Appetizers

SOUP DU JOUF ... $4 Cup Bowl $6
Chef’s Daily Feature

ShrimpP CaSsiNO ......ovvveiiiiiiiiiiiiice e S11
Scampi Style Sautéed Shrimp on Three Cheese Risotto Cakes with
Herbed Butter

Crispy Fried Chicken & Grits ...........ccceveeiieieeiiiiiiiiieeeeeeeeeeeeenne, $8
Down Home Grits, Hand-Dipped Chicken Breast with Maple Demi and
Tomato Concasse

SINgapore Salmon ............ooooiiiiiiiiiiirereeee e $9
Smoked Salmon, Fried Wonton Crackers, Oriental Glaze with Wasabi
Créme Fraiche

Pan Seared SCallop .........ooovvvvvvviuiiiiiiiieieeeeeeee e eeee e e e e e e $15
Seared Sea Scallops, Wild Mushroom Risotto and Sautéed Spinach
Served with a Seafood Cream Sauce

Spinach and Artichoke Dip ...........cccceeieeiiiiiiieiieeieiciieiee e, $7
A Blend of Spinach, Artichokes and Creamy Regiano Cheese Baked,
Served with Corn Tortilla Chips

Arabic Dip & Chips ............ o e ML S N $6
Hummus, Tabbouleh and Baba Ganjouj with Pita Chips

Sampler Platter ..........ccccooovvvvivveeneeeeniinneennnn, $9 Pick 3 $12 Pick 4
Dynamite Shrimp, Beef Saté, Southwestern Chicken Egg Rolls and Crisp
Pork Pot Stickers

Shrimp Cocktail ............ooeiiiiiiiiiiii e $S9
Chilled Poached Shrimp Served with Zesty Cocktail Sauce and Lemon

Pasta

Served with Artisan Rolls and Choice of Soup or Salad

Shrimp LINGUINI ....ovvviiiiiiiieieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeas S11
Shrimp Sautéed in Garlic, White Wine, Spinach, Tomatoes, and Butter
Tossed with Fresh Linguini Pasta Finished with Chiffonade Basil

Garden Vegetable Pasta ............cccccceeeveiieiiiiiiineeeeeeeeeeeeecireeeen $9
Marinated Portabella Mushrooms, Sundried Tomatoes, Sautéed Spinach,
Red Onions and Parmesan Cheese Tossed with Ziti, Finished with a Herb
Infused Butter Sauce

Add Salmon* $8, Add Shrimp S8, Add Chicken S6

Cajun Chicken .............coooiiiiiiiiiiiiie s $15
Cajun Seasoned Chicken Breast, Served on a Bed of Angel Hair Pasta,
Tossed with Sautéed Spinach, Split Grape Tomatoes and

Cajun Cream Sauce

Braised Beef and Portabella Mushroom .................ccoeevvniinnnnn. S16
Tender Braised Beef Short Rib, Roasted Portabella Mushrooms, Pan
Seared Gnocchi, with Sun Dried Tomato and Bleu Cheese Cream Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness. Items may be cooked to order. 18%

gratuity will be added to all parties of 6 or more.

Dinner

‘Entrees

Served with Artisan Rolls and Choice of Soup or Salad

Chicken TOSCA™ .......cocoiiiiiiiie e $16
Lightly Egg Battered Chicken Served with Angel Hair Pasta, Grilled
Vegetables and Tomato Blush

Panko Crusted Whitefish* ...................cooooiiiiiiiiiiiiiiieeeeeeeeeeee, $18
Sautéed and served with Purple Peruvian Potatoes, Broccoli Rabe, Lemon
Butter with a Sweet and Sour Essence

Hawaiian Salmon™ .........coooiiiiiiiiiiiiieiie e $25
Lightly Blackened Salmon Filet, Grilled Pineapple Salsa, Citrus Butter
Sauce with Three Cheese Risotto and Broccolini

Seafood Lover’s Platter® ...........cccoooovviiiiiiiiiiiiiiiiiiiieeeeeeeeeeeaen $65
A Bountiful Array of Broiled Lobster, Crab Legs, Sautéed Shrimp, Grilled
Scallops and Fried Shrimp Served with Rice and Broccoli

TR VEXTEE co00000000000000000000600000000000008000000005000 SRR 000 SN Market Price
Twin Lobster Tails Served with Drawn Butter, Smashed Yukon Gold
Potatoes and Chef’s Vegetable

ST 3 T Sl 000 000 eo0000000000000000000086000000000600000 T W0 0000 M o000 $62
60z Filet of Beef with Natural Sauce, Lobster Tail, Drawn Butter, Smashed
Yukon Gold Potatoes and Asparagus

TR [0 secocabesoansaosnansaonnansdanansaonooneaoanas $12 100z $19 160z
Slow Roasted and Served with Natural Jus, Twice Baked Potato and Chef’s
Vegetable

NEW YOrk Strip™ ......ovvvviieiiiiiiii it $29
Char Grilled 120z New York Strip with Sauteed Mushrooms, Smashed
Yukon Gold Potatoes and Sautéed Spinach

