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RESTAURANY
DINNER MENU

serving Great Food Sinee 1987!

" The Hawkeye Restaurant was opened on Juky 13th, 1987 in the old Hotel Towa Buiding in
s downtown Keokuk Starting with 9 employees, the restaurant served dinners onky and
- seated 160 people. Over the years The Hawkeye become one of the areas favorite.
© catingestabishments and in 1989 lunches were added Several remodeling projects
: enlarged the seating capacity to 220 and added two private party rooms. 3
2 O June 29th, 1998: The Hawkeye Restaurant opened at its new location at N
¥ 105 N Park Dr in Keokuk Montths of planning, construction and decorating went intothe
RS projectmawzammmmmiuumaﬂw B
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| Thenew280-seatrestaurant has thestateoftheaart cooking facites,
: 3mmmmwwamm@m

 TheHawkeye pridesitseif on providing the best quality and service in the area
Doug and Vickie hope you think so also
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.‘g 105N ParkDr - Keokuk.Ia
®  phone - 319.524.7549
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* Rumaki

favorite for years

vers & water chestnaty
in wenoied bacen, breaded &
fried. served with hot muntard &

All appetizers are sevved teith ove e
axfra sawe

Jour senlls ;h_.'?‘
13.00

- 30¢ cack

At N0 sae

10.00

. pop

b Hawkcvc Sampler

Piatter of 2 chaci.
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% Jalapeno Chicken Poppers
pery, comben
;.1'.1;‘~ D08 wrapped with bacon, then
hand breaded & devp-fried golden
served with chipotie mayo

10.00

Mushmoms
Fresy Buttoon mushas 2oy m
veeadnd b devp-find "‘td«
iy

10,00

nation of chicken &

OIS O »

16.00

Cauliflower
Whste cauifiower floress lightly
Mreaded & deep-fried, served with

* Onion Rings
Our ondon rings ase made froen
scratch . Sweet onion slices “freshly
broaded” doep-fned to a golden brown

served with our own house saocy

10.00 R

Bacon Shnmp

ve Becon wy.'fvl_t ""‘”‘PEN .
wrved with ) b fe cochtall

13.00
Chlcken Fingers

tendery-chakoe of . plaln, iy

0 Mushm

Spmat. * rtichoke Dip Large muahe

sde blend of cream
meseans cheese, splnach

a delicic unuk ~..|t stulfing

10.00

b spkyor ‘ﬂumh«x«rﬁl
devveiog

12.00

* Shrimp Jammers

in Caps
s Hiled w

verd with fried flous
S ¥ 1'.;“

13.00
Mozzarella Sticks

White Cheddar Ct
Lightly breaded white chedidar chorse ba
fned poiden beown and served wied ranch

10.00

Sov ahrinn staffed iy
BYTXw, oooterey vk &
e (Pewse

12.00

ese Balls

S0 Mozzarella cheese sticks dipped in
W preenium beer batter & devp-fried
served with masinars

10.00

Served Wi

Calamari
# hooemiade demmon garl aob
and » owinan

Cheese & Crackers
A mindiey of crackeny sioompussed byl
an aped hosdar chooe seovid

4.95

15.00

Soup and Salad

Dressing: Our Signature Hosse Red Roguef ov.

!\nr.k Blew Cheese, Ouly Ialias,

Honey Mustard, Fat Free Raspberry ornaxxfrf e, Fat Free Ranch, Thowsand Iddand, Balsamy, Corser

SOUP & SALAD
A dsrazring hotBom of soup
‘ ’"d\lhu.nrsL'nd

4 CH[F SAI AD

topped with juliensed strips of ham, turkey
Cumberny, tomatoes, exo, ned ondons &
rostony, served with yous favorite dressing 14.00

BUFFALO CHICKEN SALAD
B Eroens topped with  haod breaded
Dol tossed in our hot sauce, Cucumben,

pes, o, rod ondons & croutons,
d with Biew choese dreming 14.00

13.00

a beoved ¢

W&:ﬁ«h’cmc-u o cesee, trandadin prangs

hles

e taleirg, alond almonds, b Chene
Letetorn, served with a babamic vice gt drossing
[ it chichen breast £ 3¢ 15.00

