
HOMEMADE ARIZONA EGGROLLS
chicken, tomatoes, corn, black beans, bbq sauce, cheddar 
jack cheese  �  served with ranch - 11.5

SMOKED CHICKEN WINGS
jumbo chicken wings, smoked then grilled, honey garlic 
sauce, scallions - 12

FRESH-CUT JUMBO ONION RINGS 
our famous onion rings - 10

DRUNKEN MUSHROOMS
mushrooms, red wine, spices � served with grilled texas 
toast - 9.5

� PESTO HUMMUS
housemade hummus, basil pesto, seasoned pepper, 
pita chips - 10

LOADED SKINS
potato skins, cheddar jack cheese, bacon, scallions 
� served with sour cream - 11

BEER-BATTERED CHEESE CURDS
wisconsin white cheddar � served with ranch - 10

SPINACH & ARTICHOKE DIP
spinach, artichoke hearts, cream cheese, herbs, pita 
points  - 10

APPETIZERS

BASKETS

BEER-BATTERED SHRIMP
shrimp � served with our zesty cocktail sauce and 
lemon  - 15

FROG LEGS
lightly fried frog legs, remoulade sauce, lemon - 17

HOMEMADE CHICKEN TENDERS
chicken tenderloins � served with ranch or bbq - 14

SLIDERS
house-ground beef, bacon jam, smoked provolone, 
hawaiian rolls - 14

� YELLOWBELLY LAKE PERCH
yellowbelly lake perch � served with tartar sauce and 
lemon - 18

served with french fries and cole slaw

HAND-CUT STEAKS

STROGANOFF
angus beef, drunken mushrooms, beef demi-glace, sour 
cream, egg noodles, green onion - 16

GRILLED PRAWNS
½ lb. grilled, spice rubbed jumbo prawns, remoulade 
sauce, lemon - 22

LEMON PESTO SALMON
8 oz. grilled atlantic salmon filet, pesto, grilled lemon - 22

HONEY GARLIC CHICKEN
grilled, all-natural half chicken, honey garlic sauce, 
scallions - 20

YELLOWBELLY LAKE PERCH
lightly breaded yellowbelly lake perch, 1/2 pound - 25.5

HOMEMADE MEATLOAF
homemade meatloaf, mashed potatoes, gravy, seasonal 
vegetable - 16

BLEU CHEESE BUTTER - 3

DIJON SCALLION BUTTER - 3

BLEU CHEESE CRUMBLES - 3

DRUNKEN MUSHROOMS - 3

CARAMELIZED ONIONS &
DRUNKEN MUSHROOMS - 4

CARAMELIZED ONIONS - 2

3 JUMBO ONION RINGS - 4

JUMBO PRAWNS - 6

STEAK TOPPERS
FILET MIGNON
8 oz. filet, dijon scallion butter - 31

HAWAIIAN T-BONE
18 oz. t-bone steak, ginger soy marinade, grilled pineapple, jumbo 
onion ring - 34

PORTERHOUSE FOR TWO
24 oz. tender filet and strip steak - grilled to order � served with 
homemade drunken mushrooms, two sides and two wedge salads - 43

NEW YORK STRIP
A 16 oz. new york strip steak  - 26

RIBEYE
16 oz. ribeye steak - 30

CLASSICS

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked 
meats, poultry, seafood, shell�ish or eggs may increase your risk of foodborne illness.

