
 
 

 

SPECIALTY COCKTAILS  
 
 

Ray’s Rum Punch - Bacardi Rum, Bacardi 

Black Rum, Malibu Rum, fresh squeezed orange 
juice, pineapple juice w/ a splash of grenadine.  

 

Spicy Margarita - Jalapeno infused Lunazul 

tequila, house made sour, triple sec, splash of fresh 
squeezed orange juice, garnished with a dehydrated 
jalapeno. (Make it Mango) 
 

Dragon Fruit Margarita - Lunazul tequila, 

triple sec, dragon fruit syrup & sour, a splash of our 
fresh squeezed orange juice & sugar rim.  

 

Blueberry Hard Lemonade - Stoli Blueberry 

Vodka, house made sour, and fresh muddled 
blueberries. 

 

Mojito - Bacardi, fresh island mint, house made 

simple syrup and fresh lime juice. (Add blueberries, 

blackberries, raspberries or strawberries) 
 

Reel Mule - Vodka, fresh limes and Fever Tree 

Ginger Beer.  (Add muddled blueberries, blackberries, 

raspberries or strawberries.1) 
 

Another Day in Paradise -  Deep Eddy 

Pineapple, Cooks Champagne, pineapple juice and 
strawberries muddled with simple syrup.  
 

Bloody Mary - Our house made Bloody Mary 

mix served with pickles, olives, a lemon and a 
lime.  Not too spicy, just right.  
(Make it spicy with our jalapeno Lunazul) 

 

White Sangria - NEW!  Pinot grigio, triple sec, 

peach schnapps, sprite and house made juices 
served with a variety of berries.  
 

Erica’s Old Fashioned - Bulleit Bourbon, 

Luxardo cherries and oranges muddled in house 
made simple syrup, topped with soda water.   
 

 
 

 

 
 

Home of Ohio’s 

Bartender of The Year!  

 

SPECIALTY MARTINIS  
 

Espresso Martini – Stoli Vanilla vodka, Licor 

43, double brewed espresso and brown sugar 
simple syrup.   
 

Classic Dirty Martini - Grey Goose Vodka, 

Martini & Rossi Dry Vermouth, blue cheese stuffed 
olives and olive juice.  
 

Strawberry Mint Martini - Deep Eddy 

Lemon, Cointreau, our house made sour mix, 
muddled strawberries, simple syrup, island mint.  

 

Blueberry Gim Gimlet - NEW!  Hendricks 

Gin, muddled blueberries, maple syrup and fresh 
squeezed lime juice.  
 

Harvest Peach – IT’S BACK! Ketel One 

Botanical Peach & Orange Blossom, house made 
sour, brown sugar simple syrup, cranberry juice.  

 

Lavender Haze - Empress 1908 Gin, limoncello, 

simple syrup and house made sour served with 
fresh island lavender.   
 

Peanut Butter Cup Martini - Skrewball 

Whiskey, Mozart Chocolate Creme, creme de cacao 
and a dash of creme topped with crushed 
butterfingers.  

 

 

SPECIALTY SHOTS  
 
 

Filthy Little Oar - Crown Royal, Amaretto, our 

house sour mix (2 or 4 shot Reel Oars)!  
 

 

Jameson – No description needed!   
 

Reel Root Beer Shot – Shot glass of root beer 

schnapps dropped in a glass of beer.   
 

Our World Famous Pickle Shot – Try the 

shot that went viral! Jameson or Lunazul Tequila in 
an edible hollowed-out pickle shot glass!!   

 
 

BEERS AND SELTZERS  
See our blackboard for what’s on tap today! 

 
 

Bottles 
Bud, Bud Light, Mic Ultra, Miller Lite, Labatt 

Coors Light, Yuengling, Corona, Corona Light, 
Modelo, Labatt NA. 

 

Cans 
Guinness, Athletic Run Wild IPA (N/A), 

Surfside Iced Tea & Lemonade, High Noon Peach,  
Nütrl Orange, White Claw Black Cherry 

Super Lyte Lemon Lime

 

REEL F INE BOURBONS  
 

We have the island’s largest collection of fine and 
hard to find bourbons (over 100)!  Ask your server 
for a list of our constantly changing selection! 
 

