
 

 
 
 
 

 
 

 
 

Downtown St. Joseph, Michigan 
 

 
Soups  

 

Schu’s Baked Potato Soup 
Our famous potato soup topped with bacon,  

cheddar cheese & scallions 
 

Cup – 4         Bowl – 5            
 

Louisiana Gumbo 
Spicy chicken & sausage gumbo  topped with  

crumbled baked cornbread 
 

Cup – 4         Bowl – 5            
 

Schoup of the Day 
Made fresh daily  

 

Cup – 4         Bowl – 5            
 
 

 

Lunch Plates 
Add Side Schu’s house salad – 3 

 

Schu’s Combo Plate 
Choice of a cup of soup or house salad served with a half a sandwich 

with a choice of one: turkey, ham, roast beef or corned beef on 
sourdough or marble rye.     Choose 2 or all 3 

 

2 items - 8          3  items - 12 
 

Schu’s Spinach Dip  
Jack and Swiss cheeses baked with artichoke hearts & spinach.  

Served with house made tortilla chips – 10 
 

Crab Cakes 
Two lump crab cakes seared, lightly seasoned, served with a creole 

mustard sauce & mango salsa – 11 
 

Jalapeno Ravioli 
Ricotta and jalapeno stuffed ravioli pasta, crispy fried & served  

with southwest ranch – 8 
 

Crispy Chicken Drummies 
Served one of four ways: sesame-soy, Frank’s red hot style, BBQ or 

crispy plain – 9 
 

Margherita Flatbread 
Basil pesto, fresh tomatoes & buffalo mozzarella baked on our  

artisan flatbread – 8 
 

Adam’s Mac n’ Cheese 
An award winning recipe with an assorted creamy cheese blend  

with bacon & topped with bread crumbs 
Petite - 8          Dinner - 13 

 

Schu’s Fish & Chips 
Tempura battered Southeast Asian fish served with our house made 

kettle chips or crispy fries & coleslaw - 13 
 

Blackened Whitefish 
Pan seared Canadian whitefish served over Spanish rice & seasonal 

vegetables topped with a shallot cilantro salad - 14 
 

Braised Short Ribs 
Slow roasted beef short ribs served over palenta puree - 13 

 

London Broil 
Marinated flank steak served over mashed potatoes & vegetables 

topped with wild mushrooms - 14 
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Salads 
 

Michigan Cherry Salad 
Mixed greens topped with dried cherries, pecans,  

bleu cheese crumbles & balsamic dressing - 9   
 

Add Grilled Chicken - 2          Add Grilled Salmon - 4 
  

Ahi Tuna* 
Seared rare Ahi Tuna on a bed of fresh field greens,  
topped with crispy wontons, ginger-cucumber slaw  

& drizzled with a sesame dressing – 13 
  

Buffalo Chicken Salad 
Crispy chicken over a bed of field greens with bacon, red onions,  

bleu cheese, tortilla & tomatoes tossed with our  
house made southwest ranch - 11     

  

Schu’s Black and Bleu* 
Romaine hearts tossed with zesty Caesar dressing  

& bleu cheese crumbles topped with a marinated flank steak 
 & crispy onions straws  – 13 

  

Classic Caesar Salad  
Romaine hearts with classic Caesar dressing topped  

with shredded parmesan & house croutons - 7           
  

Cobb Salad 
Grilled blackened chicken over a bed of fresh field greens,  

diced red peppers, cheddar cheese, diced egg, corn, diced tomato   
& a southwest ranch dressing – 12 

  

Iceberg Lettuce Wedge 
Served with bacon, egg, diced tomatoes, artichokes  

& bleu cheese dressing - 6    
  

 

 

Burgers, Sandwiches & Panini 
Served with crispy fries or Schu’s house made kettle chips 

 

Burgers* 
Our fresh ground half pound burgers are seasoned and char grilled  

to perfection & served on our toasted challah roll – 9 
 

Add: mushrooms;  bacon; onion straws; olives; jalapenos - 1 per item 
 

Roast Beef Sandwich 
Shaved beef topped with onions, peppers, Swiss cheese &  

horseradish mayo on a Swiss triangle ciabatta – 10 
 

Veggie Burger 
Grilled Morning Star veggie burger topped with sliced tomato,  

red onion & mixed greens on our toasted challah roll  – 9 
 

Portabella Panini 
The king of the mushrooms marinated and grilled accompanied  
by sweet roasted peppers, red onions, & formaggio cheese – 9 

