
501 Coliseum Drive 
Chelsea, MI

Phone: 734-475-9999

Meetings, Banquets, Parties, 
Catering & Carry Out Available



Warm Ups

Garden Specialties

Suitable for sharing.

Moose’s  
Buffalo Chili 
A competition winner  
made with buffalo meat. 
Bowl - 5.49  Cup - 3.49

French Onion Soup 
Made with three varieties  
of onions and baked  
with Swiss cheese - 4.95

Soup of the Day 
Chef’s selection  
Sunday thru Thursday. 
Bowl - 3.95   Cup - 2.95

New England 
Clam Chowder 
You’ll have to be here on 
Fridays and Saturdays to 
enjoy this favorite. 
Bowl - 4.95   Cup - 3.95

Mediterranean 
Salami, crumbled feta cheese, 
Greek olives, tomatoes, red onions, 
pepperoncini and cucumbers tossed 
with our Italian dressing - 9.95

The Must Have  
Caesar Salad 
Tossed in our great dressing  
with homemade croutons - 7.95 
With a Fresh Salmon Fillet - 11.95   
With Chicken Breast - 9.95

Michigan Orchard 
A grilled chicken breast,  
Michigan dried cherries,  
apples, bleu cheese crumbles,  
pine nuts and green onions - 10.95

House Salad 
Cucumbers, carrot strips, grape 
tomatoes, grated parmesan cheese  
and house made croutons. Served  
with your choice of dressing - 3.50

Small Caesar Salad� - 3.50

Soup & Salad 
A hot and hearty bowl of soup  
paired with our house salad - 6.95

Southwestern  
Cobb Salad 
A spicy grilled chicken breast, bacon, 
bleu cheese crumbles, hard cooked 
egg, tomatoes and onions. Served  
with your choice of dressing - 10.95

All salads are made with fresh romaine and wild field greens. Served with dinner rolls.

Ask your server for today’s featured dressings.

Onion Petals 
Better than rings, beer battered  
and served with a salsa  
ranch dipping sauce - 5.95

Blueline Sliders 
Sliders with onions, pickles,  
cheese and mustard - 6.95

Firehouse Wings 
Original style with bleu cheese  
dipping sauce. You’ll need a bucket  
of beer with this treat! - 6.95

Bruschetta 
Garlic crustini with an herbed  
balsamic tomato concassée smothered 
with melted mozzarella - 6.95

Our Own 
Cheese Bread 
With lots of garlic and served with 
marinara sauce for dipping - 4.95 

Jalapeño Poppers 
Cream cheese filled  
and served with salsa - 5.95

Campece Bay  
Shrimp Cocktail 
A true favorite, steamed in MGD  
with spices. Served chilled - 8.95

Breakaway Nachos 
Spicy beef with all the trimmings - 7.95

Mushrooms Tampico 
Beer battered and topped with  
melted pepperjack cheese - 6.95

Spinach &  
Artichoke Dip 
A great marriage. Served with  
crispy things for dipping - 8.95

Chicken Tenders 
Meaty and ready for dipping. Served 
with BBQ or spicy rémoulade - 6.95

Three Way  
French Fries 
Fresh fried and seasoned - 2.95 
With Buffalo Chili & Cheddar - 4.95 
Melted Bleu Cheese - 3.95

Harvest Splendor 
Sweet Potato Rounds 
Deep fried sweet potatoes served with 
honey mustard sauce or rémoulade - 3.95

Soups

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.



Entrées
Steak & Shrimp Specialty* 
A charbroiled 8 oz. flat iron steak grilled to  
your desired temperature, then topped with shrimp  
sautéed with bell peppers, onions and a red wine sauce.  
Served with roasted garlic smashed redskins - 16.49

Chicken Piccata 
A boneless breast of chicken sautéed with capers,  
butter and a fresh lemon reduction. Served with  
a tomato rice Gruyére and vegetable medley - 11.95

Stuffed Whitefish Florentine 
A cheesy spinach stuffing that you’re gonna love.  
Served with au gratin potatoes and vegetable - 13.95

Kodiak Style Salmon 
An Alaskan style charbroiled fillet with a brown  
sugar butter glaze. Served with roasted garlic  
smashed redskins and vegetable garni - 14.95

New York Strip Steak* 
A 12 oz. cut served with au gratin potatoes  
and vegetable - 19.95

Chicken Parmesan 
Lightly encrusted with herbed parmesan and breadcrumbs, 
then sautéed. Topped with an Italian cheese blend  
and marinara sauce. Served with spaghetti - 12.95