 

MOCKTAILS  

 

Blue Hawaiian - N/A Blue Curacao, pineapple 

juice, cream of coconut and club soda served with a 
cherry.  (Spike it with Bacardi rum) 
 

Black Cherry Mule - NEW! Fever Tree Ginger 

Beer, black cherry puree and fresh squeezed lime 
juice.  (Spike it with Grey Goose) 
 

Strawberry Mojito – NEW! fresh island mint, 

strawberries and house made simple syrup and 
soda, served with a slice of lime. 
(Spike it with Barcardi) 
 

Blackberry Ginger Cooler - NEW! muddled 

blackberries, fresh squeezed lime juice, house made 
simple syrup and ginger ale.  
(Spike it with Bacardi) 
 

Raspberry Lemonade – Muddled raspberries, 

simple syrup, lemon juice, lemonade and soda. 
(Spike it with Deep Eddy Lemon Vodka) 
 

          
 

        Buy a round for the kitchen staff and they’ll ring a cowbell for joy!  4 domestic drafts for $20  051326cNP 

  



 

 

 

STARTERS 

REEL Royal Red Shrimp – The Best! Caught 

below 1,000 feet ocean depth, these aren’t typical 
shrimp. They’re a delicacy, tasting more like tender 
lobster! Served warm with Old Bay spices and hot 
drawn butter. Not always available, so try them while 
you can!     

 

Reel Tots – A Reel Bar Classic!  If your Mom 

Reely loved you she would have made ‘em this way! 
Huge handmade tater tots, topped with cheddar 
cheese, sprinkled with chives, served with a side of 
jalapeño sour cream. 
(Load ‘em up w/ queso & bacon) 

 

Reel Loaded Nachos - Tortilla chips piled with 

shredded cheese, queso cheese, fried jalapenos, 
red onion and lettuce, served with a side of sour 
cream and salsa.  
(Add: grilled chicken; grilled red shrimp) 

 
Pretzel Queso Dip – A Reel Bar Fave!  Dip 

this! Pretzels lightly fried and served with a side of 
our warm white queso dip.  

 

Pickle Chips - You know you want ‘em! Our 

famous breaded pickle slices, deep fried and served 
with our chipotle ranch dipping sauce.  
 

Walleye Bites – NEW! Lightly breaded walleye 

served with a lemon dill aioli.  

 
 

Crab & Roasted Corn Dip – NEW! Our crab 

and roasted corn dip served bubbling hot with flash 
fried naan bread.  
 
 

Chicken Wings – Seven meaty wings deep 

fried and smothered with your choice of sauce (see 
below) served with celery and ranch or blue cheese.  
 

Chicken Chunks – Cubed chicken breast 

lightly breaded and fried to perfection, tossed in your 
favorite wing sauce (see below), served with celery 
and ranch or blue cheese. 
 

Loaded Chunks - Fresh cut fries topped with 

our signature chicken chunks tossed in your choice 
of wing sauce, Reel slaw and shredded cheddar 
cheese. Served w/Ranch or Blue Cheese.  
(Add Queso) 

 
 

Sauces for Chicken Chunks and Wings:  Buffalo, 
Hot, Sweet Chili, BBQ, Hot BBQ, Garlic Parmesan, 
Spicy Garlic Parmesan, Parmesan Buffalo Ranch, 
Hot Honey Garlic, Carolina Gold, Spicy Carolina 
Gold, Honey Sriracha and Korean BBQ. 
 

 

 

SOUPS AND SALADS 
Add to a salad:  Grilled Chicken Grilled Royal Red Shrimp; 

Lobster Salad; Black Bean Burger; *All Natural Burger;  
 

 

Southwestern - Greens topped w/ black beans, 

corn, red onion, cheddar cheese, tortilla strips, 
drizzled with BBQ and house ranch dressing. 
(Add avocado) 

 

Wedge Salad – NEW! Iceberg lettuce covered 

with house made ranch dressing, topped with bacon, 
egg, tomato, avocado, croutons and pickled onion.  
 

See our live music schedule at reelbar.com! 

 

Soup – Ask your server what soup we have today. 

Cup;  Bowl 
 

BLT Caesar – Crisp Romaine topped with bacon, 

cherry tomatoes and shaved parmesan cheese, 
tossed in our house Caesar dressing. 
 