 

Corned Beef Reuben 
Lean corned beef, Swiss cheese, sauerkraut & 1000 island  

dressing on our bakery rye – 9 
 

Schu’s Turkey Club Panini 
Grilled sourdough with oven roasted turkey, crispy bacon,  

avocado, tomato & Swiss cheese – 10 
 

Grilled Chicken Panini 
Grilled chicken with onions, tomato, mozzarella & a  

chipotle mayo served on sour dough - 10 
 

Salmon B.L.T. 
Grilled salmon with crispy bacon, mixed greens, sliced tomato,  

on our challah roll with tarragon Dijon sauce – 14 
 

Cajun Clubhouse 
Blackened chicken breast topped with ham, bacon, provolone  
cheese & a southwest ranch dressing served on a croissant - 9 
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Soups 

Schu’s Spinach Dip  
Jack & Swiss cheeses baked with artichoke hearts &  
spinach. Served with house made tortilla chips – 10 

 

Bruschetta 
Melted fresh mozzarella, tomatoes, basil, & garlic over  

toasted baguettes with a balsamic glaze - 9 
 

Stuffed Portabellas 
Portabella mushrooms stuffed with creamy herb  

boursin cheese, baked to a golden brown – 9 
 

Crispy Chicken Drummies 
Served one of four ways: sesame-soy,  

Frank’s red hot style , BBQ or crispy plain – 9 
 

Crab Cakes 
Two lump crab cakes seared, lightly seasoned, served  

with a creole mustard & mango salsa – 11 
 

Ahi Tuna 
Pan seared with fresh ginger-cucumber salad, toasted  

sesame drizzle & wasabi aioli - 11 
 

Crispy Thai Shrimp 
Panko breaded tiger shrimp served  

with our sweet chili sauce – 9 
 

Jalapeno Ravioli 
Ricotta and jalapeno stuffed ravioli pasta, crispy fried & 

served with southwest ranch – 8 
 
 

 

 
Catch our daily specials & upcoming events on… 

Michigan Cherry Salad 
Mixed greens topped with dried cherries, pecans,  

bleu cheese crumbles & balsamic dressing - 11 
 

Add Grilled Chicken - 2          Add Grilled Salmon - 4 
 

Ahi Tuna* 
Seared rare Ahi Tuna on a bed of fresh field greens,  
topped with crispy wontons, ginger-cucumber slaw  

& drizzled with a sesame dressing – 14 
 

Buffalo Chicken Salad 
Crispy chicken over a bed of field greens with bacon, red 
onions, bleu cheese, tortilla & tomatoes tossed with our  

house made southwest ranch - 11  
  

Schu’s Black and Bleu* 
Romaine hearts tossed with zesty Caesar dressing  

& bleu cheese crumbles topped with a marinated flank steak 
 & crispy onions straws  – 13 

 

Classic Caesar Salad  
Romaine hearts with classic Caesar dressing topped with  

shredded parmesan & house croutons – 9 
 

Add Grilled Chicken - 2     Add Grilled Salmon - 4      
 

Cobb Salad 
Grilled blackened chicken over a bed of fresh field greens, 

diced red peppers, cheddar cheese, diced egg, corn,  
bacon  & a southwest ranch dressing – 12 

 

Iceberg Lettuce Wedge 
Served with bacon, egg, tomatoes, artichokes  

& bleu cheese dressing – 7 
 

 
 
 

 
Schu’s House  Made Kettle Chips - 3 

Crispy Fries - 3 

Mashed Potatoes - 3 

Spanish Rice - 3 

Seasonal Vegetables - 3 

Coleslaw - 2 

House Salad - 5 

Palenta - 3 
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Salads 

Small Plates 

Schu’s Baked Potato Soup 
Our famous potato soup topped with  
bacon, cheddar cheese and scallions 

 

Cup – 4    Bowl – 5  
 

Louisiana Gumbo 
Spicy chicken & sausage gumbo  

topped with crumbled baked cornbread 
 

Cup – 4    Bowl – 5    
 

Schoup of the Day 
Made fresh daily  

 

Cup – 4    Bowl – 5    
 

Sides 
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Schu’s Angus Burger* 
1/2 pound fresh angus topped with 2 slices of cheese,  

onion, tomato & lettuce – 9  
 

Add: mushrooms; bacon; onion straws;  
Olives & jalapenos - 1 per items 

 

