


Edna Valley Cabernet		  19.00

Edna Valley Merlot			  19.00

Edna Valley Pinot Noir		  26.00

William Hill Cabernet		  30.00

Apothic Red Blend			   18.00

Redwood Creek Pinor Noir	 12.00		  4.00

Redwood Creek Cabernet		 12.00		  4.00

Redwood Creek Merlot	 	 12.00		  4.00

Redwood Creek Red Blend	 12.00		  4.00

Edna Valley Chardonnay		  19.00

Whitehaven Sauvignn Blanc	 26.00

Polka Dot Riesling	 		  15.00		  4.50

Redwood Creek Chardonnay	 12.00		  4.00

Redwood Creek Pinot Grigio	 12.00		  4.00

Gallo Moscoto		 	  	  8.00		  2.50

Stella Rossa Sparkling	 20.00	  5.50

Luccio Moscoto d Asti	 20.00

Ballatore Spumante		  15.00

Dom Perignon	 	        149.00

White Zinfandel	 3.50

Chardonnay		  3.50

Cabernet			   3.50

Merlot			   3.50

Leoa Syrah (a california wine produced 

by carroll county native Mary Jo Ausman)  	 29.00

bottle		  glass bottle		  glass

glass

bottle   glass

Bud Light

Budweiser

Miller Lite

Coors Light

Goose Island 312 Ale

Sam Adams (seasonal)
Michelob Amber Bock

Shock Top 

served in a pint mason jar



Homemade Onion Rings 
thin sliced onions hand dipped in our 

cracked black pepper breading and 

fried up crunchy, served with 

ranch... sooo good!   5.95

Harry T’s Fried Cheese 
mozzarella string cheese hand wrapped 

then fried crispy and dusted with grated 

parmesan cheese, served with marinara 

sauce for dipping... these are the 

best!   8.95

Quesadilla 
your choice of grilled chicken or seasoned steak with 

tomatoes, roasted peppers, onions, black olives and 

melted cheddar jack cheese between grilled flour 

tortillas, served with sour cream and salsa   8.95

bone-in or 
boneless 
“freshly breaded” 
and served plain 
or tossed in one 
of our 12 wing 
sauces, served 
with celery 
sticks and your 
choice of ranch or 
bleu cheese

Potato Skins 
crisp fried potato skins topped with a 

cheddar jack cheese blend, chopped 

applewood smoked bacon and green 

onions, served with 

sour cream   8.95

Homemade Fried Pickles 
crunchy dill pickle chips hand dipped 

in our own cracked black pepper 

breading and fried to a crispy golden 

brown, served with ranch dressing... 

these are dee-lish!   5.95

Italian Nachos 
a pile of fresh, crispy fried wonton 

skins drizzled with creamy alfredo 

sauce, italian sausage, fresh tomatoes, 

green onions and melted mozzarella 

cheese   9.95

Nachos 
crispy tri-colored tortilla chips covered 

with shredded cheddar jack cheese, 

tomatoes, onions, black olives and your 

choice of seasoned chicken or ground 

beef, served with sour cream and 

salsa   9.95 (jalapeños upon request)

Cajun Ranch

1st Degree

3rd  degree

Caribbean Jerk

Baja Chipotle

Sweet Chili

Honey Garlic

Cookies BBQ

Teriyaki

Honey BBQ

2nd  degree

6 wings  5.95 
12 wings  8.95
18 wings  11.95

Asian BBQ

We understand that many people are affected by allergies to peanuts 

and other food items.  Charlie’s Steakhouse offers free peanuts to our 

guests. Peanut dust will be present in our dining room.  While peanuts 

or other tree nuts may not be a key ingredient in every one of our menu 

items. Menu items are produced in the same area where possible pea-

nut dust could occur. Though best practices are used in the preparing 

of our menu items, inadvertent cross-contamination may occur. 

• WINNER RECEIVES 

A “I mastered the Charlie’s Challenge” T-shirt and their picture on 

the Wall of Fame

eat twelve 3rd degree wings in 10 minutes time with 

10 minutes of sitting time (20 minutes total)  8.95 

*must sign a waiver for this challenge

Additional 
wing sauces 

.75 ea



Try our S’mores at your table!

A Campfire at Charlies...