Ahi Tuna Salad – NEW! Ahi tuna seared rare 

with a sesame ginger seasoning atop a broccoli slaw 
fresh cilantro and greens, finished with an Asian 
ginger dressing and crispy wontons.  

 

SIDES 
 

Fresh Cut Fries – THE BEST! We take 

potatoes and cut these fries fresh in our kitchen, 
then double fry them to perfection!   
 

Double Loaded Fries – A mound of a double 

order of our fries covered with queso cheese! 
 

Reely load ‘em up: 
Fried Egg, Cole Slaw and/or Bacon 

 

Onion Rings - Battered onion rings served with 

our chipotle ranch dipping sauce.   
 

Brussel Sprouts – A generous side of lightly 

fried Brussel sprouts dusted with parmesan.  
 

Reel Slaw – A fresh mix of shredded cabbage, 

shaved broccoli, Brussel sprouts and kale fused with 
our special coleslaw dressing.   

Mexican Street Corn - Roasted corn off the 

cob with a kick, mixed with a creamy blend of spices 
and topped with cotija cheese.  
 

Smoked Cauliflower Mac – Roasted 

cauliflower with smoked gouda, cheddar and 
parmesan.   
 

Potato Salad - NEW! Potato, eggs celery, onion 

& red pepper…just like Grandma’s!   
 

House Salad – Mixed greens, cucumber, tomato 

and onion. (Served with your choice of dressings:  

Ranch, Blue Cheese, Balsamic, Caesar, Honey Mustard) 
 

Side Ceasar - Crisp Romaine tossed with grated 

parmesan cheese and our house made Caesar 
dressing, with croutons & shaved parmesan. 

 

 

 

For parties 6 or more, we will add a 20% gratuity and are unable to split checks.  Thanks! 
 

 
 

 

Please notify us of food allergies, including but not limited to: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. 

 



 
 

REEL BAR'S 
FAMOUS BURGERS! 

All our burgers are All Natural 
beef patties, served with fresh cut fries! 

Gluten Free Buns available 
 

 
 

 

*REEL BURGER!  Our All Natural burger with 

lettuce, tomato and onion on a Reel Bar branded 
bun.  
Add your choice of American, white cheddar, Swiss, 
pepper jack or blue cheese. 
 

 

Black Bean Burger – Cows are too cute to 

eat? Try this! Black beans, roasted corn and smoky 
chipotle peppers, with lettuce, tomato and onion on 
our branded bun.  
Add your choice of cheese. 

 
 

 
 

 

*Early Riser Burger  – Our All Natural burger 

topped with a fried egg, bacon and American 
cheese.  Yum!  
 

*Burger of the Week! – Ask your server! 

 

*Sweet Bourbon Burger – One of our faves!  

All Natural burger with candied bacon, Evan 
Williams bourbon glaze, white cheddar cheese and 
crispy onion straws. 

 

HANDHELDS 
All Handhelds (except Street Tacos) are served with our awesome fresh cut fries! 

 

Street Tacos 
 

Served a la carte on a heat pressed flour tortilla. 
Mix as many as you want!  Priced per taco. 

 
 

Shrimp – Grilled red shrimp, served with avocado, 
pico de gallo, lettuce and a cilantro lime aioli. 
 

Walleye – NEW! Blackened walleye with our 

mango tarter, lettuce and pico de gallo.   
 

 

Beef – Our house braised beef sautéed in a ropa 

vieja sauce, topped with cotija cheese, corn and 
black beans, topped with cilantro.  
 

Brussel –Our Brussel sprouts topped with street 

corn, pickled onion and cojita cheese.  
 

Chicken – Crispy chicken tossed in buffalo sauce 
with Reel slaw, shredded cheddar and our signature 
ranch.   
 

Perch – Fried perch, covered with slaw and our 

house made chipotle ranch sauce.   

 
 

Add fresh cut fries to any taco! 
Or try some of our other delicious sides! 

 

 

Veggie Sloppy Joe – Black beans and assorted 

veggies in our sloppy joe sauce, topped with shaved 
Brussel sprouts served on our branded bun. 