Perfect 
Pastas

Ravioli Florentine 
Vegetarians will welcome this delightful dish of jumbo  
ravioli stuffed with spinach and ricotta cheese. Served  
with button mushrooms, sun-dried tomatoes and green  
onions simmered in a basil tomato cream sauce - 13.95

Cheesy Fettucine Alfredo 
Fettuccine tossed in our Alfredo sauce - 9.95 
With Sautéed Gulf Shrimp - 12.95      
With Grilled Chicken Breast - 11.95

Spaghetti Marinara 
Everybody’s favorite - 8.95 
With Meatballs - 9.95

Blackened Chicken Pasta 
Chicken tenders dusted with our Cajun spices and sautéed  
with roasted red peppers, button mushrooms and green onions 
over spaghetti. Finished with a zesty cream sauce - 12.95

Tuscan Meat Lasagna 
Layers of Italian sausage, ground beef, a spinach and ricotta 
blend, mozzarella cheese and tender noodles, then baked. 
Smothered with our own marinara sauce - 12.95

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.

Some Breakaway Favorites
Fish & Chips 
Not just for Fridays. Our MGD battered  
fresh codfish is fried to perfection and served  
with a spicy rémoulade sauce for dipping - 9.95

Chicken & Broccoli Pot Pie 
An old favorite with a Breakaway twist. 
Mushrooms and cheese are the secret - 8.95

Mucho Grande Burrito 
Seasoned shredded beef, cilantro rice, black beans and 
tomatoes wrapped and smothered with cheddar cheese and 
enchilada sauce. Served with sour cream and salsa - 8.95

Shrimp Scorpio 
A must try. A delicate marriage of shrimp,  
caramelized onions, tomatoes, white wine and a  
touch of Pernod. Topped with crumbled feta cheese,  
then baked. Served with your choice of side - 14.95

Available Side Dishes

Tomato Rice Gruyére  •  Fresh Vegetable Medley  •  Au Gratin Potatoes
Roasted Garlic Smashed Potatoes

Your Choice - 2.95



Breakaway Pizza

Our Deluxe Special 
Pepperoni, ham, bacon, beef, onions, green peppers,  
hot rings, sun-dried tomatoes and our five cheese blend.

BBQ Chicken 
Topped with chicken, bacon, Swiss and mozzarella  
cheeses, jalapeños, onions and our BBQ sauce.

Supreme 
Pepperoni, sausage, bacon, ham, mushrooms, onions,  
green peppers, black olives and our five cheese blend.

Mediterranean 
Marinated chicken strips, feta cheese crumbles,  
shredded parmesan cheese, our five cheese blend,  
Italian herbs, tomatoes and hot pepper rings.

Puttanesca 
This vegetarian pie is sure to please. Artichoke hearts,  
capers, black olives, garlic, feta cheese and our five  
cheese blend atop our basil pesto sauce. Topped  
with sun-dried tomatoes and a green onion garni.

Breakaway Favorite 
Pepperoni, sausage, mushrooms, Italian  
herbs, parmesan and mozzarella cheeses.

Margherita 
A classic vegetarian favorite. Our own marinara sauce,  
sliced roma tomatoes, fresh basil and mozzarella cheese.

Small - 10.99    Large - 14.99    European - 13.99

Specialty Pizzas

	 Cheese	 Toppings

A traditional round pie with our delicious pizza sauce, 
topped with your favorites

Small 	 7.99	 .79 each

Large 	 11.99	 1.69 each

European Thin Crust	 10.99 	 1.49 each

Toppings 
Pepperoni, Ham, Sausage, Bacon, Chicken, Beef,  
Anchovy, Onion, Green Pepper, Black or Green Olives, 
Button Mushroom, Spinach, Tomato, Feta Cheese, 
Parmesan Cheese, Hot Pepper Rings, Artichoke Heart, 
Sun-dried Tomato, Caper, Pineapple, Jalapeño

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.

Our Heavenly Dessert 
Creations

Peach Melba Bread Pudding 
Served warm with vanilla and raspberry sauces. 
With Vanilla Bean Ice Cream - 4.95

Double Devil 
A buttermilk brownie with a premium  
vanilla bean ice cream covered in  
hot fudge sauce and whipped cream - 5.95

Featured Cheesecake 
Ask your server for today’s selection.

