
Our Legendary Dogs

So what’s the big deal about a Corner Bar hot dog? Well, for starters, 
when you order one of our dogs, you are taking a bite of Rockford 
history. The Corner Bar has been carefully crafting our famous dogs the 
same way for nearly 80 years. After all, why mess with a beloved legacy? 

To this day, we continue to use locally made Kent hot dogs. We also 
continue to prepare daily our famous chili sauce (top secret recipe) 

exactly the same way as Don Berg prepared it when the tradition began. 

A Corner Bar dog must be the freshest dog possible. We shred our 
cheese daily. We hand dice our onions. And we serve our hot dogs on a 
fresh bun straight from the steamer. This is a tradition we are honored 
to carry on, and we hope with your first bite of our dogs, you feel a part 
of this tradition too.

The Corner Bar Hot Dog Tradition, Since 1935

Two Corner Bar Dogs piled high with steamed 
sauerkraut and topped with freshly chopped 
onion and mustard. 7.99

Kraut dog basket

A Windy City favorite.

Two all beef franks topped with tomato, neon 
relish, onion, pickle, mustard, sport peppers 
and celery salt on fresh poppy seed buns. 8.99

Chicago dog basket

Two Corner Bar Dogs smothered 
with our house-made burrito sauce, 
onions, lettuce, tomato and freshly 
shredded cheddar cheese. 8.49

Burrito Dog basket

Two Corner Bar Dogs smothered with our 
famous chili sauce and piled high with 
freshly shredded cheddar cheese and

a hickory-smoked bacon strip. 8.99

Bacon Cheddar dog basket

Two authentic Polish dogs grilled to perfection 
and topped with sautéed peppers and onions, 
and mustard. 8.99

Grilled Polish Dog Basket

Two vegetarian falafel dogs served on 
grilled New England style buns with 
chopped red onions & tomatoes, sliced 
cucumbers, fresh cilantro and our 
house-made fresh cilantro sauce.  8.99

FALAFEL DOG BASKET

all of the items below are served with krinkle-cut fries and our creamy house-made coleslaw.

A Rockford tradition! Two Famous Chili Dogs 
loaded with your choice of ketchup, mustard, 
onion and pickle slice. Served with krinkle-cut 
fries and our creamy house-made coleslaw. 7.49

Add a third Famous Chili Dog for only 1.99

World Famous
CHILI Dog basket

• The Corner Bar is the Official Hot Dog Capital of Michigan.

• Hot dogs have been a Corner Bar tradition since 1935.

• The Corner Bar serves an average of 1,000 dogs per day.

• More than 5,000 people have recorded their names in 
 The Corner Bar’s World Famous Hot Dog Hall of Fame.

• Hot dogs go great with Root Beer.

Fun 
FactsPlatter

Hall of Fame

Substitute krinkle-cut fries with any of our 
hand-battered favorites or curly fries for 2.49

Substitute premium all beef dogs for 50¢ ea

Substitute gluten free buns for 1.00 ea

Add freshly shredded cheddar cheese for 30¢ ea

Substitutions & additions

Dare to make history!

Our Hall of Fame platter is piled high 
with 12 of our Famous Chili dogs. Eat 
them all and you’ll be enshrined on our 
Hall of Fame. Includes an official “Hot 
Dog Hall of Fame” T-shirt.  39.99

THE RULES

Eat 12 hot dogs with at least our special 
chili sauce in one four-hour sitting and 
you will become a Hall of Fame member.
Your name will then be added to our wall 
for bragging rights.

Two Corner Bar Dogs topped with our creamy 
house-made coleslaw and a pickle slice. 7.99

Slaw dog basket
A ¼ lb grilled bratwurst topped with stone 
ground mustard and kraut on a steamed 
pretzel bun. 7.79

Add a second brat for 3.99

Bavarian Dog Basket

The Official Hot Dog CapitAl of Michigan
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The Corner Bar Hot Dog Wall of Fame has been a cornerstone of 
our restaurant for fifty years. When Donald R. Berg purchased the 
Corner Bar in 1965, he decided a chili dog eating contest featuring 
George Meyer’s special chili sauce would be great fun and the Wall 
of Fame was born in 1968. The rules were simple... eat a dozen hot 
dogs with chili sauce in four hours and get your name on the wall. 