Filet MIZRON™ ..o $30
80z Beef Tenderloin with Natural Sauce, Smashed Yukon Gold Potatoes
and Chef’s Vegetables

Dee-troit BBQ ........ccouvveeeeeeeiiieeeeieeeeeianees $18 Half Slab  Full $27
Slow Smoked Fire Grilled Baby Back Ribs, Brushed with House Made
Bourbon BBQ Sauce, Served with Fries and Coleslaw

(YR (LT A o0u maconoo000000008800000000000000000000000006A0000BAOA000003000A00N: $22
Pan Seared Pork Loin, Herbed Potato Cakes, Roasted Portabella
Mushroom with Creole Pork Jus and Sautéed Spinach

Seared Veal Scallopini*® .............coooviiiiiiiiiiiieieieiiiieee e, S22
Seared Veal Cutlet, Three Cheese Tortellini, Broccolini, and Wild
Mushroom Veal Jus

IAMDIChopSERNSNININSN | .. IS SUNNNIUNNIIUIOINNIIRRORREG. S $38
Three 2 Bone Lamb Chops, Croquette Potato, Asparagus with Roasted
Corn Relish and Feta Lamb Jus



Salad

Michigan Salad .................coooiiiiii
Spinach, Dried Cherries, Julienne Apples, Candied Pecans, Slivered Red

Onion, Cider Vinaigrette with an Apple Garnish

Southwest Chicken Salad ...............cooovviiiiiiiiiiiiieeeeei

Fresh Chopped Romaine, Tossed with Roasted Corn and Black Bean Salsa,

Crispy Fried Chicken and Zesty Ranch, Topped with Guacamole and Fried

Corn Tortilla Strips

Add Ons

40z Lobster Tail*
With Entrée S11
Without Entrée 513

Half Pound of Snow Crab Legs*
With Entrée S7
Without Entrée 59

Half Pound of Peel N Eat Shrimp*
With Entrée S7
Without Entrée S9

Sweet Things

Dutch Apple Pie ........ooviiiiiiii e,

A La Mode S1

Chocolate Lover’s Dream Cake ..........ccocovvvevvinviniininnenns

Cheesecake TriO .....coouvveniiniiiieieieeeeee et eaes

Choice of New York Style, Baileys, or Caramel Swirl

Peach Cobbler ..........cooovviiiiiiiiiiiiiieiece e

Key Lime Pie .......oiiiiniiiiiiiiie e

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of food borne illness. Items may be cooked to order. 18%

gratuity will be added to all parties of 6 or more.

Sides

COlESIAWRNENIEY  GRN A  r A SRe $3
EREMCHEERIES . A 00 N e S S3
HEUSE SEET) cossocoooscasersamcsssssssmoansnenasaassnsossnnns S3
IR S (SN SN S SRR en” S W o $3
Chef’s Vegetables ....ccccoceeeeeeieiiiiiiiiiiiiiiiiiiiianns S3
Vermicelli RICE couuuuiiiiiieiiiiiiieeeeiiee e S3
BIOGES (... S AN < v A S (N $3
Wedge Salad ......evvvveeeeeeiiiiiiieieeeeeeeeeeeeeeee S4
Caesar Salad ......oooveeviiiieeeiiiiieeeeeeeie e sS4
GHECIFSCINIE. . ... AN oo S S4
Baba GanoUj ...uuvvvveeeeeeeeieeieiiiiiieeeeeeeeeeeeeeeeeennn S4
Twice Baked POtato .......ccevvveviveniiiinniiiiinnn, sS4
Smashed Yukon Gold Potatoes ....................... sS4
IXFEBIEUS oononoooooomsmmananssashomseassassssssssocnc ilgoo: S4

‘Beverages

Juice Bar

(0] = =IO S5
MEMED soooooosMscccccossaasssoocnnsacgibooccoocastor . $5
Banana (Blend) ......coooevveiiiiiiiiiiiiiiiieieeeis S5
CATTQIEITST £ B o S TR, ., <SS, S5
IR aoaoscconooosscconssncccoascaoose S Rbc000000000a000000 $5
Strawberry (Blend) .....cccvveeeeeeeeeeeiiiiiiiininnnee. S5
)00 (P S W oo 5 ek oo oo ais S5

Cold Beverages

Whole MilK ....oooiiiiiieiiie e S2
2 LR cco00cooo0nscooooassssoonsasoonses Bpossacooocasooontas S2
Chocolate MilK .....cooiiuveeiniiiieeniiee e $3
Soda AN ... NET . $3
Bottled Water ......cccoevvveevieeriieeiieesiee e $3
Fruit SMoothies .......ccccvevieeeriieeiieesee e S5

Hot Beverages

Regular & Decaf Coffee .........ccoeeeuvvvvvvvvvnnnnnn. S3
Hot Tea, Hot Chocolate ........coovvvevvevuiceaeaeenn.. S3
ESPIESSO0 coivuuirrreeeeeeeeeeieiirrreeeeeeeeeeeenasssreeeeeens S5

CAPPUCCING coeeeeeieireieeeeeeeiireeeeeeeeniarreeeeeeenennnes S5
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