Roast Beef Sandwich 
Shaved beef topped with onions, peppers, Swiss cheese & 

horseradish mayo on a Swiss triangle ciabatta – 10 
 

Cajun Clubhouse  
Blackened chicken topped with ham, bacon, provolone 

cheese & southwest ranch dressing served on a croissant – 10 
 

Portabella Panini 
Portabella mushroom, herb cream cheese, spinach,  
onions & roasted red peppers on our marble rye – 9 

 

Schu’s Turkey Club Panini 
Grilled sourdough with oven roasted turkey, crispy bacon, 

tomato, honey mustard & Swiss cheese  – 10 
 

Salmon B.L.T. 
Grilled salmon with crispy bacon, mixed greens, sliced  

tomato, on our bricohe roll with tarragon Dijon sauce – 14 
 

Veggie Burger 
Grilled Morning Star veggie burger topped with sliced  

tomato, red onion, mixed greens & avocado  
on a bricohe roll  – 9 

 

Corned Beef Reuben 
Warm corned beef, Swiss cheese, tangy sauerkraut & 1000 

island dressing on our bakery rye – 10 
 

Chicken Quesadilla 
Sautéed onions, red peppers, green peppers, grilled  

chicken & Monterey jack cheese served with  
Spanish rice & pico de gallo - 12 

 

 
 
 
 

Shaved Beef Flatbread 
Shaved prime beef, roasted onions, peppers, provolone  

& mozzarella cheese baked on our artisan flatbread – 10 
 

Margherita Flatbread 
Basil pesto, fresh tomatoes & buffalo mozzarella  

baked on our artisan flatbread – 9 
 

With Grilled Chicken - 11  
 
 
 
 

Split Plate Charge - 2. 

14 oz Ribeye* 
Char grilled served with a baked potato & our fresh  

seasonal vegetable – 24 
 

Schu’s 10 oz Top Sirloin* 
10 oz center-cut top sirloin topped with a demi glaze, served 

with a choice of potato & fresh seasonal vegetables – 23 
 

Baby Back Ribs 
Slow roasted and topped with BBQ sauce served with crispy 

fries & house made coleslaw – 22 
 

Schu’s Famous Perch 
Crispy fried lake perch served with choice of potato  

& our house coleslaw – 18 
 

Diver Scallops 
Pan seared, served over angel hair pasta with wild  

mushrooms, tomatoes & tossed in a spicy lobster broth – 22 
 

Grilled Salmon 
Zesty glazed salmon grilled and served over mashed potatoes, 

seasonal vegetables & fried spinach – 18 
 

Schu’s Fish & Chips 
Tempura battered Southeast Asian fish  

served with coleslaw - 14 
 

Blackened Whitefish 
Pan seared Canadian whitefish served over Spanish rice &  

seasonal vegetables topped with a shallot cilantro salad - 18 
 

Chicken Penne Pasta 
Grilled chicken breast over penne pasta with spinach,  
mushrooms, tomatoes tossed in a creamy tomato  

alfredo marinara sauce – 14 
 

Chicken Pot Pie 
Made from a Schuler family recipe & served  

with a Schu’s house salad- 14 
 

Adam’s Mac n’ Cheese 
An award winning recipe with an assorted creamy cheese 

blend with bacon & topped with bread crumbs 
Petite - 8          Dinner - 13 

 

Wild Mushroom Risotto 
A blend of wild mushrooms & fresh herbs, with a 

white wine folded into a creamy parmesan risotto – 14 
 

With Cheese Stuffed Chicken - 18 
 

Braised Short Ribs 
Slow roasted beef short ribs served over palenta puree - 16 

 

London Broil 
Marinated flank steak served over mashed potatoes &  

vegetables topped with wild mushrooms - 17 
 

 

Sandwiches  
 Served with crispy fries or Schu’s house made kettle chips 
 

Features 
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Flatbreads 



Schu’s Grill & Bar 
Wine Menu 

  

Please ask your server for our current house pours of wine — 6 glass 

 
 

Wine by the Glass….       Glass\Bottle 
 

 