In 1982, a young woman, Sharon Scholten (now VanDuinen) of 
Jenison ate an impressive 42 1/2 hot dogs in four hours to set a 
record that would stand for almost 24 years.

In 2000, owners Andy Tidey and Jeff Wolfe decided that it was 
time to see if someone could beat the record of 42 1/2 chili dogs, 
so they launched a campaign and offered a cash reward to the 
first person to beat VanDuinen’s decades old record. Another 
woman, Belinda Gould  stepped up to the plate (so to speak) and 
broke VanDuinen’s record in December of 2005 by eating 43 chili 
dogs in four hours. 

Naturally, these feats of greatness inspired some of the 
professionals to take our challenge. However, Joey Chestnut, Hal 
Hall nor Pat Bertoletti were able to beat Belinda’s record. Finally 
in March of 2006, Tim “Eater X” Janus beat Belinda by eating 43 
1/2 hot dogs. 

616-866-9866 
31 NORTH MAIN STREET
ROCKFORD, MICHIGAN

Over the years, thousands of people from literally all over the 
world have taken our challenge and as each succeeded, their 
name was added to our Wall of Fame. As the Wall grew, we 
decided to create a database with help from our students at 
Rockford High School. The intention was to have a searchable 
database so we could help people find their name on the wall 
when they came back to visit us. 

Little did we know that completing the database would be 
the smartest thing ever. When the restaurant burned, we lost 
almost the entire Wall of Fame to the flames. However, our 
champions and their accomplishments were safely saved in a 
computer file. 

Now, in the interest of sharing and therefore making that history 
even more secure, we have brought the Hot Dog Wall of Fame 
to a publicly searchable format. Who ate the most hot dogs? 
How many people from Rockford completed the challenge? How 
many from France? Did my boasting friends really eat 12? These 
are some of the questions we hope you enjoy searching the 
answers for. 

Start your search at www.hotdogwalloffame.com

Our database is an ever improving tool. If you feel a name is 
missing from history, please email us at: 
info@rockfordcornerbar.com

   FIND US ON FACEBOOK
   FOLLOW US ON TWITTER

WE GLADLY Accept 
VISA, MASTERCARD, 
and DISCOVER cards.

www.rockfordcornerbar.com 

The Corner Bar experience is like no other. Whether it’s your first visit or you’ve 
been dining with us your entire life, when you come in, you’ll receive unique 
hospitality and delicious food served in a fun, family-friendly environment. We 
stand behind this experience 100% and if for any reason you’re not satisfied, 
let us know and we’ll make it right or it’s on us. guarantee

The Corner Bar’s

CORNER BAR HOT DOG

Wall of Fame

The Official Hot Dog Capital of Michigan

Corner Bar Friends, 

So much has changed in the last year, but so much is still the same. We have heard from so many of you about what you loved and 
missed about your Corner. As we listened to your stories, we realized it wasn’t the bricks and walls that make the Corner special, but 
it is the people. What really makes the Corner is you, and we are looking forward to making new memories and hearing your stories!

We couldn’t possibly replicate a historic building with over 100 years of history, but we have tried to keep it as familiar as possible. 
We are excited to welcome you back to your same old favorite menu items—including the original chili sauce recipe which was 
passed down to us over 18 years ago. We also have a few new menu items for you to try, and a new patio for you to visit upstairs. As 
most of you know, there was very little salvaged from the fire, but we did manage to save a few things and they are scattered about 
the building. Ask your server if you are having trouble spotting something!

We are grateful for our Rockford community and grateful for another opportunity to serve you once again. We are countless friends 
and nearly 6,000 Wall of Fame members strong, with nearly 100 years of history. Here’s to the next 6,000 members and the next 
100 years.

—The Wolfe’s and your Corner Bar Team



Fresh and Famous

please ask your server about items that are cooked to order or served raw.

consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your chance of food borne illness.

