
SUMMERTIME RESTAURANT-FISH CREEK, WI 
2013 BREAKFAST MENU  

SERVED  FROM  7:00 AM  UNTIL 11:30 AM  MONDAY – SATURDAY, & 7:00 AM  UNTIL NOON  ON SUNDAY. 
 

QUALITY/FRESH!!!    SUMMERTIMES INGREDIENTS     QUALITY/FRESH!!! 
 

WE SERVE THE FINEST QUALITY BREAKFAST SAUSAGE, EXTREMELY THICK SMOKED BACON, & CANADIAN BACON.   
 

ALL OMELETTES ARE MADE WITH THREE FARM FRESH GRADE “AA” EXTRA LARGE EGGS. 
 

OUR BREAD & HARD ROLLS COME FROM JOHNSTON BROTHERS BAKERY IN SHEBOYGAN. 
 

PICO DE GALLO (ONION, TOMATO & CILANTRO) ALONG WITH OUR MILDLY SPICY AND SPICY MEXICAN SALSAS ARE 

MADE FRESH DAILY BY OUR AMIGOS. 
 

TRADITIONAL FAVORITES 
 

EGGS BENEDICT                9.99  

Toasted English muffin topped with Canadian bacon, two poached eggs & our  

famous Hollandaise sauce. 
  

BLUE CRAB BENEDICT  (A new twist to one of our most popular breakfast dishes.)                12.99  

Toasted English muffin topped with two poached eggs, Blue crab, and our famous Hollandaise sauce. 
 

LOX & BAGEL (Try it!!)                        10.99  

Toasted plain bagel with cream cheese, sliced red onion, tomato, lox, fresh dill, & capers.  
 

BRIAN’S SKILLET PLATE               9.99 

A mixture of scrambled eggs, fried potatoes, spicy Italian sausage, bell peppers,  

mushrooms, & mildly spicy, finely shredded cheddar jack cheese. Choice of toast. 
 

SOUTHERN STYLE SAUSAGE, BISCUIT & GRAVY – ABSOLUTELY THE BEST THERE IS!!!!      7.99 

Large pieces of spicy sausage in gravy served over a fresh baked baking powder biscuit. 
 

TERRY’S EGG MCMUFFIN              5.99 

Scrambled eggs, cheddar cheese, & choice of sausage, or bacon on an English muffin.   
 

OUR TWO MOST POPULAR EGG DISHES FOR THE PAST 32 YEARS 
 

BOATSMAN                 9.99  

Two eggs served with breakfast potatoes, & your choice of bacon,  

Canadian bacon, or breakfast sausage. Choice of toast. 
 

SUMMERTIME SPECIAL OMELETTE          9.99  

Filled with grilled Canadian bacon, cheddar cheese, and fresh mushrooms, & includes a side of 

 breakfast potatoes. Choice of toast. 
 

 

OUR FAMOUS AMIGO BREAKFASTS 
 

CHEF EFREN’S BREAKFAST BURRITO (CAN BE WRAPPED FOR A GREAT TO-GO ITEM)                   9.99 

 Eggs scrambled with potatoes, bacon, bell peppers, finely shredded Monterey jack and  

 cheddar cheeses, and wrapped in a 12 inch fresh flour tortilla. It is then topped with sour cream,  

 and pico de gallo. Served with your choice of our Amigos’ homemade mild or hot salsa. 
 

BANDERA OMELETTE                                                                                                                               9.99 

 An omelette filled with spicy sausage, finely shredded Monterey jack and cheddar cheeses, 

 pico de gallo & topped with sour cream & guacamole, and a side of our Amigos salsa. Served  

 with choice of 6” fresh flour tortillas, or toast.    Add breakfast potatoes 1.99 
 

BREAKFAST QUESADILLA                                                                                           7.99 

 Scrambled eggs placed on a grilled 12” fresh flour tortilla, sprinkled with pico de gallo, & finely  

 shredded Monterey Jack and cheddar cheese & folded in half. Includes our Amigos’ salsa. 
 