Carrot Cake 
Like you have never tasted before - 4.95

Deep Dish Apple Crisp 
Served à la mode with cinnamon ice cream - 6.95 
Cooked to order, please allow 15 minutes

Chocolate Fondue Platter 
Meant to share served with bananas, marshmallows,  
pretzels and cookies - 6.95



Specialty Sandwiches
Philly Steak Sandwich 
Roast beef, melted mozzarella cheese,  
sautéed onions and peppers on a grilled hoagie bun.  
Served with French fries - 8.95 

BBQ Pulled Pork 
Topped with grilled onions, bell peppers and BBQ  
sauce on a toasted bun. Served with French fries - 8.49

Chicken Gyro 
Grilled chicken breast with lettuce, tomatoes,  
onions and feta cheese on pita bread. Served  
with tzatziki sauce and French fries - 8.95

Vegetarian Wrap 
Tomato flavored lawash with boursin cheese, tomatoes, 
cucumbers, olives, onions and fresh garden greens.  
Served with kettle chips - 8.95

Georgia Reuben 
Smoked turkey, Swiss cheese and coleslaw grilled on marble 
rye bread. Served with fries and a pickle - 6.95

Chicken Salad 
Made with grapes and toasted almonds on whole grain 
bread. Served with kettle chips and a pickle garnish - 7.95

Ham & Swiss 
Grilled on marble rye bread and served  
with fries and a pickle - 6.95

Smoked Turkey & Cheddar 
Grilled on whole grain bread with a pesto mayonnaise. 
Served with fries and pickle - 7.49

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.

Smokin’ Blues Burger* 
Onions, BBQ sauce and bleu cheese - 8.95

Bacon Cheddar Burger* 
The favorite of many - 8.49

Black Jack Burger* 
With a Cajun spice, pepperjack cheese  
and a rémoulade sauce - 7.95

The Breakaway* 
Plain - 7.49   With Cheese - 7.95

Shoot Out Burger* 
Mushrooms, onions and sour cream - 7.95

Face Off Burger* 
Served open faced and smothered  
with chili and cheddar cheese - 8.95

1/2 lb. Burgers  

For your total taste satisfaction, we serve Certified Angus Beef ® brand burgers. The tastiest, juiciest beef makes them  
the best-tasting burgers around! All of our burgers are 1/2 lb. and served with onions, tomatoes and lettuce.

Northern Italian Grinder 
Ham, salami, pepperoni, provolone cheese, lettuce, tomatoes and Italian dressing  
on a grilled hoagie bun. Served with kettle chips and a pickle spear - 6.95

Comes with fries and a pickle spear.



BEVERAGE sELECTION  

Ice Cold Draft 
•Miller Lite  •Heineken  •Leinenkugel Red  •Labatt Blue  •Bass Ale  •Budweiser  •Pabst  
•New Castle  •Samuel Adams  •Guinness Stout  •Bud Light  •Leinenkugel Sunset Wheat  

•Amstel Light  •Blue Moon  •MGD  •Sierra Nevada  •Molson  •Bell’s Seasonal

Bottled Beer 
•Miller Lite  •Bud Light  •Miller Chill  •Corona Light  •Killians  •Becks  •MGD  •Budweiser  

•Corona Extra  •Labatt Blue  •Labatt Blue Light  •Heineken  •Anchor Steam  •Molson  
•Carlsberg  •Dark Horse  •O’doul’s  •Hacker Pschorr  •Michelob Ultra  •Bell’s 2 Hearted  

•Dos Equis  •Coors  •Michelob Light  •Smithwicks Irish Ale  •Landshark

Is your favorite not listed? Ask your server!

Cappuccino 
Italian coffee made with espresso,  

milk and foam - 3.50 
Add Caramel, Vanilla or Hazelnut - 3.75

Espresso 
Great depth of flavor - 2.50

Mocha Espresso 
Soft cocoa finish - 3.50

Chai Latte 
Spiced milky tea - 3.00

Hot Cocoa 
Rich and smooth - 2.50

Peppermint Patty 
Hot cocoa with peppermint flavoring  

and whipped cream - 3.50 
Add Peppermint Schnapps - 4.99

coffee  

Smoothies  

Strawberry Banana� - 3.50 
Add Peach Schnapps - 5.25

Four Berry Delicious� - 3.50

Frozen Mocha 
Creamy milk and coffee embrace 

chocolaty mocha - 3.75

Piña Colada� - 3.50 
Add Meyers Coconut Rum - 5.25

A luscious blend of fruits and crushed ice.

Café Latte 
Columbian French roast - 3.50 

Add Caramel, Vanilla or Hazelnut - 3.75

Bearclaw Coffee is a powerful, full bodied, medium dark roast Arabica bean that finishes with  
a soft nutty smokiness and a sweetness that you’ll growl for.


