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Restaurant & Tavern

Fine Food . . .
Fine Spirits

Michael B’s
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APPETIZERS

HOMEMADE SOUP OF THE DAY
Crock  2.75 Bowl 3.75

SOUTHWESTERN CHILI
Topped with Monterey Jack & Cheddar

Crock  2.75 Bowl 3.75

TAVERN WINGS Hot, Mild, or Sauce of the Day
Our full size wings.
Served with blue cheese and celery
1/2 Dozen  4.45 1 Dozen 7.95

Additional blue cheese and celery 1.25

CHICKEN TENDERS (3) 5.75
Deep fried strips of all-white meat

ARIZONA CHICKEN WRAPS (4) 5.65
Chicken and vegetables wrapped in
flaky phyllo dough, served with
horseradish sauce

MOZZARELLA  STICKS (5) 4.95 
Fried golden brown, with hearty tomato
sauce

Additional sour cream,
guacamole, or salsa available 1.25

NACHOS SUPREME 9.50
Piled high with seasoned ground beef,
cheeses, tomatoes, lettuce, jalapeños, and
black olives; served with fresh sour cream
and guacamole – perfect for sharing

QUESADILLAS 5.35
Soft tortillas folded over a filling of grilled
onions and tomatoes, cheese, and
jalapeños; served with sour cream

Add Grilled Chicken Breast 6.85

TORTILLA CHIPS & SALSA 3.65
Light and crispy fried tortilla chips served
with our homemade zesty salsa

Limit one complimentary refill

O’NELLY RINGS (Basket) 5.75
Generous portion of our beer-battered
onion rings

HOUSE FRENCH FRIES 2.50
Wisconsin Style......Blend Of Cheeses 4.99
Texas Style ..............Cheese and Chili 5.99
Cape Cod Style....Old Bay seasonings 3.50
Gravy Fries 3.50

SALADS
CAESAR SALAD Crisp Romaine lettuce

tossed with our homemade Caesar dressing,
sprinkled with croutons and Parmesan cheese

Small  4.50 Large 6.25

CHICKEN CAESAR SALAD 8.75
Crisp Romaine lettuce with creamy Caesar dress-
ing, sprinkled with croutons and Parmesan cheese

MONTEREY RANCH SALAD 8.75
Crisp Romaine lettuce, Monterey Jack, Ched-
dar cheese, and grilled chicken tossed with
ranch dressing

GRILLED CHICKEN SALAD 8.95
Garden salad with grilled chicken breast,
topped with cheese and croutons

CHEF SALAD 8.95
Garden salad with onions, piled high with
chicken breast, ham, and cheeses

GARDEN SALAD Fresh greens with
tomatoes, cucumbers, and croutons
Small  2.75 Large 4.50

VEGETARIAN ENTREES
VEGETARIAN DELIGHT 11.95

Medley of vegetables sautéed in a delicate butter,
garlic, and wine sauce; served over a bed of linguine

VEGETABLE STIR FRY 11.95
Broccoli, carrots, peapods, onions, red peppers,
water chestnuts, and mushrooms; served over
white rice and topped with a rich soy sauce

CHEESE ENCHILADAS 10.95
Two corn tortillas stuffed with cheese and onions,
covered in traditional enchilada sauce; served
with refried beans and Mexican rice

FETTUCCINE ALFREDO 12.00
Fettuccine smothered in creamy cheese
sauce with garlic and white wine

Add Broccoli 13.00

PORTABELLA FAJITAS 12.95
Sliced Portabella mushrooms, served sizzling
hot on an iron skillet, along with warm flour
tortillas, shredded Monterey Jack cheeses,
shredded lettuce and diced tomatoes,
paired with a Mexican rice
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HOUSE SANDWICHES
Add House Salad or French Fries to any platter for 1.75

BEVERAGES

B’S HAMBURGER 4.95
5 oz. fresh grilled ground beef
served on a Kaiser roll

Add Cheese 5.20

B’S SUNSHINE BURGER 5.85
5 oz. fresh grilled ground beef with
mayonnaise, lettuce, tomato, and
onion served on a Kaiser roll

Add Cheese 6.00

B’S RANCH BURGER 6.85
5 oz. fresh grilled ground beef topped
with ham, cheese, mayonnaise,
tomato, and lettuce served on a Kaiser roll

B’S BACON SWISS BURGER 6.85
5 oz. fresh grilled ground beef served
up with bacon and Swiss cheese
on a Kaiser roll 

B’S MINNESOTA FATS BURGER 9.35
8 oz. fresh grilled ground beef topped
with cheese, grilled onions and
mushrooms—a hearty house favorite