 

BBQ Chicken Wrap – IT’S BACK! Grilled 

chicken breast, lettuce, cheddar cheese, tortilla 
strips covered in BBQ sauce, all wrapped up!  

Blackened Grouper Sandwich – Florida 

fish in the Great Lakes! Blackened grouper topped 
with lettuce, tomato and our house made mango 
tartar on our branded bun.  
 

Lake Erie Walleye Sandwich – Lake Erie 

Walleye, fried with our secret batter, served with 
tomato, lettuce and our house made mango tartar on 
a grilled Philly bun. 
 

Short Rib Philly– House braised short rib topped 

with grilled onion, mushrooms & peppers, covered in 
horseradish aioli & Swiss cheese on a Philly. 
 

Honey Sriracha Fried Chicken Sandwich 

New Recipe! Hand breaded chicken breast drizzled 
with honey sriracha, pickles, topped with our house 
made Reel slaw served on our branded bun. 
 

Chicken Tenders – Strips of chicken fried 

golden brown, with our house cut fries, with your 
choice of dipping sauce (Ranch, BBQ, Hot BBQ, 
Buffalo, Honey Mustard or Chipotle Ranch).  
 

Lobster Roll – Let’s get your island party REELY 

rolling! Delicious lobster meat & white fish mixed 
with mayo, lemon juice, chives & celery. Served on 
not one, but two New England style rolls!   
 

Chipotle Chicken Club – IT’S BACK! Grilled 

chicken breast with melted white cheddar cheese, 
bacon, lettuce, tomato and our signature chipotle 
ranch on Reel Bar’s branded bun.   
 

SUPPER AT REEL BAR 
(Available all day!) 

 

Short Rib Smoked Gouda Mac & 

Cheese - Cavatappi tossed in a creamy blend of 

smoked gouda & cheddar cheese, topped w/ our 
BBQ house braised short rib.   

 

Chicken Parmesan - NEW! Hand breaded 

chicken breast topped with melted shredded 
mozzarella cheese, served over linguine with house 
made marinara sauce and charred bread.  
 

Chicken Marsala - Golden pan-fried chicken 

cutlet in a creamy marsala wine sauce w/ 
mushrooms on top of linguine.   
 
 

*Strip Steak - 14-ounce New York strip grilled to 

order, served w/ roasted tri-colored potatoes and 
sautéed green beans with roasted almonds.   

 

REEL Ribs! – Treat yourself to our delicious slow 

cooked fall-off-the-bone pork ribs with our bourbon 
BBQ sauce.  Served with our hand cut fries and 
Reel Slaw.      Half Slab:     Full Slab 
 

Lake Erie Walleye – Lake Erie’s finest 

walleye, fried to perfection! Served with hushpuppies 
fresh cut fries, Reel Slaw and our house made 
mango tartar sauce. When in Rome! 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of airborne illness, especially with certain medical conditions. 



 

DESSERTS 
 

Flourless Chocolate Cake – Decadent! A 

chocolate lovers dream! Served with seasonal 
berries.  
 

Red Velvet Cheesecake - Two layers of 

classic New York cheesecake surrounding a rich red 
velvet cake center with a chocolate crust.  
 

Creamy Chocolate Cheesecake - Topped 

w/rich chocolate ganache. Yum!   
 

Key Lime Pie - Tart, sweet, creamy key lime 

filling on a graham cracker cookie crust.  
 

Mixed Berry Cake - NEW! Classic custard 

cake with mixed berries.  

 

REEL WINE  
 

Our House Wine is Canyon Road 
Chardonnay • Sauvignon Blanc • Pinot Grigio • White Zinfandel • Cabernet Sauvignon • Pinot Noir • Merlot 

 

By the glass (5-ounce pour) 
By the glass (8-ounce pour) 

By the bottle 

 

SELECT WINES 
Most of our select wines have been rated 90 points or better by well-known wine critics. 