Two jerk-seasoned chicken breasts 
topped with our fresh mango salsa. 
Served with fresh vegetables
 and basmati rice. 10.49

Caribbean chicken

fish ‘n chips
Beer battered cod cutlet fried crisp and 
served with krinkle-cut fries and coleslaw. 9.99

Fresh chicken tenderloins, hand-breaded and 
deep-fried or seasoned and grilled. Served 
with your choice of dipping sauce, krinkle-cut 
fries and house-made coleslaw. 9.89

Chicken tenders

Our house-made tortilla chips piled high with melted 
cheddar cheese, seasoned beef, refried beans, tomatoes, 
black olives, jalapenos and onions. Served with our fresh 
pico and sour cream. 9.49

nacho supreme

Seasoned ground beef or chicken and 
refried beans wrapped in a flour tortilla
and served top-side with our special 
sauce, melted cheddar, jalapenos, 
lettuce and tomato. 9.49

All meat: 9.99 / All bean: 8.99

wet burrito el grande

pasta pasta
Cavatappi noodles tossed in your 
choice of our house-made creamy 
Alfredo or marinara sauce and 
garnished with shredded parmesan
cheese and  fresh scallions. Served
with a garlic breadstick. 7.99. 
Add a seasoned grilled chicken
breast or fresh vegetables 2.00
Add fresh salmon  4.00

An eight-ounce USDA Choice Angus sizzler, 
seasoned and grilled to your specifications. 
Served with our seasoned potato wedges and 
fresh vegetables. 10.99 Top your steak with 
sautéed garlic mushrooms, grilled onions or 
bleu cheese crumbles 99¢ each

1/2 Pound sizzler

Atlantic salmon
Pan-seared Atlantic salmon topped with

sautéed grape tomatoes and spinach. 

Served with seasoned basmati rice and 

fresh vegetables. 11.99

A chicken and cheese burrito, fried golden 
brown then smothered in our house-made 
cream sauce and topped with shredded 
lettuce and diced tomatoes. Served with a 
side of fresh pico and sour cream. 9.99

Chicken Chimichanga

Our favorite Fresh and Famous 
bowl. Whole grain brown rice, grape 
tomatoes, corn, black beans, red onion, 
aged white cheddar, avocado, fresh 
cilantro and lime and drizzled with your 
choice of our house-made chipotle BBQ 
or fresh cilantro sauce. 10.49

Southwestern Bowl
MEDITERRANEAN BOWL 
Great taste , great for you. Quinoa, fresh 
spinach, grape tomatoes, cucumber, red 
onion, roasted red pepper, slivered almonds, 
Kalamata olives and feta topped with our 
house-made fresh red pepper sauce. 10.49

Our twist on a classic. Fire braised seasoned pork shoulder, 
fresh grilled pineapple, mango salsa, diced onion and cilantro. 
Served on warm white flour tortillas with a side 
of Spanish rice. 9.99

Our fresh and famous Southwestern 
Bowl bursting with so many flavorful
and fresh ingredients that we had to 
turn it into street tacos for you. Topped 
with our house-made cilantro yogurt
dressing. Served on warm corn tortillas 
with a side of Spanish rice. 9.99

Southwestern taco

Pan-seared seasoned Tilapia, fresh 
red cabbage, cheddar cheese and 
diced tomato with our house-made 
Mexi-Ranch sauce. Served on warm flour 
tortilla with a side of Spanish rice. 9.99

Tilapia taco

Corner Bar Pastor TACO

PACIFIC RIM BOWL 
Whole grain brown rice, edamame, shredded 
carrots, cucumber, broccoli, green onions, 
sesame seeds and crispy wontons topped 
with citrus teriyaki dressing. 10.49

Hand-Battered Favorites

Battered and crisp-fried to perfection. 
Served with our house-made ranch dressing. 8.99

Crispy cauliflower

Pepper-jack and American cheese cubes, hand-breaded and 
deep fried. Served with our sriracha ranch for dipping. 8.99

Spicy cheese cubes

An endless basket of our warm house-made tortilla chips and fresh 
pico. 4.99     Add our house-made guacamole. 1.99

Chips & Salsa

Romaine lettuce, parmesan and Romano cheeses and 
house-made croutons with our own Caesar dressing. 7.49

Add a seasoned grilled chicken breast 2.00

Add fresh salmon 4.00

Caesar salad

Spinach 
salmon salad
A pan-seared salmon filet 
served atop fresh spinach with grape 
tomatoes, red onion, crumbled feta and 
Mandarin oranges. Served with tangy 
citrus dressing. 11.99

Grilled chicken breast, dried Michigan cherries, roasted walnuts, 
Mandarin oranges and bleu cheese crumbles atop fresh greens. 
Served with poppy seed dressing. 10.49

Traverse City Chicken SALAD

Salads All salads served with a 
baked garlic breadstick

Pretzel BITES

A delicious medley of all our 
hand-battered favorites. 8.99

Sampler platter

Fresh, white and hand-selected 
mushrooms. 6 .99

Battered
mushrooms

Hand-cut, sweet colossal onions. 
We select only the choicest rings. 6.99

Onion Rings

Battered dill pickles
One bite and you’ll know why they 
are a local favorite! 6.99

Appetizers

Our house-made White Bean Chicken Chili garnished
with fresh pico and shredded cheddar cheese. 4.79

Chicken chili

Fresh cut vegetables hand-dipped in our house-made batter. Served with ranch Dressing for dipping.