White 
Cava, Segura Viudas, Spain      6\23 
New Age White, Argentina      6\23 
Demi-sec, Tabor Hill Winery, Baroda Mi.    6\23 
Riesling, Columbia Crest “Two Vines” Riesling    6\23 
Dry Riesling, Chateau Grand Traverse Winery, Michigan  8\31 
Pinot Grigio, Mezza Corona, Italy     7\27 
Sauvignon Blanc, Snoqualmie, Washington    7\27 
Sauvignon Blanc, Puerto Viejo, Chile     8\31 
Chardonnay, Hayes Ranch, Central Coast, California   6\23 
Chardonnay, Schuler’s Centennial, Sonoma County, California  8\31 
Chardonnay, 14 Hands Winery, Washington    7\27 
Chardonnay, Sonoma-Cutrer, Sonoma, California   10\39 
 
 
 
 

 

Red 
Pinot Noir, Domaine Berrien Cellars, Michigan    8\31 
Pinot Noir, Chilensis, Chile      7\27 
Merlot, 14 Hands Winery, Washington     7\27 
Shiraz, Nugan, Australia      8\31 
Malbec, Hinojosa, Argentina      7\27 
Cabernet Sauvignon, Schuler’s Centennial, Sonoma, California  8\31 
Cabernet Sauvignon, Sebastiani , Sonoma, Ca.    8\31 
 
 
 
 
 
 
 

 

By the Bottle…. 
 
 

White 
Riesling, Willamette Valley Vineyards, Willamette Valley, Oregon 27 
Gruner Veltliner, Loimer “Lois”, Austria    34 
Pinot Grigio, Santa Margherita, Italy     44 
Sauvignon Blanc, Girard, Napa Valley, Ca.    36 
Sauvignon Blanc, Yealands “Seaview Vineyard”, New Zealand  44 
Chardonnay, Hickory Creek Winery “Zero Oak” Baroda, Mi.  42 
Chardonnay, Bouchaine Vineyards Estate, Napa Valley/Carneros, Ca. 46 
Chardonnay, Ferrari-Carano Vineyards, Alexander Valley Ca.  46 
 
 

 

Red 
Pinot Noir, Napa Cellars, Napa Valley, Ca.    42 
Pinot Noir, Four Graces, Willamette Valley, Oregon   46 
Pinot Noir, Saintsbury, Carneros, Ca.     46 
Carmenere, Von Siebenthal, Chile     44 
Malbec, Bodega Colome, Calchaqui Valley Argentina   48 
Malbec, Carla Chialo, Argentina     37 
Zinfandel, Folie a Deux, Amador County, Ca.    42 
Zinfandel, Girard “Old Vine”, Napa Valley Ca.    48 
Cabernet Franc, Domaine Berrien Cellars, Mi.    34 
Cabernet Sauvignon, Trinchero “Chicken Ranch”, Napa Valley, Ca. 58 
Bordeaux Blend, Girard “Artistry”, Napa Valley, Ca.   68 

 
 

Draft Beers…. 
 
Schu's Lager   
Kalamazoo Brew ing  Company  
  

Schu's Red Ale   
Old Hat Brew ing  Company  
 

Vanilla Java Porter 
Atwater  B lock  Brewery ,  
Detro it ,  MI  
  

Sun Dog Amber Ale  
New Holland Brew ing  Company  
  

Bluemoon Belgium White   
Bluemoon Brew ing  Company  
  

Two Hearted Ale 
Kalamazoo Brew ing  Company  
  

Mad Hatter India Pale Ale  
New Holland Brew ing  Company  
 

Seasonal Brew 
Ask  Your  Server  for  th is  Seasons  
Spec ia l  Brew  
 

Dirty Bastard Scotch Ale 
Founder’s Brewing Company 
Grand Rapids, MI 
 

Miller Lite 
 

Beer Flights…. 
Choose  3  f rom the dra ft   
se lec t ion  above  -  6  
 

Bottled Beers…. 
Domestic 

  

Miller Lite 
MGD 64 
MGD 
Coors Light 
Leinenkugel's Red 
Sam Adams 
Sierra Nevada Pale Ale 
Anchorsteam 
Wood Chuck Amber Cider 
J.K. Scrumpy's Organic Cider 

 

Imports 
  

Corona 
Corona Light 
Modelo 
Negro Modelo 
Guiness 
New Castle Brown Ale 
Amstel Light 
Heineken 
Duvel 
Youngs Double Chocolate Stout 

 
 
 




