Lunch Menu

MARCO ISLAND
FLORIDA

239-394-3433



Welcome to Kretch’s Restaurant

Family owned and operated since 1986

Soups & Salads

GULF SHRIMP SALAD Crisp salad greens topped
with poached fresh gulf shrimp, tomato, egg, green
pepper, croutons and citrus vinaigrette. 9.95

GREEK SALAD Fresh crisp romaine hearts topped
with feta cheese, tomato, red onion, Kalamata olives,
anchovies and our homemade Greek dressing. 8.25

KRETCH'’S CAESAR SALAD Crisp romaine
hearts tossed with bacon, parmesan, croutons and
our homemade Caesar dressing. 6.50

Make it a meal:
WITH CHARBROILED 80z NY STRIP STEAK 10.95
WITH GRILLED CHICKEN 8.25
WITH GRILLED YELLOWFIN TUNA STEAK 12.95
WITH GRILLED FRESH SNAPPER 10.95
Garnished with red onion and tomato.

CHEF’S SALAD Crisp salad greens topped with
ham, turkey breast, Swiss cheese, cheddar cheese,
tomato and egg wedges. Choice of dressing. 8.95

TOSSED SALAD Crisp salad greens with tomato
wedges, green pepper, onions and croutons. Choice
of dressing. 5.95

BAKED FRENCH ONION SOUP Caramelized
onion in hearty beef broth with créeme sherry. Topped
with rye croutons and melted provolone cheese. 4.75

NEW ENGLAND CLAM CHOWDER Chopped
sea clams, bacon, diced potato, celery, onion and
spices simmered in a rich creamy broth. 3.75

SOUP DU JOUR Our soups are made fresh daily
with the finest ingredients available. 3.75

Appetizers

HALF SIZE SEAFOOD STRUDEL Try a sample
of our most popular entrée. Served with lobster
sauce. 8.75

FRESH MAINE MUSSELS Steamed in garlic
butter and white wine. Served with garlic bread. 7.25

CHICKEN WINGS Buffalo or Teriyaki. Served with
blue cheese and celery. 7.95

MOZZARELLA STICKS Deep fried and served
with marinara sauce. 5.50

SHRIMP COCKTAIL Large Gulf shrimp gently
poached. Served chilled with cocktail sauce. 7.75

STUFFED POTATO SKINS Stuffed with crisp
bacon and a combination of cheeses. Ranch dressing.
5.25

Pedro’s Mexican Crisps
Served on a crisp flour tortilla with lettuce, tomato,
jalapenos, black olives, sour cream and salsa.

SEAFOOD CRISP Shrimp, scallops, crab and a
combination of cheeses. 8.95

CHEESE CRISP Topped with a blend of Monterey
jack, mild cheddar and American cheese. 5.00

MEXICAN PIZZA Topped with homemade
Mexican spiced beef and a combination of cheeses.
6.25

CHICKEN CRISP Topped with diced chicken and
green chiles in cream sauce and a combination of
cheeses. 6.50

Consumer Information

There is a risk associated with consuming raw oysters, seafood and meats. If you have chronic illness of the liver,

stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat

oysters fully cooked. If unsure of your risk, consult a physician



Charbroiled Half Pound Chopped Sirloin Burgers

Served with French fries and slaw.

DELUXE HAMBURGER Served on a fresh baked
Kaiser roll with lettuce and tomato. 7.50

CHEESEBURGER Served on a fresh baked Kaiser
roll with choice of American, Cheddar, Swiss or
Provolone. 8.00

BACON & CHEESE BURGER Topped with crisp
bacon, cheese, lettuce and tomato on a fresh baked
Kaiser roll. 8.50

SWISS MUSHROOM BURGER Sauteed fresh
mushrooms and baby Swiss cheese grilled on fresh
baked rye bread. 8.50

CAJUN BURGER Spicy hot on a homemade Kaiser
roll with lettuce, tomato and Cajun mayonnaise. 7.75

PATTY MELT Half pound chop sirloin served on
grilled rye slices with mild brick cheese, sautéed onion
and special sauce. 8.50

Sandwiches, Wraps & Panini’s

Served with French fries and slaw. Substitute soup du jour or tossed salad for an additional 1.00

CHICKEN CLUB Charbroiled chicken breast with
bacon, Swiss cheese, lettuce and tomato on a Kaiser
roll. Mayo on the side. 8.25

HOT CORNED BEEF Tender slices of corned beef
piled high on homemade rye bread. Served with
mustard sauce on the side. 7.50

STEAK SANDWICH Charbroiled NY Strip Sirloin
on garlic bread with hot au jus. 10.95

CAJUN CHICKEN SANDWICH Servedona
homemade Kaiser roll with lettuce, tomato, red onion
and Cajun mayonnaise. 7.50

CHICKEN CAESAR WRAP Grilled chicken breast
chopped, tossed in our homemade Caesar dressing
and wrapped in a warm flour tortilla. 8.25

CHICKEN BACON RANCH WRAP Grilled
chicken breast, crisp bacon, American cheese, lettuce
and ranch dressing wrapped in a warm flour tortilla.
8.50

GREEK CHICKEN FLATBREAD SANDWICH
Greek marinated chicken breast grilled and topped
with feta cheese, Kalamata olives, red onion and
tomato. Served in warm flatbread. 8.95

FISH SANDWICH Served on a homemade Kaiser
roll with lettuce and tartar sauce. Choice of lager
battered, grilled or blackened. 8.95

GRILLED BACON, CHEESE AND TOMATO
American cheese, crisp bacon and sliced tomato

grilled on fresh baked white bread. 6.95

BARBEQUE CHICKEN SANDWICH Grilled
chicken breast glazed in our homemade barbeque
sauce and served on a fresh baked Kaiser roll. 8.25

GRILLED REUBEN Corned beef, Swiss cheese,
sauerkraut and thousand island grilled on fresh baked
rye. 8.00

MEATBALL SUB Homemade meatballs in our own
marinara sauce topped with melted provolone
cheese. 7.25

CHICKEN PARMESAN SUB Deep fried chicken
breast topped with our homemade marinara sauce
and melted provolone cheese. 8.00

TUNA SALAD SANDWICH White albacore tuna

salad on your choice of bread with lettuce and
tomato. 7.50



Luncheon Melts
Broiled to perfection. Served with choice of soup du jour or tossed salad.