The brief descriptions below are from those critics and the winemakers.  The rating abbreviations are: 
DE = Decanter;  JS = James Suckling;  TP = Tasting Panel;  WE = Wine Enthusiast;  WW = Wilfred Wong

 
 

White & Rose Wine  
 

Rombauer Chardonnay - Napa, CA.  A 

toasty, spicy aroma leads to ripe apple, pear and 
nutmeg flavors in this friendly, full-bodied wine. 
(WE92)     Bottle 
 

Catena Zapata Chardonnay - Mendoza, 

Argentina.  A pretty mineral nose with a creamy 
layer to the roasted pineapples, lemon and 
marzipan. Fresh and really textured on the palate 

with a medium to full body. Very good value!  (JS93) 
5 oz glass   8 oz glass     Bottle 
 

Kim Crawford Sauvignon Blanc - 
Marlborough, New Zealand. Classic Marlborough 
Sauvignon Blanc, Notes of lime, grapefruit, wet 
stone, and white flowers permeate both nose and 
palate. (TP91) 
5 oz glass   8 oz glass     Bottle 
 

Terras Gauda Abadia de San Campio 

Albarino - Rias Baixis, Spain.  Aromas of apricot, 

yuzu and Turkish delight prep the palate for flavors 
of Valencia orange, grapefruit and rose petal. It is 
bright on the palate from first sip to the zippy finish. 
(WE92)   Bottle 
 

Hampton Water Languedoc Rose - South 

Rhone Valley, France.  Fresh and lively, with soft 
notes of strawberry, and citrus; a beautiful, long 
finish. A Collaboration between Jon Bon Jovi, his 
son Jesse and Gérard Bertrand. (WW90) 
5 oz glass   8 oz glass    Bottle 

 

Bubbles 
 

La Marca Prosecco - Vento, Italy. Aromas and 

flavors of candied apples and cherries with some 
pear. Light body. Frothy and crisp with a white 

pepper undertone. Plenty of prosecco character.  
(JS90)        Split       Bottle 

 
Add fresh squeezed Orange juice and 

 make it a mimosa! (Extra charge applies.)

Red Wine  
 

Paul Dolan Cabernet Sauvignon - 
Mendocino, CA. Organically grown. Firm tannins and 
full body do a great job of supporting all the ripe 
black cherries and spicy oak notes. (WE93) 
5 oz glass      8 oz glass      Bottle 
 

Austin Hope Cabernet Sauvignon - Paso 

Robles, CA.  Black-cherry compote, caramel and 
clove remain fresh on the nose. The palate's smooth 
tannins wrap around fudge and baking-spice flavors, 
leading into a gingerbread finish.  (WE92) 
5 oz glass      8 oz glass 
1 Liter (that’s right 1 liter!) Bottle 
 

Hess Collection 'MVRK" Maverick 

Ranches Cabernet - Paso Robels, CA.  This 

wine brings power and style together in one 
package. It offers bold and impressive red and black 
fruits to the fore. (WW92).    Bottle 
 

Joel Gott Washington Red Blend - 
Columbia Valley, WA.  Merlot, Cab, Syrah, Malbec, 
Zinfandel with ripe fruit flavors, elongated tannins & 
subtle acidity, long, delicate finish. 
5 oz glass    8 oz glass      Bottle 
 

Leviathan Red Wine - California.  Darker 

berry fruits, some leafy herb, sage, lavender, and 
chocolate nuances, full-bodied richness, and a lush, 
round, seamless style. 63% Cabernet Sauvignon, 
12% Merlot, 10% Petite Sirah, 6% Syrah, 6% Petit 
Verdot, 3% Cabernet Franc.  (JS91)   Bottle 
 

Trivento Reserve Malbec – Mendoza, 

Argentina.  Aromas and flavors of black plum, Bing 
cherry, and blackberry...Soft tannins make it a fine 
standalone sipper, but there's enough backbone for 
it to stand up to a steak.  (TP91) 
5 oz glass    8 oz glass      Bottle 
 

Zenato Ripasso Valpolicella Ripasso 

Superiore - Italy. Deep ruby-red in color, aromas 

of blackberries, black currants spice, pepper. On the 
palate, it is smooth and viscous, well-balanced 
acidity and alcohol. (JS94)    Bottle

 

Buy a round for the kitchen staff and they’ll ring a cowbell for joy!  4 domestic drafts for $20 
 

 

 Like Reel Bar           Follow @ReelBar 
TripAdvise Us

     
Yelp Reel Loud! 

 
 

Visit reelbar.com to view our outstanding live entertainment schedule! 051326cNP 

 

http://www.reelbar.com/

