh Parmesan Cheese, and Croutons
Crab Louie Salad $19.00
Crisp Romaine Lettuce, Lump Crab Meat, Avocado, Grape Tomatoes, Black Olives, Hard Boiled Eggs, Asparagus Tips and
Microgreens
STARTING GATE
Jalapeio Cheddar Cheese Curds $17.00

Savory Wisconsin White Cheddar Cheese Curds, Flash-Fried. Served with a Spicy Bloody Mary Aioli



Carnitas Nachos

Corn Tortilla Chips, Layered with Pulled Pork, Refried Beans, Pico de Gallo, Cheddar and Jack Cheeses and Lettuce. Served with

Guacamole, Salsa Verde and Sour Cream

$19.00

Chicken Wings $18.00
Flash-Fried and tossed in Hot Sauce or Smokey Carolina Barbecue Sauce. Served with Celery and Carrot Sticks and choice of Bleu

Cheese or Ranch Dressing

Painted Pony Macaroni $17.00
Fried Macaroni and Cheese Balls Lightly Coated with Panko Crumbs. Served with Tomato Sauce and Fresh Parmesan Cheese

Smoked Whitefish Dip $17.00
Locally Sourced Whitefish Pate. Served with Warm Naan and Flatbread Crackers

Cheese Crock $15.00
Savory Cheddar Cheese Spread Baked to Bubbly Perfection and Served with Warm Garlic Croutons

Tempura Fried Asparagus $16.00
Served with Asian Sweet and Sour Sauce and Ranch Dressing

RUN FOR THE ROSES ¢

Whitefish and Chips $28.00
Straits Caught Wild Fillet, Fried in Tempura Batter. Served with Tartar Sauce, French Fries and Poppy Seed Cole Slaw

Whitefish Reuben $21.00
Flash-Fried Local Whitefish Fillet on Grilled Marble Rye with Swiss, Sauerkraut, and Thousand Island Dressing

Lobster Roll $28.00
North Atlantic Lobster Meat, tossed with Celery, Mayonnaise, Dijon Mustard and Lemon Juice. Served on a Brioche Roll Lined with Bibb

Lettuce

World Famous Derby Burger $21.00
Choice of an Angus Beef Patty or Grilled Chicken Breast, basted with Smokey Carolina Barbecue Sauce, Smoked Bacon, Lettuce,

Tomato and American Cheese on a Toasted Potato Roll

Triple Crown $20.00
Sliced Ham, Turkey, Smoked Bacon, Provolone Cheese, Lettuce, Tomato and Chipotle Mayo on Grilled Sourdough Bread

Shrimp Tacos $21.00
Sautéed Guajillo Marinated Shrimp, Pickled Red Onions, Jalapefios and Shredded Cabbage on a Grilled Flour Tortilla. Served with Salsa

Verde, Pico de Gallo and Corn Tortilla Chips

Turkey Croissant $17.00
House Roasted Turkey Breast, French Brie, Fresh Green Apples, Fig Jam and Arugula, served on a Toasted Croissant

French Dip Philly $23.00
Shaved Prime Rib, Sautéed Peppers and Onions and Provolone Cheese. Served on a Ciabatta Roll

Vegetarian Smothered Burrito $17.00

Roasted Butternut Squash, Spanish Rice, Guacamole, Pico de Gallo, Refried Beans and Cheddar Cheese, wrapped in a Grilled Flour

Tortilla. Served covered with Salsa Verde and Sour Cream



WINNERS CIRCLE

Parmesan Crusted Whitefish $34.00

Parmesan-Panko Crusted Wild Caught Local Fillet, topped with a Picatta Butter Sauce. Served with Mashed Potatoes or Basmati Rice

Chicken Romano $27.00

Chicken Cutlets, Breaded in Romano-Panko Crust and served over Penne Pasta with Creamy Pomodoro Sauce, Shaved Romano Cheese

and Fresh Basil

Scottish Salmon $35.00

Pan Seared Salmon, topped with Olive-Caper Cherry Tomato Relish and Mediterranean Lemon Cous Cous

Ribeye Steak Au Poivre $49.00

12-Ounce Choice Angus Ribeye Steak, Brandied Peppercorn Sauce. Served with Mashed Potatoes or Basmati Rice

FOR THE KIDS

Cheeseburger & Fries $10.00
Grilled Cheese & Fries $10.00
Chicken Nuggets & Fries $10.00
Macaroni & Cheese $10.00

FINISH LINE

Chocolate Creme Brilée $14.00

Lemon Cheesecake $14.00

Brandied Cherries

Tiramisu $14.00

Cinnamon Churros $14.00

with Ryba’s Chocolate and Caramel Sauces

Foodeist https://foodeist.com/place/seabiscuit-cafe


https://foodeist.com/place/seabiscuit-cafe

