
Appetizers
Fried Calamari $8.00  

On a bed of field greens with dual sauce

Chesapeake Bay Crab Cakes $9.00  
With a Dijon dill sauce

Sautéed Escargot $8.00  
With roasted garlic in a brandy lemon butter sauce

Bronzed Sea Scallops $9.00
With roasted wild mushrooms and crisp pancetta  

in a caramelized balsamic reduction

Dinner Menu

Soup
	 Cup	 Bowl
Seafood Chowder 	 $3.50	 $4.75

French Onion Au Gratin	 $3.50 	 $4.75 

Soup D’jour 	 $2.75	 $3.75 

Sides 
French Fries $2.50    Onion Rings $3.50 

Salads
Small $5.95   Large $8.95

Elio’s Salad (Garden Salad)   
Mixed greens, minced black olives, chopped  

red onions, cucumbers, tomatoes, carrots, red  
cabbage, garlic croutons, and parmesan cheese,  

served with Elio’s famous house dressing

Traverse City Salad 
Fresh field greens with  

crumbled bleu cheese, Michigan  
dried cherries, and walnuts, tossed  

with raspberry vinaigrette 

Caesar Salad 
Fresh romaine lettuce, garlic croutons,  
parmesan cheese, and Caesar dressing

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under 
cooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illness. 



Entrées
All entrees include soup or salad, vegetable of the day and fresh bread

Traverse City Chicken  $17.95
Sautéed chicken breast with caramelized onions,  

mushrooms, sun-dried tomatoes and  
Michigan dried cherries with  
a sweet brandy honey sauce

Chicken Alfredo  $15.00
Diced chicken breast and Alfredo sauce, 

served with fettucine pasta

Sea Food Pasta  $18.00
Large gulf shrimp, U-10 scallops, mussels,  

sautéed ripe vine tomatoes, wild mushrooms,  
shallots, lemon butter, ,garlic, white wine and  

fresh herbs, served over linguini pasta

Lake Superior White Fish  $17.00
Lake Superior white fish sautéed until golden brown,  

topped with chive butter and capers

Char-Grilled Salmon  $18.00
Char-grilled salmon topped with extra  
virgin olive oil and tomato basil sauce

Tortellini Palamino  $15.00
Cheese stuffed tortellini served with a  

creamy tomato herb sauce

Pork Tenderloin  $16.00
Thin slices of pork tenderloin pan seared with onions,  

peppers, mushrooms, granny smith apples,  
madeira wine, capers, and fresh herbs 

Veal Marsala  $18.00
Sautéed medallions of veal with onions and 
 wild mushrooms in a Marsala wine sauce

Veal Picatta  $18.00
Sautéed medallions of veal with mushrooms, artichoke  
hearts, and capers in a white wine lemon garlic sauce

Petite Filet Mignon  $18.95
6 oz. filet char-grilled to perfection and  

topped with zip sauce

Filet Mignon  $24.00
8 oz. filet mignon char-grilled to perfection  

and topped with zip sauce

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under 
cooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illness. 

King's Round Table - All You Can Eat Baxter Oven Chicken Dinner  
$13.95 Adults   11.95 Senior Citizens $6.95   Kids under 12

King’s Court Castle, is known for its Baxter Oven Chicken. A Special house recipe for lightly breaded chicken  
that is roasted, never fried. Dinner is served family style with homemade chicken noodle soup, cole slaw, egg butter noodles, 

mashed potatoes and gravy, vegetables, cranberry sauce, warm rolls, and a scoop of ice cream for desert.



Appetizers
Lunch Menu 

Soup
		  Cup	 Bowl
	 Seafood Chowder 	 $3.50	 $4.75
	 French Onion Au Gratin	 $3.50 	 $4.75
	 Soup Du’ jour 	 $2.75	 $3.75

Salads
Small $5.95    Large $8.95

Fried Calamari  $8.00  
On a bed of field greens with dual sauce

Sautéed Escargot  $8.00  
Roasted garlic in a brandy lemon butter sauce

Chesapeake Bay Crab Cakes  $9.00  
With a sherry dijon dill sauce

Bronzed Sea Scallops  $9.00
With roasted wild mushrooms and crisp pancetta  

in a caramelized balsamic reduction

Elio’s Salad (Garden Salad)   
Mixed greens, minced black olives, chopped red onions, cucumbers, tomatoes, carrots, red cabbage, 

 garlic croutons, and parmesan cheese, served with Elio’s famous house dressing 

Caesar Salad 
Fresh romaine lettuce, garlic croutons, 
parmesan cheese, and Caesar dressing

Traverse City Salad 
Fresh mixed spring greens with crumbled bleu  

cheese, Michigan dried cherries, and walnuts tossed  
with  raspberry vinaigrette dressing 

Add char-grilled or blackened chicken  $3.95
Add char-grilled salmon  $5.95

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under 
cooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illness. 



Sides 
French Fries $2.50    Onion Rings $3.50 

Sandwiches

Entrées 
All entrées include soup or salad, vegetable of the day and fresh bread

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under 
cooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illness. 

Chicken Alfredo   $13.00
Diced chicken breast with alfredo sauce and  

Parmesan cheese served over fettucine

Traverse City Chicken   $14.95
Chicken breast sautéed with caramelized onions,  
wild mushrooms, dried Michigan cherries and  

sun dried tomatoes in a sweet brandy honey sauce

Chicken Marsala   $14.95
Chicken breast sautéed with onions and wild  

mushrooms in a Marsala wine sauce

Ravioli and Meat Sauce   $11.95 
Large stuffed meat ravioli, served with  

meat sauce, and Parmesan cheese

Lake Superior Whitefish   $14.95
Fresh Lake Superior white fish sautéed until crispy  

and topped with chive butter and capers

Tortellini Palomino   $13.00
Cheese stuffed tortellini served with a  
creamy tomato and fresh herb sauce

Tenderloin Tips   $13.95
Grilled tenderloin tips with onions, wild mushrooms and  
peppers on a bed of mixed greens topped with zip sauce

Grilled Salmon   $14.95
Fresh salmon char-grilled to perfection and  

served with a tomato basil sauce

Classic Burger   $7.95
8 oz.. Angus beef char-grilled to perfection and topped  

with sautéed onions, mushrooms, crisp bacon,  
zip sauce and cheddar cheese on a grilled bun

Blackened Chicken Breast   $7.95
Blacken chicken breast lightly dusted with Cajun spices topped 

with Swiss cheese on a grilled bun served with garnishes

Grilled Tenderloin Pita   $9.95
Tenderloin beef tips grilled with onions and  
mushrooms topped with melted swiss cheese  

and zip sauce on a warm pita

Crisp Chicken Roll-Up   $7.95 
Chicken strips fried until golden brown, topped with American 

and Swiss cheese, mixed greens, diced tomatoes and  
ranch dressing wrapped in flat bread

Whitefish Sandwich   $8.95
Sautéed fresh Lake Superior whitefish topped with  

lemon butter, chives and capers served on a warm bun

Castle Club   $7.95
Ham, turkey, bacon, swiss and American cheese, lettuce,  

tomato and mayonnaise on toasted white bread

Grilled New York Reuben   $7.95
Grilled corned beef, swiss cheese and 1000 island dressing  

with cole slaw on grilled rye bread

Turkey Sandwich   $7.95 
Sliced oven roasted white meat turkey with red onions,  

swiss cheese, and  bistro sauce, served on grilled rye bread


