
SANDWICH BOARD
PRIME RIB FRENCH DIP

Crusty Artisan baguette, Au Jus
Horseradish S.O.S.

22
Swiss Cheese or Peppers & Onions   3

CRISPY CHICKEN SANDWICH 
Arugula, sweet pickles, Sriracha aioli

15

CHICKEN BLT
Grilled boneless breast, honey-peppered bacon,

L, T, & Mayo, imported Swiss, on grilled sour dough bread
19

 All include house made potato chips

  DDETROIT STYLE
DEEP DISH PIZZA

Square pizza cooked in blue steel pans from
Detroit and topped with Wisconsin brick mozzarella cheese,

white cheddar, house sauce and butter toasted corners…

The Grill's Signature Pies!The Grill's Signature Pies!

CLASSIC MARGHERITA  15
 Vine ripened tomatoes, buffalo mozzarella, 
 fresh basil, Balsamic drizzle

MAUI WOWIE  16
 Bacon, yellow peppers, pineapple, "special herbs"

BBQ CHICKEN  16
 Tangy sauce, red onion, Chèvre cheese, fresh Cilantro

WILD MUSHROOM PIZZA  17
 Fontina & Mozzarella cheese, artichokes, spinach, 
 onion, truffle oil crust

Build your own …
Tomato Sauce & Cheese Pizza    13

Vegetable Toppings … 2                 Meat Toppings … 3

Mushrooms, Peppers, Onions, Artichokes, Spinach
Pepperoni, Sausage, Bacon, Chicken

SERVING DAILY FROM 3:00 pm
Charges apply for Special Occasion Cake service

The "ERNIE" BURGER 

Half pound blend of "ALL NATURAL" Brisket, Short Rib, & Chuck,
American cheese, L,T,Onion & special sauce, French fries

17

HOUSE SPECIALTIES 
"BUBBLIN” MAC & CHEESE  cast iron crock, crumb topping  16

Top with
Jalapeño Peppers 3           Crispy Bacon 5

Chicken – Grilled or Crispy Fried   7        Grilled Shrimp   11

FISH & CHIPS, FRESH Icelandic Cod, French fries, cole slaw  23
 Sub Mac & Cheese or fresh vegetables   3

BABY BACK RIBS,  House BBQ S.O.S, French fries, cole slaw  24
 Sub Mac & Cheese or fresh vegetables 3        FULL SLAB  40 

CHICKEN KABOB,   Skewered with fresh vegetables, rice pilaf,  26
 Greek tomato sauce, Satziki

LAMB CHOPS,  House Specialty, Prime Domestic, Choice of Side 
      3 Chops  37
      5 Chops  57

CLASSIC DINNERS 
MEATLOAF, Savory sauce, crispy fried onions  21

CHICKEN LEMON ZEST,    "ALL NATURAL", pan seared  26
 Airline breast, fresh Rosemary, Parsley & Thyme

TOMAHAWK PORK CHOP,  Apple compote  32
 1 lb. bone-in "White Marble" pork, seared

BISTRO STEAK,  USDA Choice 12 oz. Hangar Steak  36
 Zip & Chimichurri S.O.S.
 ADD Mushrooms, Grilled Onions … or BOTH 3 

Classic Dinners Include:
"REAL" Yukon Gold mashed potatoes & fresh vegetables

APPETIZERS
 

BONELESS CHICKEN STRIPS
Miracle Honey Mustard, Hidden Valley® Ranch,  

House BBQ, or Frank’s Red Hot
15

SAGANAKI "FLAMBE",   Kasseri Greek Cheese  12
CRISPY ONION RING TOWER, "Hand Dipped", Three sauces 16 
CALAMARI STEAK FRITTERS,  Tomato-caper Burre Blanc  16
COCONUT FRIED SHRIMP, Spicy Orange Marmalade sauce  16
BLACKENED STEAK TIPS,  Roasted Peppers & Onions  18
 Crumbled Blue Cheese, Zip & Chimichurri sauce

 SALADS
 

The "VILLAGE" SALAD  
Vine ripened tomatoes, English cucumber, red onion,

Kalamata olives, barrel aged Feta cheese, artichokes, house roasted beets, 
Peppadews®, EVO oil, fresh herbs & a scent of fresh lemon … add lettuce $2

Small 10           Large 15

CHOPPED SALAD  
English cucumber, tomato, red onion, peppered bacon, blue cheese,

mild yellow peppers & spicy Peppadews®, & grated parmesan …
warm celery seed vinaigrette dressing

Small 11           Large 16

TRAVERSE CITY SALAD   
Blue cheese crumbles, candied walnuts, red onion, sun dried

Traverse City cherries, tomato, sliced Michigan apples …
Cherry vinaigrette dressing on the side

12

CAESAR SALAD  
Romaine leaves, "House Recipe" Caesar dressing,

Parmigiana Reggiano cheese, &croutons
11

Add to any salad above…
CHICKEN – Grilled or Crispy Fried 7

SALMON, SHRIMP, or TENDERLOIN STEAK TIPS 11
available Grilled or Blackened

"A-1" BLACK & BLUE STEAK SALAD  
Blackened Tenderloin Tips, Roquefort blue cheese crumbles,

mushrooms, fire roasted peppers, red onion, & tomato
A side of A-1 vinaigrette dressing

19

Salads to accompany any meal
Tossed Garden Salad    6          Caesar "Side" Salad    7

House prepared dressings…
VINAIGRETTE: Cherry, A-1, Celery Seed, & Mediterranean

CREAMY: Caesar & Hidden Valley® Ranch

   ALL NATURAL       VEGETARIAN        GLUTEN FREE

COMPLETE CARRY OUT 
586-286-8435

*Cooked to Order – Consuming raw or undercooked meat and seafood
may increase your risk of food borne illness

20% gratuity added to parties of 8 or more

FLAMING FAJITAS 
CHICKEN 22           SHRIMP 26        STEAK 26 

Sizzlin’ Onions & Peppers
Complimentary Sour Cream, Shredded Cheese, Pico de Gallo, Guacamole

Warm Soft Flour Tortillas  
 (Gluten Free wraps available on request)