OTHER OMELETTES 
 

GARDEN VEGETABLE OMELETTE with choice of toast.      9.99  

Fresh mushrooms, spinach, tomato, and Monterey jack and cheddar cheese mixed with pico de gallo 
 

CALIFORNIA  OMELETTE with choice of toast.                                                                                       9.99 

 Omelette filled with bacon along with Monterey jack and cheddar cheese, and topped with  

 sour cream & guacamole.      Add  breakfast potatoes  1.99  
 

TWO CHEESE OMELETTE  with choice of toast. Filled with Monterey jack, & cheddar cheese. 8.99 
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SUMMERTIME RESTAURANT-FISH CREEK, WI 
2013 BREAKFAST MENU  

SERVED FROM 7:00 AM UNTIL 11:30 AM  MONDAY – SATURDAY, & 7:00 AM UNTIL NOON ON SUNDAYS. 
 

EARLY RISER SPECIALS 
 

EGG EARLY RISER – TWO EGGS, TOAST, & CHOICE OF BACON OR SAUSAGE              3.99 
 

PANCAKE EARLY RISER - TWO PANCAKES WITH CHOICE OF BACON OR SAUSAGE             4.99 
 

SERVED 7:00 AM  -  9:00 AM - MONDAY THRU FRIDAY EXCLUDING HOLIDAYS 
 

 

PANCAKES, FRENCH TOAST, & BELGIAN WAFFLES 
 

(ADD BREAKFAST MEAT 2.99) 
 

SUMMER LACE BUTTERMILK PANCAKES        One Cake      5.74    

 Our now famous buttermilk pancakes: very thin, very lacy, very large,   Two Cakes   6.24 

 and very tasty.   (Delicious right off the griddle or even better with a mountain  Three Cakes  6.74 

 of fresh strawberries, and whipped cream add 3.00.)       
 

TRADITIONAL FRENCH TOAST  WITH SOME MEXICAN INFLUENCE                             5.99 

Traditional preparation but then we coat it with a mixture of cinnamon and sugar.   

It can be eaten as a finger food - No syrup necessary!!! 
 

 

BAGELS, BREAD, ETC. 
 

THE FAMOUS LOLO BAGEL              5.99 

A Summertime staff favorite originated by Lois Christensen, a famous local watercolor artist. 

Toasted bagel with cream cheese, bacon slices, sliced tomato & red  onion. 
 

TOAST & OUR GREAT PRESERVES             2.34 
 

ENGLISH MUFFIN  OR TOASTED BAGEL        2.49 
 

IRISH OATMEAL, GRANOLA & FRUIT 
 

MCCANN’S IRISH OATMEAL              5.99 

An old favorite imported directly from Ireland. Request any or all of the following: 

 brown sugar, raisins, granola, and milk. 
 

GRANOLA (BRUCE’S FAVORITE)            4.99            

    ADD FRESH FRUIT    1.49 
 

FRESH FRUIT OF THE DAY    (Ask your server)        CUP    3.99     BOWL   5.99 
 

 BREAKFAST SIDE DISHES 
 

BREAKFAST MEAT  (Our breakfast meats are the finest quality available.)    3.49 
 Fontanini breakfast pork sausage . Pleasantly spiced with great flavor.  

 Canadian bacon. The finest quality available.   

 Our new extremely thick bacon. Between 9 & 14 slices per pound. Great smoked flavor!!!   
 

FRESH SLICED AMERICAN FRIED POTATOES          2.99 
 

JUICES, COFFEE, TEA, MILK, SOFT DRINKS 
 

FRESH SQUEEZED ORANGE JUICE                          12oz 2.99     16oz 3.99 
 

APPLE, TOMATO, CRANBERRY                   12oz  2.49    16oz 3.49 
 

SOUTH AFRICAN BUSH TEA  (VERY HIGH IN VITAMIN C &  ANTI-OXIDANTS   )   2.49 
 

OTHER GREAT TEAS           2.49 
 

TORKE COFFEE             2.35 
 

MILK (SKIM, 2%, OR CHOCOLATE)          2.49 
 

HOT CHOCOLATE w/WHIP CREAM         2.49 
 

BLUE POWERADE     (MOUNTAIN BLAST)        2.99 
 

SOFT DRINKS - ICE TEA, LEMONADE, COCA COLA, DIET COKE, SPRITE, & ROOT BEER 2.50 
(FREE REFILL ON SOFT DRINKS) 

 

ENJOY A BLOODY MARY, MIMOSA OR CHAMPAGNE FOR THAT SPECIAL OCCASION. 
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2013 DINNER MENU 

FISH Creek, Wisconsin 
 

It was in 1910 that Mr. & Mrs. Jacob Barringer, (then) owners of the Barringer Hotel and presently known as 

the “C and C Supper Club,” engaged architect and builder Matt Riley of Sturgeon Bay to design a retail 

summer ice cream shop for their daughters, Cora and Meta. The Barringer sisters had most recently suffered 

the loss of immediate family members in the tragic sinking of “The Hackley”. 

