KITCHEN

COCKTAILS

STARTERS

CHILLED

JUMBO SHRIMP COCKTAIL
4 jumbo shrimp, house made cocktail sauce 18

FRESH RAW OYSTERS
Choice of 6 or 12, served with cocktail sauce,
mignonette, lemon MP

POKE BOWL
Fresh ahi tuna on top of sushi rice
with cucumber, avocado, pickled ginger,
scallions, sesame seeds,
spicy mayo and eel sauce 19

CHARCUTERIE BOARD
Chef’'s selection of cured meat, cheese,
fruit, nuts, crostini 20

HOT

ORGANIC EDAMAME
Sea Salt 7 | Spicy 8

CHICKEN LETTUCE WRAPS
Bell pepper, green onion, carrot, cabbage,
mushroom, chopped nuts, hoisin 16

CHOPHOUSE MEATBALLS
Big juicy meatballs in homemade Bolognese sauce
served with cheesy garlic bread 16

STICKY SHORT RIB
Crispy beef short rib, hoisin,
sesame, herbs, coleslaw 18

CRAB RANGOON
4 wontons filled with crab and
cheese filling served with
vegetable slaw and sweet and sour
dipping sauce 14

CALAMARI
Crispy calamari and banana peppers,
lemon caper Beurre Blanc 16

SOUP

LOBSTER BISQUE
Creamy lobster soup with fresh lobster 17

FRENCH ONION
Caramelized onions, brandy, crouton,
Swiss and gruyere cheeses 10

SOUP OF THE DAY
Chef’s Special

SIDES

FRENCH FRIES 7
TRUFFLE PARM FRIES 12
BROCCOLI 5
SIDE SALAD 6
COLESLAW 5
MAC & CHEESE 10 (ADD LOBSTER +20)

SALADS

Add Ons: Grilled Chicken Breast 6 = Grilled Steak 12
Grilled Salmon 12 = Three Grilled Jumbo Shrimp 12

CAESAR
Romaine, house made Caesar dressing,
parmesan, croutons, lemon 7/14

WEDGE
lceberg, warm bacon, cherry tomato,
red onion, house blue cheese dressing 14

CRISPY CHICKEN COBB SALAD
Chopped greens, cherry tomato, bacon,
crispy chicken breast, hard boiled eggs, avocado,
chives, blue cheese crumbles & ranch dressing 19

GREEK SALAD
Mixed greens, cherry tomato, onion, cucumber, olives,
pepperoncini, feta, pink Greek dressing 12

MICHIGAN CHERRY SALAD
Mixed greens, red onion, dried cherries, blue cheese
crumbles, candied nuts, raspberry vinaigrette 12

ARUGULA HERB TRUFFLE SALAD
Fresh arugula tossed with white truffle cil, fresh lemon,
cherry tomato, parmesan cheese 14

BURGERS & SANDWICHES

Served with choice of French fries, coleslaw or side salad
Add: Bacon +2.5 » Fried Egg +2.5 » Avocado 2.5

G’S DOUBLE PATTY SMASH BURGER
Lettuce, tomato, onion, pickle, special sauce, brioche bun 19
Add cheese +2

GRILLED CHICKEN CLUB
Bacon, lettuce, tomato, Swiss cheese,
basil aioli on brioche bun 18

NASHVILLE HOT CHICKEN SANDWICH
Hot sauce, pepperjack, coleslaw, chili aioli,
pickles on brioche bun 18

ITALIAN BEEF
Thinly sliced and grilled beef, peppers, onions,
mozzarella, chili aioli on Italian Baguette 19

RUEBEN
Slow cooked corned beef, sliced thin and topped with
melted Swiss, sauerkraut and 1000 Island dressing on rye 19

PROSCIUTTO SANDWICH
Thinly sliced prosciutto, arugula, parmesan, roasted red
peppers, olive oil, balsamic reduction on Italian baguette 19

PLATES

MR. G’S SPICY RIGATONI
Calabrian chili, vodka, tomato cream sauce 11/22

(Entree served with cheesy garlic bread)

CHICKEN CUTLET
Pan fried parmesan crusted chicken breast, topped with
fresh tomato ammeoglio sauce and dressed arugula 18

FISH & CHIPS

Lightly breaded and fried walleye served with
French fries, coleslaw & tartar sauce 19

CHICKEN TENDERS PLATTER
Served with French fries, coleslaw, & dipping sauce 19
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$3 applied to split plates.