Walleye 
eight to ten oz walleye, try it broiled 

or hand breaded and fried golden 

brown, served with our homemade 

tartar sauce   15.95

Jumbo Shrimp 
five jumbo shrimp, your choice of broiled 

or hand breaded and fried   15.95  

try it blackened or tossed in any of our wing sauces

seafood and chicken entrées served with fresh baked rolls and 

your choice of any two side dishes, unless noted otherwise

Catch of the Day 
ask your server about our delicious 

catch of the day   market price

Salmon 
eight oz mild flavored salmon fillet, carefully 

broiled to perfection   14.95

Coconut Crusted Tilapia 
this mild white tilapia fillet is rolled in a coconut 

breading then deep-fried, presented with an amaretto 

butter and toasted almonds   13.95

French Fries

Sweet Potato Fries

Baked Potato

Garden Rice

Side of Onion Rings

Side Garden Salad

Side Caesar Salad

Pasta Salad

Cole Slaw

Potato Salad

Cottage Cheese

Cup of Soup

Vegetable Medley

additional sides 1.95 each

Shrimp Alfredo 
a mound of tender fettuccini pasta covered with 

our creamy alfredo sauce, topped with plenty of 

plump, grilled shrimp and finished with shredded 

parmesan cheese, served with one side   14.95 

try this one blackened 

Marinated Chicken Breast 
we take a tender chicken breast fillet, 

give it a long bath in our own marinade 

then grill it on an open flame until 

juicy and delicious!   9.95

Broasted Chicken 
we use nothing but corn fed gold n’ plump®  

chickens, hand breaded and broasted ‘til crispy 

on the outside and soooo juicy on the inside... 

fourth  9.95    half  11.95

Chicken Alfredo 
fettuccini pasta covered with creamy 

alfredo sauce, topped with a juicy grilled 

chicken breast, finished with shredded 

parmesan cheese and served with 

one side   11.95    try it blackened!

“Hot Mess” 
marinated chicken breast fillet, grilled 

over an open flame then smothered with 

crispy applewood smoked bacon, 

sautéed mushrooms and melted 

cheddar jack cheese   11.95

Gilligan’s Platter 
a great combination of shrimp, scallops 

and tilapia, prepared broiled or hand 

breaded and fried   18.95 

Hashbrowns 
with cheese and/or onions .50 eaMashed & Gravy 

brown or country gravy 

To get a better piece of 
    chicken, you’ve got 
        to be a rooster!



steak entrées served with fresh baked rolls 

and your choice of any two side dishes

* Ribeye Steak 
hand-cut, aged beef, well-marbled to ensure 

great taste and tenderness, lightly seasoned 

and char-grilled to your specifications 

eight oz  12.95    twelve oz  16.95 

sixteen oz  20.95

tender, aged ribeye steak brushed 

with our own savory Templeton Rye® 

glaze then char-grilled to your 

specifications... delicious! 

twelve oz  18.95    sixteen oz  22.95

* Butter Knife Strip 
fourteen oz, aged angus beef new 

york strip steak, topped with our 

own herb butter and homemade 

onion rings   18.95

add sautéed onions 
or mushrooms 1.95

* Sirloin 
our steak lovers will appreciate this 

seasoned, aged angus beef steak, 

char-grilled just the way you like it 

six oz  9.95    ten oz  13.95 

fourteen oz  16.95

* Filet Mignon 
the most tender steak of all... six oz 

beef tenderloin steak, wrapped snug in 

savory applewood smoked bacon then 

char-grilled to your liking   18.95

* Porterhouse 
the granddaddy of all steaks! you get the best of both 

worlds with this twenty oz steak... a tender fillet with 

a savory, juicy new york strip, char-grilled to your 

specifications   26.95

Choose Any Two

Broasted Chicken   2 pc (white or dark)

Breaded Shrimp (three)

Sirloin (six oz)

Marinated Chicken Breast (six oz)

Pork Chop (six oz)

Honey Rosemary Pork (six oz)

BBQ Baby Back Ribs (¼ rack)

* Slow Roasted Prime Rib 

our aged beef ribeye is hand rubbed with our signature seasonings 

then slow roasted to perfection, served with au jus 

~ creamy horseradish sauce upon request 

eight oz  12.95    twelve oz  16.95    sixteen oz  20.95

* Charlie’s Prime Rib One Person Challenge!  
3 pounds of our succulent prime rib... get a FREE “I mastered 

the Charlie’s Challenge” T-shirt if you finish this 

one ~ this is a challenge fit for a king!   49.95

can’t decide?  choose any two items listed below, 

served with two sides of your choice   14.95

add 3 shrimp to any entrée 
(breaded or broiled) 5.95

*

an 18% gratuity will be added to groups of 8 or more



“Holy Cow” Hot Beef 
tender angus beef piled high on two slices of texas 

bread served with homestyle mashed potatoes or 

french fries all smothered with savory beef gravy, 

with your choice of one side... dee-lish!   10.95 

or make it a Hot Hamburger!