SEAFOOD MELT Shrimp, scallops, crab, broccoli REUBEN MELT Fresh baked pumpernickel bread
and cheeses broiled on an English muffin. Topped topped with sauerkraut, thousand island, corned beef
with lobster sauce. 9.25 and Swiss cheese. Topped with cheese sauce. 8.50

HOT BROWN English muffins topped with ham, TUNA MELT White albacore tuna salad and Swiss
turkey breast, tomato, Swiss, bacon and cheese cheese broiled on a slice of fresh baked rye. Topped
sauce. 9.75 with cheese sauce. 8.00

Luncheon Platters

Have any platter with soup du jour or tossed salad for an additional $2.50

BARBEQUED BABY BACK RIBS PANKO FRIED FRESH BAY SCALLOPS
Slow cooked and fall off the bone delicious. Glazed Fresh bay scallops hand breaded with Japanese bread
with homemade barbeque sauce. French fries and crumbs and deep fried to a golden brown. Served
slaw. 10.95 with tartar and cocktail sauce. French fries and slaw.
9.95
COCONUT FRIED SHRIMP
Large gulf shrimp hand breaded with fresh coconut. CHICKEN FINGERS
Served with sweet and sour orange sauce. French Served with sweet and sour sauce. French fries and
fries and slaw. 9.95 slaw. 7.95
HALF SIZE SEAFOOD STRUDEL LAGER BATTERED FRESH GROUPER
Shrimp, scallops, crabmeat, broccoli and a combination of Fresh gulf grouper lightly battered and fried to a
cheeses wrapped in a flaky Bavarian pastry. Served with golden brown. Served with tartar sauce. French fries
French fries and slaw. 10.75 and slaw. 10.95

Kretch’s Luncheon
Served with soup du jour or tossed salad with choice of dressing. Steak fries. Bread & Butter.

SEAFOOD STRUDEL ..ot e a e e s e s e s e s e ranranranranranranranrans 14.95
Shrimp, scallops, crabmeat, broccoli and a combination of cheeses wrapped in a light Bavarian pastry.
Served with lobster sauce.

BROILED FRESH GROUPER ALMANDINE ... e e a e a e 13.95
Fresh gulf grouper broiled to perfection and topped with toasted sliced almonds.

CHARBROILED 80Z NY STRIP STEAK ........cciiiiiiiiiiiiiiii e a e s e e e s s a s e s an e ans 12.95
Served with hot au jus. Top it with sautéed onions or mushrooms for only $.75

CHICKEN PARMESAN ... ..ot e a e e e e e s e s e s e s e s e ranran s e s e s e ranrnns 11.95
Sauteed chicken breast in our own sauce with provolone cheese. Served over pasta with garlic bread.



Beverages
Fresh Brewed Iced Tea, Pepsi, Diet Pepsi, Sierra Mist, Lemonade, Orange Soda,
Raspberry Iced Tea, Bottled Still Water — 1.50
Perrier Sparkling — 2.50

Cold Beer

Draft
Budweiser, Bud Light, Yeungling
2.25/gl — 4.50/half pitcher —8.00/pitcher

Michelob Amber Bock, Shock Top
2.75/gl — 6.50/half pitcher — 10.00/pitcher

Stella Artois
4.25/gl — 8.50/half pitcher —16.00/pitcher

Bottles
Budweiser, Bud Light, Coors Light, Miller Lite,
Sam Adams, Michelob Ultra, MGD 64
2.75

Corona, Corona Light, Heinekin, Blue Moon,
Dos Equis, Amstel Light
3.25

Drink Specials

Bloody Mary
Pinnacle Vodka and Zing Zang Bloody Mary Mix

3.50

Mimosa
Cristalino Sparkling Brut and Orange Juice

4.25

Screwdriver
Pinnacle Vodka and Orange Juice

3.50

Raspberry Ice Pick
Pinnacle Raspberry, Fresh Brewed Iced Tea
and Chambord

5.00

House Wines

House Selection by Estrella
Pinot Grigio , Chardonnay, White Zinfandel,
Cabernet Sauvignon, Merlot
5.00/gl ¢ 10/half carafeq 18/carafe

Cupcake Vineyards
Pinot Grigio, Chardonnay, Sauvignon Blanc,
Cabernet Sauvignon, Pinot Noir, Shiraz, Merlot
6.95¢l

Cristalino Sparkling Brut Split
6.00

Premium Wines by the Glass

Whites
Caposaldo Pinot Grigio, Veneto ltaly .................. 6.9
St Francis Chardonnay, Sonoma ..........c.............. 8.95
Infamous Goose Sauv Blanc, New Zealand......... 7.95
next Riesling, Washington State............ccccuee.... 7.95
Reds
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Napa Creek Merlot, Napa Valley .......cccccceeuveenenne 7.95
Pepperwood Pinot Noir, California ..................... 6.95
Colores del Sol Malbec, Argentina ...................... 7.95
Liquor

House Drinks 3.50
Call Drinks 5.00

Top Shelf 6.50

“On the Rocks” / “u