Please be aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk,
soy and wheat). We offer gluten free friendly menu items, however, our kitchen is not completely gluten-free.

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness. Created by @Detroit.DesignHouse | Published July 11, 2024




KITCHEN

COCKTAILS

BEER LIST

DOMESTIC IMPORT CRAFT
BUDWEISER 4  LABATT BLUE 5 KONA BIG WAVE 6

BUD LIGHT 4 § LABATT BLUE LIGHT 5 § LONG DRINK BY BELLS 6
MILLER LITE 4 CORONA 5 BELLS TWO HEARTED 6
COORS LIGHT 4 MODELO 5 BELLS SEASONAL 6

MICHELOB ULTRA 4 STELLA ARTOIS 5 DIRTY BLONDE 6
' HEINEKEN 5 :

HEINEKEN ZERO N/A 5

COCKTAILS
SMOKED OLD FASHIONED PURSUIT OF HAPPINESS PRICKLY PEAR MARGARITA
Bulleit bourbon, maple syrup, bitters, Deep Eddy Lemon Vodka, strawberry, Blanco tequila, prickly pear,
candied bacon, orange peel 18 pineapple, fresh lemon, basil 16 Grand Marnier, fresh lime 15
PINEAPPLE AMARETTO SOUR APEROL SPRITZ SPICY PINEAPPLE MARGARITA
Disaronno, pineapple, lemon, Aperol, prosecco, soda, orange wheel 15 Blanco tequila, pineapple juice,
simple, egg white 15 LIMONCELLO SPRITZ fresh lime juice, jalapefio, tajin 15
BLOODY MARY Limoncello, Prosecco, soda 15 PURPLE EMPRESS
Vodka, tomato juice, MOCKTAIL Empress Indigo gin, Chambord,

spices, skewer 12 fresh lime 15

MNon-alcoholic cocktail. Ask your
bartender to whip something up! MP

MARTINIS
ESPRESSO MARTINI POMEGRANATE MARTINI PERFECT LEMON DROP MARTINI
Vodka, Kahlua, Bailey's, Vodka, pomegranate, lemon 15 Deep Eddy Lemon Vodka, lemonade, |
fresh espresso, 15 limoncello, sugar rim 16

WINE SELECTIONS

BUBBLES . ROSE . RED BLEND
Avissi, Prosecco, Veneto, Italy 10/40 Bieler Pere Et Fils, Sabine, Threadcount by Napa Quilt,
- Cotes de Provence, FR 10/40 : CA12/48
CHARDONNAY ;
SWEETER WHITES : MALBEC
William Hill, North Coast, : :
California 10/40 . Chateau Grand Traverse, : Colores Del Sol, Mendoza,
Joel Gott, Unoaked. Dry rRies}ling, Old Mission Argentina 12/48
California 12/48 . Peninsula, M/10/40 j
Terra D’Oro, Moscato, . CABERNET SAUVIGNON
California 12/48 :

SAUVIGNON BLANC Sterling Vinters,

Wither Hills, Marlborough, . PINOT NOIR . Central Coast, CA 10/40
New Zealand 10/40 : Bonanza, CA 12/48
Echo Bay, Marlborough, Mark West, CA 10/40 Quilt, Napa Valley, CA 18/75
New Zealand 12/48 . Elouan, Oregon 12/48 f
White Haven, Malborough, ITALIAN RED
New Zealand 15/56 . MERLOT :

: . Argiano, Non Confunditur

Decoy, Sonoma, CA 10/40 :  Super-Tuscan, Toscana, [taly 15/50

PINOT GRIGIO ;
Maso Canali, Pinot Grigio, RED ZINEANDEL
Trentino, Italy 12/48 :

Saldo by The Prisoner, CA 15/56
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