Country Fried Steak 
tender angus beef, breaded, fried 

golden brown and served with our 

homestyle mashed potatoes covered

with white peppered country gravy, 

served with a fresh biscuit and your 

choice of one side   10.95

Chicken Tenders 
“freshly breaded” hand cut chicken tenders, 

golden fried, served with cole slaw, french 

fries and choice of ranch, honey mustard 

or any one of our wing sauces   8.95

Pork Chops 
2, six oz boneless pork chops lightly 

seasoned then grilled over an open 

flame until tender and juicy, served 

with your choice of two sides   10.95 

add a six oz chop  3.00

Baby Back Ribs 
we make ‘em the old fashioned way... 

loooow and sloooow! then glaze ‘em 

with our tangy bbq sauce, served with 

your choice of two sides 

half rack  13.95    full rack  19.95

Raspberry Salmon Salad 
broiled salmon fillet over a bed of romaine lettuce 

with tomato wedges, egg and cucumber, served 

with raspberry vinaigrette   10.95

Seafood Salad 
fresh, mixed lettuce topped with jumbo shrimp, crabmeat, 

cheddar cheese, tomato wedges and sliced egg, served with 

cocktail sauce and your choice of dressing   11.95

Cashew Chicken Salad 
romaine lettuce with tender sliced chicken breast, tomato 

wedges, shredded cheddar cheese, egg and cashews with 

our delicious honey poppyseed dressing   9.95

Chicken Caesar Salad 
a bed of crisp romaine lettuce topped with grilled chicken, 

shredded parmesan cheese, egg and croutons, served with 

creamy caesar dressing   7.95 

Caesar Salad   5.95

B.L.T Salad 
crisp bacon on a bed of fresh lettuce with tomatoes, 

croutons and shredded cheddar jack cheese, served 

with your choice of dressing   6.95

House Salad 
mixed lettuce, hard boiled egg, tomatoes and choice 

of dressing in a fresh fried tortilla shell   4.95 

with grilled chicken   6.95    with a six oz sirloin   9.95

Soup of the Day 
soups on anytime!  ask your server about 

today’s featured homemade soup 

cup   1.95    bowl   2.95

dressings:  house (creamy garlic), homemade ranch, thousand island, french, 

creamy italian, honey mustard, honey poppyseed, bleu cheese, 

caesar, raspberry vinaigarette, oil & vinegar 

fat free dressings: ranch, red french, italian

Fish n’ Chips 
bites of flaky haddock, “freshly battered” 

and fried to a crispy golden brown, 

served with tartar sauce, cole slaw 

and french fries   9.95

Honey Rosemary Pork  
2, six oz, lean pork chops marinated 

in a honey and rosemary blend, then 

char-grilled to perfection, served with 

your choice of two sides   11.95

Chicken or Steak Fajita Salad 
mixed lettuce with chicken or steak, roasted peppers, onions 

and shredded cheddar jack cheese, served in a crispy fried 

tortilla shell with cilantro lime dressing   8.95

Spaghetti & 
“The Killer” Meatball 
plenty of tender spaghetti pasta covered 

with marinara sauce, topped with an eight 

oz “killer” meatball, served with your 

choice of one side   10.95

the following are served with fresh baked dinner rolls

all salads are served with a fresh baked dinner roll

Stir-Fry 
a bed of wild rice topped with your choice 

of tender beef or chicken, stir-fried with a 

medley of vegetables, sided with soy sauce 

and sweet & sour sauce, served with one 

side of your choice   9.95



OMG!... you’ll love these char-grilled burgers! ~ each burger is 

hand pattied with a half pound of fresh, never frozen, angus ground beef, 

presented on a fresh baked then grilled bun, garnished with lettuce, 

tomato and pickles, served with your choice of one side

Bacon Cheeseburger 
our char-grilled half pound hamburger topped with 

applewood smoked bacon and your choice of melted 

american, swiss or provolone cheese   8.45 Mushroom Swiss Burger 
we smother this juicy half pound angus 

