RESTAURANT
LUNCH MENU

sServing Great Food Sinee 1987
 The Hawkeye Restaurant was opened on July 13th, 1987 in the old Hotel Towa Building in
- downtown Keokuk Starting with 9 employees, the restaurant served dinners oniy and
seated 160 people. Over the years, The Hawkeye become one of the areas favorite
eating establishments and in 1989 lunches were added. Several remodeling projects
enfarged the seating capacity to 220 and added two private party rooms.
On June 29th, 1998; The Hawkeye Restauvrant opened at its new location at
105 N Park Dr in Keokuk Months of ptanning, construction and decorating went into the
project to create a restavrant that catered to its customers and employees.

The new 280-seat restaurant has the state of the art cooking facilities,
3 private party rooms, cak bar and a nice comfy atmosphere.

The Hawkeye prides itsetf on providing the best quality and service in the area.
Doug and Vickie hope you think so also

R

105 N Park Dr - Keokuk, Ia
phone - 319.52%.7549

DINNER MENU ALWAYS AVAILABLE,




Apps served with one sauce extra sauce 50¢ each

Hawkeye Sampler

A platter of two jalapefio chicken
poppers, breaded mushrooms, two
mozzarella sticks and chicken bites

(sorry, no substitutions) 17.00
Mushroom Caps

Large mushroom caps filled

with a delicious crab meat

stuffing...a great choice! 11.00

Cauliflower
White cauliflower florets lightly
breaded and deep-fried,

served with cheese sauce 11.00

Shrimp Jammers
Six shrimp stuffed with jalapefios,
monterey jack and cream cheese 13.00

Bacon Shrimp
Five shrimp bacon wrapped then
broiled and served with

lemon and cocktail sauce 14.00

Mushrooms
Fresh button mushrooms hand
hand breaded and deep fried crisp,
served with ranch dressing 11.00

Jalapeno Chicken Poppers
Six poppers...a combination of
chicken and jalapefios wrapped
with bacon then hand breaded and
deep-fried golden, served

with chipotle mayo 11.00

Rumaki
A Hawkeye favorite for years!
chicken livers and water chestnuts
wrapped in bacon, hand breaded
and deep-fried golden brown,
served with hot mustard and
sweet ‘n sour sauce

Buffalo Chicken Dip

Grilled all white meat chicken
blended with cream cheese,
seasonings, and buffalo sauce.
Served with fried flour tortilla
chips

11.00

14.00

White Cheddar Cheese Balls
Lightly breaded white cheddar
cheese balls, fried golden brown

and served with ranch 11.00

Mozzarella Bruschetta
Fresh roma tomatoes, basil, Balsamic,

minced garlic, tossed and topped over
3 mozzarella cheese planks 11.00

Onion Rings
Our onion rings are made from
scratch...sweet onion slices
“freshly breaded” and deep-fried to
a golden brown, served with our
own house sauce 11.00
Buffalo Chicken Fingers
Four jumbo chicken tenders hand
breaded and fried, your choice of
plain, mild, honey bbq or with our
spicy and HOT sauce, served with
bleu cheese dressing
for dipping 13.00
Mozzarella Sticks
6 Mozzarella cheese sticks dipped in
a premium beer batter and deep-fried,
served with marinara 11.00

Spinach Artichoke Dip

A delicious homemade blend of cream
cheese, parmesean cheese, spinach &
artichokes. Served with fried

flour tortilla chips 14.00

Cheese & Crackers
A medley of crackers accompanied by
an aged cheddar cheese spread...
a great start to your meal 5.95

All wraps served in a large soft tortilla shell & served with one side
Substitute a house Salad or onion rings in place of your side for 3.00 extra

Turkey BLT Wrap

Smoked turkey, bacon, lettuce, tomato and ranch

dressing rolled in a large soft tortilla

Buffalo Chicken Wrap

Chicken smothered in our buffalo sauce, cheese, lettuce,
tomato & ranch dressing rolled in a large soft tortilla 15.00

Chicken Bacon Ranch

15.00

Chicken, bacon, cheese, lettuce, tomato & ranch
dressing rolled in a large soft tortilla

15.00

Veggie Wrap

Spinach, lettuce, avocado, tomato, red onion, cukes &
carrots and Oily Italian rolled
in a large soft tortilla

15.00

SIDES

Buttered Corn ® Green Beans ¢ Fresh Steamed Broccoli

French Fries ¢ Cottage Cheese

Signature Wisconsin Cheese Soup (Cup) ® Soup of the Day (Cup)

Homemade Mashed Potatoes & Gravy ¢ Joyce’s Homemade Potato Salad ¢ Coleslaw



All sandwiches are served on a grilled bun or other bread as noted with your choice of one side.
Substitute a house Salad or onion rings in place of your side for 3.00 extra

Club

Sliced turkey, ham, bacon,
Swiss and American cheese served
hot or cold on toasted
wheatberry bread

*Hawkeye Burger
Eight ounce, flame-broiled beef patty
with all the fixin’s 14.00
Add bacon or cheese 1.50 extra

15.00 Add bleu cheese 2.00 extra

Awesome Steak Philly

Tender filet meat with seasoned
peppers and onions on a warm crisp
hoagie topped with a homemade
peppercorn sauce

Add Cheese 1.50 18.00

*Bourbon Mushroom Swiss
Juicy burger topped with sauteed
mushrooms, swiss cheese &
bourbon sauce 16.00

*Patty Melt

Eight ounce hamburger with
sautéed onions, Swiss and
American cheese on grilled
marble rye