MILK 
CHOCOLATE MILK
CRANBERRY JUICE

2.00

UNSWEETENED FRESHLY
BREWED ICED TEA

Free Refills
2.00

FRESHLY BREWED
COFFEE OR HOT TEA

(Regular or Decaf)
Free Refills

1.85

SODA
Free Refills

2.00

SEASONAL

FRENCH VANILLA
CAPPUCCINO

W/WHIPPED CREAM
2.25

HOT CHOCOLATE
W/WHIPPED CREAM

1.85

BROILED CRAB CAKE 8.65
Lettuce and tomato served on a Kaiser
roll

GRILLED CHICKEN BREAST 6.50
Tender, grilled breast of chicken served
with lettuce and tomato on a Kaiser roll
Regular, BBQ, or Cajun style

OPEN FACED REUBEN 7.95
Lean corned beef and tangy sauerkraut
piled high on rye bread with Swiss cheese
and Thousand Island dressing; served
with creamy coleslaw

HOT ROAST BEEF SANDWICH 8.95
With gravy. Served with potato,
vegetable, and salad

DRAFT BEER SERVED IN PITCHERS ONLY
WINE AVAILABLE BY THE GLASS OR 1/2 CARAFE

HOUSE DESSERTS
CHEESE CAKE ............................................Plain 3.95............with topping 4.50

FRIED ICE CREAM with chocolate or honey topping ..............................3.50

CHOCOLATE CHIP MOUSSE CAKE with whipped cream....................4.75

PEANUT BUTTER LANDSLIDE ........................................................................4.50

All burgers are made with
fresh 90-10 ground beef
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ENTREES
Entrées served with choice of baked potato, French fries, Spanish rice or potato of day, vegetable and salad

TEXAS STYLE BABY BACK BBQ RIBS
Generous portion of baby back pork ribs
smothered in our own homemade barbeque
sauce

1/2 Rack  11.25 Full Rack  19.25

BBQ RIBs & CHICKEN COMBO 16.95
Pork ribs together with your choice of Cajun style,
BBQ, or Lemon Pepper grilled chicken breast

STIR FRY 13.95
Broccoli, carrots, peapods, onions, red
peppers, water chestnuts, and mushrooms;
served over white rice prepared with soy
sauce. Your choice of chicken, steak or
shrimp. Served with a salad.

GRILLED HAM STEAK 12.95
Thick, juicy grilled ham slice. An over-sized portion!

CHICKEN MICHAEL
Breast topped with crab meat and mushroom sauce

Small  13.25 Large 16.95

GRILLED CHICKEN BREAST Juicy boneless
chicken breast grilled up three delicious ways
– Cajun style, BBQ, or Lemon Pepper

Small  10.25 Large 13.95

FRIED CHICKEN 11.95
Breast, thigh, leg & wing portions covered in
our own seasoned batter and served up light
and crispy

VEAL OSCAR 19.95
Tender breaded veal topped with crabmeat,
asparagus spears, and Hollandaise sauce;
served with two vegetables

`

STEAKS AND SEAFOOD
20 oz. DELMONICO STEAK 21.95

A hearty hand-cut portion of mouth watering steak
– a house favorite! Enjoy with a glass of red wine

12 oz. FILET MIGNON 25.00
A generous portion of our finest center cut
steak, lightly seared then grilled to perfection

8 oz. PETITE FILET MIGNON 21.95
A tender cut delicately grilled to your liking

14 oz. NEW YORK STRIP STEAK 19.25
Juicy and flavorful hand-cut steak
Our Chef’s favorite

10 oz. NEW YORK STRIP STEAK 13.25

14 oz. CHOPPED SIRLOIN 12.95
Tasty seasoned fresh ground sirloin
(gravy available)

STEAK À LA MICHAEL 28.50
Butterflied 8 oz. Filet topped with lump crabmeat
and covered in our savory mushroom sauce

STEAK & CAKE 32.50
6 oz. Filet paired with our special crab cake,
named  “Best of Schuylkill 1999-2000” – An
excellent choice 

SURF & TURF 38.95 
6 oz. Filet and succulent 8 oz. lobster tail are a
superior combination – the best of the best

BROILED LUMP CRAB CAKE Market Price

TWIN 8 oz. LOBSTER TAILS Market Price

8 oz. LOBSTER TAIL Market Price

SEAFOOD OF THE DAY Market Price

Below entrées served with House Salad

VEAL PARMESAN Tender breaded veal 
topped with tomato sauce and cheese;
served with choice of pasta or two vegetables

Small  12.95 Large 17.95

VEAL À LA MICHAEL Tender breaded
veal topped with crab meat and mushroom
sauce over pasta or with two vegetables

Small 14.25 Large 19.95

LINGUINE WITH CLAM SAUCE 13.95
Linguine smothered with your choice of
white or red clam sauce with wine & garlic