BOONESPRIMETIMEPUB.COM

choice of potato, rice or seasonal vegetable
side wedge or cole slaw

baked potato available after 4pm

choice of potato, rice or seasonal vegetable
side wedge or cole slaw

baked potato available after 4pm



Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked 
meats, poultry, seafood, shell�ish or eggs may increase your risk of foodborne illness.
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SIDE WEDGE
wedge of romaine heart, rainbow carrots, english 
cucumber, dressed grape tomatoes, monterey jack 
cheese �served with choice of dressing - 4.5

PESTO HUMMUS WEDGE
housemade hummus, pesto, parmesan, wedge of 
romaine heart, pita points � served with 
balsamic vinaigrette - 14

WEDGES AND SOUPS

� PRIME WEDGE
wedge of romaine heart, blue cheese dressing, bacon, dressed 
grape tomatoes, blue cheese crumbles, scallions
full - 15      �   half - 8
add:   grilled chicken - 3.5
 grilled 8 oz. salmon - 6 
 grilled prawns - 6

CHERRY CHICKEN WEDGE
grilled chicken, blue cheese crumbles, pecans, 
dried cherries, wedge of romaine heart �served with 
cherry vinaigrette - 15.5

CRISPY CHICKEN WEDGE
hand-battered crispy chicken, dressed grape tomatoes, crisp 
bacon, cheddar jack cheese, wedge of romaine heart �served 
with buttermilk ranch - 15.5

SOUP OF THE DAY  Cup - 5   Bowl - 6          CHILI  Cup - 5   Bowl - 6

BURGERS

M-22 CLASSIC BURGER
american cheese, grilled onions, lettuce, diced pickles, 
thousand island, mustard, sesame seed bun  - 11

� DRUNKEN MUSHROOM BURGER
homemade drunken mushrooms, provolone cheese, 
sesame seed bun - 11     �  add bacon - 2.5

BLEU CHEESE BUTTER BURGER
bleu cheese butter, caramelized onions, sesame seed bun - 
11    �  add bacon - 2.5

BOONE’S BURGER
lettuce, tomato, pickles, sesame seed bun - 10.5
add cheddar, provolone, swiss, pepper jack or american 
cheese - 1.5    �  add bacon - 2.5

WESTERN BURGER
bacon, american cheese, hand-cut jumbo onion ring,
smoky bbq sauce, sesame seed bun - 11.5

PRIME VEGGIE BURGER - V
plant based burger patty, pesto, provolone, caramelized 
onions, lettuce, sesame seed bun - 13

SANDWICHES

� NEW YORK STRIP STEAK 
12 oz. new york strip steak, open face on texas toast, bleu 
cheese butter, drunken mushrooms, caramelized onions - 16

MEATLOAF
homemade meatloaf, mashed potatoes, gravy, jumbo onion 
ring, open-faced on grilled texas toast - 11

BUFFALO CHICKEN
chicken tenders, buffalo sauce, lettuce, tomato, creamy bleu 
cheese dressing, grilled sub bun - 11

�  PERCH
yellowbelly lake perch, light breading, remoulade, lemon, 
lettuce, hoagie bun - 16

FRENCH DIP
thinly sliced roast beef, sub bun � served with a side of 
au jus  - 12.5

MANHATTAN REUBEN
corned beef, swiss cheese, sauerkraut, thousand island, 
grilled rye bread  - 12.5

PULLED PORK
house smoked pork, sub roll, sweet bbq sauce, French fries, 
cole slaw - 13

SALAD DRESSINGS:  bleu cheese �thousand island 
� buttermilk ranch � balsamic vinaigrette � italian � 
�french �fat free cherry vinaigrette 

1/2 lb, fresh ground daily
served with potato chips

french fries or cottage fries - 2
sweet potato fries - 3

sandwiches served with potato chips    
add french fries or cottage fries - 2 

add sweet potato fries - 3

Take the time to overlook beautiful Suttons Bay on the east side of the Leelanau 
Peninsula and enjoy the company of Boone's Prime Time Pub.  

We invite any and everyone to dine with us the next time they’re hungry. For 
decades, we’ve been serving delicious meals to the Suttons Bay community. No 
matter what you’re craving, you can trust that you’ll leave satisfied when you stop 
in for lunch or dinner at our pub.

Come back and see us anytime and bring a bottle of Leelanua County wine and 
enjoy our no uncorking fee!