Hawkeye Chicken
Chicken breast grilled or hand
breaded & deep-fried, topped
with ham, Swiss & American cheese,
served on a toasted ciabatta bun with
lettuce, tomato, pickle and
honey mustard

16.00

16.00

*Ribeye Sandwich

Choice ribeye closely trimmed

and flame- broiled, topped with
homemade peppercorn sauce,

served on a toasted hoagie roll 18.00
Add mushrooms & onions 3.00

Buffalo Chicken
Juicy, boneless chicken breast
hand breaded, deep-fried and
smothered in our buffalo sauce,
served with bleu cheese dressing 15.00

Chicken Melt

Chicken breast...grilled or breaded
and fried, with Swiss cheese on
grilled marble rye with lettuce,
tomato, pickle and mayo 15.00

Tenderloin
USA Today Dish of the Year!
Made from scratch! Hand cut
and tenderized pork loin,
flame-broiled or freshly breaded
and deep-fried 14.00
Top with bacon & cheese 3.00

All salads are served with a breadstick

DRESSINGS: Signature Red Roquefort, Bleu Cheese, Oily Italian, Honey Mustard, Caesar,
Fat Free Raspberry Vinaigrette, Fat Free Ranch, Ranch, French, 1000 Island, Balsamic, White Honey Balsamic, Hot Bacon Dressing

Chef
Fresh greens topped with julienned strips of ham, turkey, cheese,
cucumbers, tomatoes, eggs, red onions and croutons, served with
your favorite dressing 15.00

Mediterranean
Fresh greens topped with tomato, red onion, mandarin oranges,
grapes, cranraisins, sliced almonds, bleu cheese crumbles and

croutons, served with a balsamic vinaigrette dressing 16.00
Add grilled chicken breast 5.00

Chicken Breast

Abed of fresh greens topped with a broiled or hand breaded
chicken breast, cucumbers, tomatoes, eggs, red onions and
croutons, served with your favorite dressing

Blackened or Cajun chicken add 1.50

Grilled Salmon

Mixed greens, almonds, mandarin oranges, grapes and croutons,

topped with a 6 oz glazed salmon fillet, served with raspberry

vinaigrette 19.00
Turkey Avocado Salad

Bacon, turkey, egg, tomato, red onion served on a bed of mixed

15.00

greens topped with bleu cheese crumbles 16.00
House

Abed of fresh, crisp salad greens mixed with a variety of

vegetables, served with your favorite dressing 6.50

Soup

Try a bowl of our signature Wisconsin cheese soup or ask your
server about our homemade soup of the day 6.50

Soup & Salad

A steaming hot bowl of our Wisconsin cheese soup or our featured
soup of the day with your choice of Caesar or house salad ~ 13.00

Buffalo Chicken
Fresh greens topped with a broiled or hand breaded chicken
breast tossed in our hot sauce, cucumbers, tomatoes, eggs, red
onions and croutons, served with bleu cheese dressing 16.00

Chicken Caesar

Romaine lettuce with grated parmesan cheese, topped with a
broiled or hand breaded, sliced chicken breast, eggs, tomatoes and
croutons, with Caesar dressing on the side 16.00

Spinach Salad with Hot Bacon Dressing

Fresh spinach topped with eggs, tomatoes, mushrooms,
bacon and croutons 15.00
Add grilled or fried chicken breast 5.00 Add sauteed shrimp 6.00

Classic Wedge Salad

Bleu cheese crumbles, bacon, onions, tomatoes,

served with your choice of dressing 13.95



SPECIALS

Served with your choice of two of the following sides:
Homemade Mashed Potatoes w/Gravy e Fried Potatoes
Potato Salad ¢ Green Beans ® Corn ® Coleslaw

Ham Steak Fried Chicken Breast
Plain or BBQ Ham Steak 17.00 This tender chicken breast is hand breaded, fried to a
crispy golden brown and covered with our delicious
country gravy. 17.00

Country Fried Steak

Hand breaded, tenderized beef steak,
fried up crispy, then covered with our
delicious country gravy 17.00

*Ground Sirloin
100z of Ground Sirloin covered in
brown gravy 17.00

All baskets served with fries and cole slaw
(substitutions extra)

Shrimp Chicken Tender
Six, deep-fried shrimp, served with Made from scratch...Three hand breaded & fried
lemon & cocktail sauce 17.00 chicken tenders, served with your
choice of dipping sauce 16.00

Belly Buster

8 0z beer battered white fish, fried to a crisp golden BBQ Rib Basket

brown, served with lemon and tartar sauce  16.00 Baby back pork ribs in BBQ sauce 17.00

We proudly serve Pepsi Products Draft 1919 Root Beer

Pepsi, Diet Pepsi, Cherry Pepsi, Mt Dew, Fresh from the keg, served in a frosted pint glass

Diet Mt Dew, Starry, Dr. Pepper (free refills) NO FREE REFILLS

H hocol

Lemonade & Tea ot Chocolate

Unsweet tea, sweet tea, raspberry tea, Juices

hot tea and lemonade (free refills) Apple, Orange or Cranberry
Coffee (free refills) Milk
Specialty Coffees (No Refills) White or Chocolate
Espresso' French Van%lla Latte , S. Pellegrino Sparkling mineral water
Cappuchino  French Vanilla Cappuchino
Latte

17% Gratuity will be added to groups of 8 or more. 3% Additional Gratuity on private rooms
*(Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of foodborne illness.