burger with sautéed mushrooms and 

melted swiss cheese   7.95

Charlie Burger 
half pound angus beef, char-grilled to perfection   6.95 

Cheeseburger 
(american, swiss or provolone)  7.45

Western Burger 
our half pound char-grilled hamburger topped with 

tangy bbq sauce, applewood smoked bacon, our own 

hand breaded onion rings and melted cheddar jack 

cheese... whoa, this burger rocks!   8.95

Bleu Burger 
half pounder topped with bleu cheese crumbles, 

applewood smoked bacon and our 

homemade onion rings!   8.45

California Burger 
char-grilled half pound burger with applewood 

smoked bacon, guacamole and melted 

swiss cheese   8.95

double the beef for only 2.25check out the 
Charlie’s burger challenge!

Rick n’ Chicken Sandwich 
chicken breast fillet, your choice of 

marinated then grilled or hand breaded 

and fried to a crispy golden brown, 

garnished with lettuce and tomato 

on a fresh baked, grilled bun   7.45 

with bacon and cheddar jack cheese  8.95

Prime Dip 
our hand seasoned, slow roasted, angus 

prime rib, thin sliced then presented 

on a fresh baked hoagie roll with a side 

of au jus for dipping   9.95 

Philly Cheese 
your choice of grilled steak or chicken, 

smothered with roasted peppers, onions 

and shredded queso cheese, presented on 

a fresh baked, grilled hoagie roll   8.95

Pork Tenderloin 
hand cut, tenderized pork loin, your choice 

of grilled or hand breaded and fried, garnished 

with lettuce, tomato and onion on a fresh 

baked, grilled bun   7.45 

Reuben 
tender corned beef with thousand island 

dressing, sauerkraut and melted swiss 

cheese on marble rye bread   8.95

all sandwiches are served with your choice of one side

a one pound burger char-grilled to perfection, presented 

on a fresh baked bun with four slices of cheese, four 

slices of tomato, two slices of onion, lettuce and pickles, 

served with one pound of french fries ... if one person 

finishes it all in one hour, they get a “I mastered the 

Charlie’s Challenge” t-shirt   16.95

Ah, yes. 

I believe this particular 

kind of wine is known as 

the red kind.  You can tell 

by the redness.

“Lots O’ Veggies” Burger  
half pound burger topped with lettuce, tomatoes, onions, 

pickles, green peppers and mushrooms   7.45

an 18% gratuity will be added to groups of 8 or more



* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.

© 2012 well done menus * 1-866-935-5366 * 01/12

Hey Kids... look what’s for dinner!

* Hangabur  4.75

* chezbuger  4.95

  Macawoni & chez  4.45

10 and under only please.
.. we card anyone who looks over 10 jk ; ) 

All kid’s meals are served in a fris
bee with fwench fies, a small drink and 

your very own cookie you can decora
te at your table, all by 

yourself!

* kid’s pwime wib  6.95

  gwilled chez  3.95

  Pa-sketti  4.25

  chicken stwips (2) 4.75

S’mores At Your Table! 

the all american campfire favorite is here!  hershey® 

chocolate bar, marshmallows and graham crackers, served 

campfire style right at your table ;)  2.95 (serves 2) 

add 1.50 for each additional person

Big Sloppy Sundae 

this scrumptious dessert is an over the top version of the 

popular chocolate brownie ice cream sundae... only sooo 

much better...  this one is big enough for the whole 

family so grab a spoon and dig in! :)  9.95 

Big Sloppy Sundae for one  2.95

Homemade French Silk Pie 

melt-in-your-mouth, light and creamy chocolate filling 

in a delicious graham cracker crust, piled high with 

homemade whipped topping, finished with milk 

chocolate shavings #sogood   3.45

Coffee (reg & decaf)  1.75

Cappuchino   1.95 
(french vanilla)

Hot Chocolate  1.75

Hot Tea  1.75

Featured Dessert 

please ask your server about our 

featured dessert of the day!

Sarsaparilla Root Beer  1.95

Pepsi Products   1.75 
Pepsi, Diet Pepsi, Mt Dew, Diet Mt Dew, Dr Pepper, Sierra Mist

Lemonade  1.75

Iced Tea  1.75

Raspberry Iced Tea  1.75

Cold Milk  1.95

Shirley Temple  1.75

Roy Rogers  1.75

we feature the following brands:

an 18% gratuity will be added to groups of 8 or more