Grilled chicken breast atop salad greens, 
covered with freshly shredded cheddar 
cheese, tomatoes, sautéed 
peppers, onions and 
tortilla strips. Served 
with Mexi-ranch 
dressing. 10.49

Santa Fe chicken salad

Our burgers are cooked to pink or no pink

Dam Big Burgers
You’ll love our juicy hand-pattied burgers! Served on a fresh brioche bun 

with a side of our house-made potato chips and a dill pickle spear.

Loaded with fresh, plump mushrooms 
sautéed with a hint of garlic butter and 
topped with Swiss cheese, lettuce, tomato 
and onion. 8.99

Sauteed Mushroom burger

Ask for double cheese... No extra charge!

A delicious grilled burger with your choice 
of cheddar, Swiss or American and topped 
with lettuce, tomato and onion. 8.99

corner Cheeseburger

A classic topped with chopped 
green olives, mayo, lettuce, 
tomato and onion. 8.49

Deluxe Olive burger

Two ½ pound hand-pattied burgers 
smothered in zesty chipotle BBQ 
and topped with aged cheddar and 
pepper-jack cheeses, hickory-smoked 
bacon, lettuce, tomato and onion, then 
piled high with seasoned curly fries.  11.99

TEXAS TWISTER

Smothered with tangy BBQ sauce and 
topped with thick, crisp bacon, melted 
cheddar, lettuce, tomato and onion. 9.49

BBQ Bacon Cheddar burger

Crafted in-house with the freshest ingredients 
and topped with fresh guacamole, cheddar, 
grilled onions, lettuce and tomato. 8.99

Spicy Black Bean 
veggie burger

A hand-pattied burger topped with our 
own seasonal Michigan beer cheese and 
topped with fried jalapenos, lettuce, 
tomato and onion. 9.49

Michigan craft 
beer burger

Substitute chips with krinkle-cut fries with any burger 

or sandwich for .99. Substitute any of our 

hand-battered favorites or curly fries for 2.49.

Make it a 
Basket

Signature Sandwiches
Served with our house-made potato chips and a dill pickle spear.

Smoked turkey breast, Swiss cheese, 
house-made slaw and our house-made 1000 
Island dressing on grilled marble rye. 8.99

California Reuben

Thinly sliced corned beef piled high 
on grilled marble rye with sauerkraut, 
Swiss cheese and our house-made 1000 
Island dressing. 9.49

CLASSIC REUBEN

Grilled chicken, fresh Romaine lettuce, 
parmesan cheese and our Caesar dressing 
wrapped in a garlic pesto tortilla. 8.99

Chicken Caesar Wrap

A garlic herb tortilla stuffed with grilled 
chicken breast, cheddar cheese, lettuce, 
tomato, sautéed peppers and onions with 
our house-made Mexi-ranch. 8.99

Southwest Chicken Wrap

Our #1 Seller.
Michigan raised smoked turkey breast, 
bacon and Swiss cheese served on a warm 
pretzel roll with our house-made honey 
Dijon sauce. 9.49

Turkey Pretzel CLUB

french dip
Sliced prime rib with 
haystack onions and 
horsey sauce on a toasted
bun with Swiss cheese. Served
with a side of warm Au Jus. 9.99

Grilled chicken breast, shredded cheddar & Jack cheeses and 
bell peppers & onions on a grilled tortilla. Served with fresh 
pico and sour cream. 8.99

Chicken quesadilla

Salted bite-sized pretzels served with our own seasonal 

Michigan beer cheese for dipping. 7.49

Our rich and creamy queso blanco topped with house-made 
guacamole and pico de gallo. Served with fresh made chips. 
Perfect for sharing. 8.49

QUESO DIP