FETTUCCINE ALFREDO 12.00
Fettuccine covered in a rich cream and cheese sauce

Add Broccoli 13.00
Add Grilled Chicken Breast 14.00
Add Chicken and Broccoli 15.00

CHICKEN PARMESAN Tender boneless
breast topped with tomato sauce and
cheese; served with choice of pasta or
two vegetables

Small  10.95 Large 14.95

Add these favorites to your meal: Mushrooms 1.50 or Sautéed Onions 1.00 – Both 1.75
RARE: Red, Cool Center • MEDIUM RARE: Red, Warm Center • MEDIUM: Pink Throughout

MEDIUM WELL: Thin Pink Center • WELL DONE: Not responsible for tenderness
Consuming raw or undercooked meat may increase your risk of food borne illness
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`MEXICAN ENTREES
Served with House Salad and Mexican Rice

CHIMICHANGA Deep fried flour tortilla
stuffed with Monterey Jack and Cheddar
cheese blend and your choice of seasoned
beef or chicken, then topped with our zesty
chimi sauce

Beef  12.95 Chicken  13.95

SEAFOOD ENCHILADAS Flour tortillas
stuffed with fresh shrimp, crab, and cheeses,
then topped with our rich suprema sauce
Small  10.25 Large  14.25

BEEF ENCHILADAS SUPREME Two flour
tortillas stuffed with seasoned ground beef,
cheese, and onions and topped with
our suprema sauce

Small  8.95 Large  11.95

CHICKEN ENCHILADAS SUPREME
Two flour tortillas filled with sliced grilled chick-
en breast, cheese, and onions; smothered in
suprema sauce 
Small  10.25 Large  13.25

TEQUILA LIME CHICKEN 14.50
Breast, marinated with tequila and lime,
broiled and served over Spanish rice, topped
with Monterey Jack and Cheddar

EL GRANDE BURRITO 13.95
Soft flour tortilla stuffed with your choice of fill-
ing, plus cheese, lettuce, tomato, and
jalapeño pepper slices

Seasoned Beef Burrito
Served topped with enchilada sauce 

Seasoned Chicken Burrito
Served smothered in suprema sauce

GRILLED BBQ BURRITO 14.25
A flour tortilla wrapped around your choice of
grilled steak or chicken, cheese, and grilled
onions and peppers, and topped off with our
zesty barbeque sauce

BEEF BURRITO 11.95
Flour tortilla stuffed with seasoned beef and
cheese, covered in enchilada sauce 

CHICKEN BURRITO 13.75
Flour tortilla stuffed with grilled chicken and
cheese, finished with rich suprema sauce

MORE MEXICAN SPECIALTIES

SIZZLING FAJITAS 14.50
Grilled Steak, Chicken, or Combination

Served sizzling hot on an iron skillet along with
warm flour tortillas, shredded Cheddar and
Monterey Jack cheeses, shredded lettuce,
and diced tomatoes; paired with a side of
Mexican rice

TACO SALAD Edible deep fried flour tortilla
bowl overflowing with our seasoned ground
beef or grilled chicken, lettuce, cheeses,
tomatoes, green onions, and jalapeños and
topped with your choice of dressing

Beef  7.95 Chicken  8.95 Chili  8.25

DRINKS TO TAKE YOU SOUTH OF THE BORDER

FROZEN MARGARITA – Traditional or Strawberry          IMPORTED CORONA Beer with lime

Separate Checks Available

18% gratuity will be added for all parties over (12)

MasterCard, Visa, and Discover accepted

We can accommodate your next party in our semi-private loft or spacious dining area with seating for
up to 150 people.  Call us for office parties, business meetings, rehearsal dinners, and all your

other special occasions.  We are happy to customize your party.

Additional sour cream,
guacamole, or salsa available 1.00



SHIRLEY TEMPLE....................................................................1.95
Cherry juice and Sprite

ROY ROGERS ........................................................................1.95
Cherry juice and Pepsi

FROZEN STRAWBERRY DAIQUIRI ....................................4.65
With whipped cream
Non-Alcoholic, of course

CHICKEN TENDERS AND FRIES ........................................5.50

CHICKEN FRIES ....................................................................4.95

GROOVY GRILLED CHEESE WITH FRIES ........................4.25

CRUNCHY CORN DOG WITH FRIES ..............................4.50

BURGER & FRIES ..................................................................4.20

CHEESE BURGER & FRIES ..................................................4.60

PASTA WITH SAUCE ............................................................4.75

PEANUT BUTTER & FLUFF WITH CHIPS ............................3.25

PEANUT BUTTER & JELLY WITH CHIPS ............................3.25

1/2 RACK RIBS WITH FRIES ..............................................9.95

NACHOS WITH CHEESE ....................................................4.50

KIDS’ MENU FOR AGES 10 & UNDER