The shop was constructed on the north half of the hotel property and named “The Maple Tree Café”. It was 

constructed of pine lumber purchased from the Wells Lumber Co. of Menominee, Michigan and brought across 

the ice to Fish Creek in the deep of winter, 1910. 
 

The Maple Tree served vacationers who came to Fish Creek mainly by boat, and particularly 

those travelers of the Goodrich Steamship Line who’s “Georgia,” “Alabama,” and especially the “Carolina,” 

made Fish Creek a regular port o’call. The menu consisted specifically of ice cream and desserts. The loft, or 

second story, is considerably smaller than the first floor. It was used for private bridge parties for guests of the 

Thorp Hotel and Welcker Resort. 
 

The Barringers operated the Maple Tree until 1940, when it was purchased by Roy E. Kinsey, a Fish Creek 

native. During the Barringer years, it was undoubtedly (and still is) the most unique structure on the Door 

peninsula. The Kinsey’s renamed it “The Summertime” and they enlarged it to include a gift and coffee shop. 

After 37 years of operation by the Kinsey’s, it was sold. The present owner, Terry Bolland, along with daughter, 

Heather, and son, David, purchased the Summertime in 1986. 
 

As of 1984, it had been Door County’s oldest gift and resort shop, and today is a fine dining establishment. 
 

Terry and his outstanding staff welcome you to the legendary Summertime, and promise to do everything 

possible to make your visit with us an enjoyable experience. Reservations are accepted and appreciated for any 

size party. We welcome all of your comments. 

Summertime Restaurant 

1 N. Spruce Street 

P. O. Box 400 

Fish Creek, WI 54212 

(920) 868-3738 

Terry’s Cell  (847) 226-8545 

e-mail: tbolland@charter.net 

http://www.thesummertime.com/ 
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SUMMERTIME RESTAURANT - FISH CREEK, WI 
 

WE OFFER A LARGE SELECTION OF FINE WINES BY THE GLASS & BOTTLE, COCKTAILS, COLD BEERS,  &   

A  SELECTION OF DAILY “SPECIALS” FOR BOTH LUNCH & DINNER.       WIRELESS INTERNET ACCESS. 
 

 2013 DINNER - STARTERS 
 

BREADED CALAMARI         8.99  

Served with a Chipotle mayonnaise sauce.  

 

NEW ZEALAND GREEN LIP MUSSELS    11.99 

A dozen steamed New Zealand green-lip mussels           

sprinkled with toasted bread crumbs. Served with 

drawn butter, lemon wedges & garlic French  

bread.  

 

GUACAMOLE FRESCA                   6.99 

Served over freshly made tortilla chips & sprinkled 

with finely shredded Monterey jack & cheddar.  

 

ONION BATTERED GREEN BEANS      6.99 

Crispy green beans wrapped in golden onion batter 

& served with Chipolte mayonnaise sauce.  

 

JUMBO CHICKEN WINGS                         8.99  

Choice of Buffalo style with bleu cheese, or Ranch 

dressing. Includes celery.  

 

WISCONSIN CHEESE CURDS         7.99 

Natural cheese curds from Door County, lightly 

coated and deep fried.        
  

ALMOND BREADED DUCK TENDERS      7.99 

Duck tenders coated with Japanese bread crumbs, 

and almond flakes & deep fried. They are served 

with a delicious plum sauce. 

 

CHICKEN TENDERS         7.99  

Breaded chicken tenders served with choice of lite 

buttermilk ranch dressing, or Bleu cheese dressing.  

For Buffalo style     add 1.00 

 

SOUPS, HOUSE SALAD, & SPECIALTY SALADS 
  

HOUSE SALAD 5.99 w/entrée       3.99 
 

SOUP DU JOUR    Cup 3.99        Crock    4.99 
 

BAKED FRENCH ONION     Crock    5.99 
 

CUP OF SOUP & HOUSE SALAD                  7.49 

 

THE FOLLOWING SPECIALTY SALADS ARE LARGE AND HAND TOSSED WITH THEIR RESPECTIVE DRESSINGS. 