AVOCADO SAl AD
xado

CHICKEN CAESAR SALAD

Romaine lettuce with grated parmesan ’tnrt-. ol
with 2 brotied or hand beeadod, sboed

e, 1omatoes and orousoon,

served with Cassar dresalng on the sde

CHICKEN BREAST SALAD
A bed of fresh grons sopped - ~ ; W

breaded chicken broast, Cukes

& croutons, served wi g Lavrooie

LMON SALAD
% GRILLED SA : plslt

ods. mundasin orssges
AN L.A.'A\4

h you

Mined grocea, ales

\r\wuvm topped With A MXCS

u‘nM with taspdwrry vinaigrete TH
% SPINACH SALAD W1

HOtl‘ BACON DRESSING '

Fresh spiasch topped with G, SRR -
becon and aTaion Y
A gl wumm-mmw

A sautend Bheimp 50
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% Chicken Cordon Bleu

mw" ) ‘.("mm
¢ dslicedham,
Amencan & Swiss cheese,
hand breaded & fried:
smothered with afreda sauce,

22.00

. BBQ 'Baby Back Ribs
@mmm Smothered with
BQ) Sauce or signature rub...
i cooked until juicy kwender:. @ @ @
~ half 21.00
~ full 29.00

BBQ Ham Steak

L 1 old fashioned .

~ ham steak smothered in
; ' Symbol indicates
bbqsazn::opm Hawkeye Best Sellers
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add one of the (o'lm
© . (Want somelhindyou don't gee?
LSy ST (hondt

§ CHICKEN BREAS
d EUNETE: BRO BABY BACK ponu

'8 AP (sauteed, fried, coe
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) abterand cut f ily by homemad
e T
A v ol 0N L~ g fe AN~ oo
homemade peppescom seice 200 e

s comws with choice of two sides listed bel

" ! ' 5

*New York Strip ; ) % *Ri

4 Chet's Favorite! *Filet Mignon Ribeye
- MNF&:‘ flarme Favored by muany foe it TSk md eyl

hrotled 5 your specifications srelt-inyour-mooth e to crvare grest e 1
12 02 34.00 6023500 10024

8;00 12 0z 34.00
18 oz 48.00 18 0z 48.00

- : % *Prime Rib
3 .Gmund S“’h Hand seasoncd & - Coun“"\ i
Fresh ground dadly. cooked 1o your romsied Boy ,:r.(: - Large, “frishiv breaded®
ection, served with brown gravy ) stk fried 10 2
B ol mxabeton 150 12023400 20024800 RS
18.00 \“'\ni\'v':'w‘ oy, Foday & Qountry RISYY
Saturday ONLY
18.00

*medium well-slightly pink center * well-brown center, NO pink
srarecool red center  * medium rare-warm red center * medium-T0sy pink Cenies

X Seafood X

COmes with choice of two siGes listed below

Catfish Lobster Tail Coconut Shrimp
w 3 " # oz Maine cold wa ¢ il cerved with Seven plurd \"-'t-‘?M n
“fatshiv - '&h:J L'rﬂunwnigv‘ and melted bottes 20X T LI
 gov blackened of cafun 100 42.00 with cuf rESRNETS KISCE
: 21.00 -

 18.00 Wrapped Shrim -
= Bacon Wrappec 3 lwoe, Pan Fried Groupeh

. 2 S okt b
l ﬁd nod Sampler Brothed in Jemon butscr then OVEr FXE lt:.:;:ki::zwu d

LT w0 i
ot bacon wrapped sheieny, % Stuffed Shrimp paisa
\ witows shnmp o, plamp shrp stufed with cab 25.00

¥ iy :
% “’w"""m"“fﬁfém“‘"“‘ s Citrus or Bourbo
22.00 Glazed Salmon
Jumbo Shrimp '}:‘x;ﬁﬁ‘ﬁ‘
Five jumbo shrimp hand beeadid & s ot bosrhonSRIe S
dorp-ined with & Jemnon & cocktail sauce 24.00 ‘}

20.00 —
Upgraded Sides-ts.oq,if

AD - CAESAR SALA LOADED BAKER o
Aﬁwnmu? AL e - HASHBROWNS | SWEET POTATO TRES WMARSHMALLOW
\T0 and GRAVY LEXIE'S HOMEMADE NAKED BEANS
D VEGGIES OR BROCCOL BACON WRAPTED ASPARAGLS
: ; ONION RINGS

MAC N CHEESE