FOR ANY OF THE LARGE SALADS BELOW:  ADD CHICKEN BREAST 3.99  

 

SENSATIONAL MAINE LOBSTER &  

BLUE CRAB SALAD       14.99  

Lobster, Blue crab, and seafood is mixed with 

 Hellmann’s mayonnaise, chopped celery,  

chopped red & green bell peppers, lemon zest,  

salt, and pepper. It is then placed on a bed of  

leaf lettuce, and served with tomato wedges,  

hard-boiled egg, and lemon wedges. 
 

CAESAR SALAD       10.99 

Crisp Romaine lettuce tossed in our Caesar 

 dressing.   

 

SESAME ORIENTAL CHICKEN SALAD    13.99 

 Spinach tossed in our special dressing and 

 topped with grilled chicken breast strips,  

 chow mien noodles, slivered almonds, and 

 strawberries. 
 

GREEK SALAD       10.99

 An array of fresh greens, calamata olives, 

 feta cheese, tomatoes, pepperoncini,  

red onions tossed with our Greek dressing. 
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RIBS, STEAKS & CHOPS 
 

OUR STEAKS ARE SERVED ON A SIZZLING STEAK PLATTER, AND INCLUDE OUR FAMOUS STEAK BUTTER AND FRESH 

SAUTÉED MUSHROOMS. ENTRÉES INCLUDE VEGETABLE OF THE DAY, AND THOSE WITHOUT A STARCH INCLUDE ONE. 

 

SOUTH AFRICAN BBQ PORK BACK RIBS (House specialty for over 25 years!!!)     21.99 

WE HAVE OUR RIBS CUT WITH EXTRA MEAT ON THEM. 
 Terry got this sauce recipe from two little old Zulu women in the kitchen of DeBeers Finsch Hotel  

 in Lime Acres, South Africa. It is now served at the Summertime unchanged from the original.   

 

FILET MIGNON  8 OUNCE OUR MOST POPULAR STEAK!           23.99 

Delicious barrel cut tenderloin steak charbroiled to taste. 

 

TERRY’S  RIBEYE  STEAK “USDA CHOICE”               32.99 

 A 12 to15 ounce center cut steak aged 21 days. This is one of the most flavorful steaks there is. 
 

FIN  
 

 

FRIDAY PERCH FRY    (EVERY DAY)                       16.99 

 Perch fillets from the Great Lakes lightly coated, deep fried, and served with  

 Cut to order homemade French fries, coleslaw, and toasted garlic bread. No substitutions please!! 
 

ENGLISH STYLE FISH & CHIPS   (EVERY DAY)                                13.99 

 Cod loins are lightly coated and deep fried. They are served with homemade French fries,  

 coleslaw, and toasted garlic bread. 
 

 

 

GRILLED TILAPIA                    13.99

 Lightly seasoned Tilapia fillet grilled with a little lemon juice and placed on a bed  

of long grain and wild rice. 

 

NORWEGIAN SALMON                    17.99 

A charbroiled boneless/skinless fillet of Norwegian salmon served with  

a lemon, shallot, and dill sauce. 

 

DOOR COUNTY WHITEFISH AMANDINE           17.99 

 Fillet of whitefish basted with butter & lemon, sprinkled with toasted almond slices, 

 and paprika, and oven broiled on a sizzler platter.   

 
GRILLED GROUPER              19.99 

 Skinless filet coated with Japanese breadcrumbs & grilled. Served with a lemon, shallot, dill sauce. 

 

GRILLED SUSHI GRADE AHI TUNA STEAK           19.99 

An Ahi tuna steak coated w/ black & white sesame seeds & seared rare along with 

wasabi, slivered pickled ginger, and soy sauce.  

 

LAKE PERCH DINNER              20.99 

These fresh fillets from the Great Lakes are lightly coated and deep-fried.  

 
 “THE WISCONSIN DEPARTMENT OF PUBLIC HEALTH ADVISES THAT EATING RAW OR UNDER COOKED MEAT, POULTRY, EGGS, OR 

SEAFOOD IMPOSES A HEALTH RISK TO EVERYONE. THOROUGH COOKING OF SUCH ANIMAL FOODS REDUCES THE RISK OF ILLNESS.” 
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