APPETIZERS
Shrimp Cocktail $8

12 shrimp served with house made cocktail sauce and lemon wedges

Escargot $10

4 snails served atop roasted mushrooms in a garlic wine sauce with toast points

Teriyaki Salmon Bites $14

4 Char-grilled salmon slices atop a slice of fresh pineapple, basted with our
teriyaki glaze

Caprese Crostini $8

Our garlic toasted baguettes topped with basil pesto, fresh tomato slices, and
mozzarella then baked to perfection in our pizza oven

Spinach Artichoke Dip $11

A creamy blend served with toasted pita chips

Calamari Planks $11

Thinly sliced calamari steak cajun fried and sautéed with red onion, garlic, and
cherry tomatoes and topped with parmesan cheese

Crab Cakes 1 for $8 / 2 for $16

Our famous blend of fresh Maryland crab sautéed in butter to golden perfection

Lobster Crostini $15

Our Maine lobster tail sautéed in a bleu cheese cream sauce, topped with bacon
and served with garlic toast points

Sautéed Steak Bites $15

Cajun coffee sauce, feta cheese, and garlic toast points

SOUPS
Chicken Tortilla $4 cup / $5 bowl
New England Clam Chowder
$4 cup / $6 bowl

Soup of the Day $4 cup / $6 bowl

SANDWICHES / LUNCH
Add a side of fries to any sandwich $2.5

Waterfront Burger $10

Our take on a classic American sandwich.
Served on a toasted brioche bun with lettuce,
tomato, onion, pickle, and your choice of cheese.
Add bacon $2

Chicken Club $10

Your choice char-grilled or cajun grilled chicken
breast, bacon, lettuce and tomato topped with
a cheddar-jack cheese and fire roasted jalapeño
remoulade

Veggie Sandwich $8

Grilled vegetable blend topped with melted
mozzarella cheese

Fish Sandwich $10

SALADS

Beer battered Atlantic Cod served on an
artisanal bun

Caesar Salad $9

Salmon Burger $12

Michigan’s Own Salad $8

Waterfront Barbecue Burger $12

House made ceasar dressing served with grated parmesan and croutons.
Add char-grilled chicken $3, shrimp or salmon $7
A fresh blend of spring mix, bleu cheese, Michigan cherries, walnuts.
Add char-grilled chicken $3, shrimp or salmon $7

Salmon Salad $15

A fresh blend of spring mix, artichokes, fire-roasted red peppers, candied
walnuts, served with our toasted onion vinaigrette

Tropical Cajun Salad $9

A fresh blend of spring mix, cucumber, red onion, cherry tomato, and our
signature pineapple salsa. Add cajun crusted chicken $3, shrimp or salmon $7

BLT Steak Salad

$17
Romaine lettuce with cherry tomatoes, red onions, bacon, crumbled bleu
cheese, and our house made creamy garlic dressing

Served with fire roasted jalapeño remoulade, a
lemon wedge and coleslaw
8oz burger in our famous barbecue rub, topped
with fried onion strips, bacon, cheddar-jack
cheese and barbecue sauce

Jambalaya $9

A soulful blend of rice, onions, bell peppers,
tomatoes, andoullie sausage and cajun spices

Southwest Tacos $7 - $12

Your choice of sautéed or cajun grilled chicken ($7),
cod ($7), or mahi-mahi ($12), served in a warm
tortilla with lettuce, tomato, cheddar jack cheese
and our famous jalapeño fire roasted remoulade.
Two per order

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 foodborne illness.

ENTRÉES

All Entree’s served with choice of side item and soup or salad

Mix N’ Match Dinner Creation
European Lake Perch $16, Atlantic Salmon $18,
Pacific Mahi-Mahi $23, Black Tiger Shrimp $22,
Chicken Breast $12
Char-Grilled - Flame grilled and garlic butter basted to perfection, a
simple and healthy option
Picatta $2 - your choice protein sautéed topped with a white wine
lemon caper sauce
Tropical Cajun $3 - your choice protein cajun crusted, topped with a
sweet and tangy pineapple salsa and served over rice
Mornay $4 - your choice protein sautéed in garlic cream sauce tossed
with spinach, topped with fresh mozzarella and baked to perfection
Meuniere $3 - your choice protein lightly egg battered, sautéed, and
topped with a chablis and cream scampi sauce
Firecracker $4 - your choice protein cajun crusted, served with a cajun
medley of onion, garlic, bell peppers, and tomatoes in our signature
blend of spice, and finished with white wine and served over rice

STEAKS

All Steaks served with choice of side item and soup or
salad. All steaks are char-grilled and available topped
with zip sauce or blackened at no additional charge

Filet - 8oz $32
Sirloin - 10oz $18
New York - 12oz $27
Steaks topped with caramelized onions and/or mushrooms in
a white wine reduction, additional $3
Steaks topped with caramelized onions and/or mushrooms in
a port wine demi-glace reduction, additional $4
Steaks cooked blackened and topped with caramelized bleu
cheese, additional $4
Add surf n’ turf to your delicious steak creation!
Add (3) char-grilled shrimp $6
Add a Maryland crab cake $8
Add a 6oz Maine lobster tail $28, char-grilled and butter
basted to perfection!

PASTAS

All Pasta served with your choice of soup or salad

Mediterranean $12
Boursin Chicken $16

Sautéed chicken breasts served in a toasted onion boursin cheese sauce
with spinach, served over rice

Grilled Salmon $21

with Lavender Balsamic Vinegar Glaze. Grilled salmon served on a bed of
spinach, topped with a slice of fire-roasted red pepper and vinegar glaze

Fish N’ Chips Cod $16 Perch $19

Our take on a classic, served with french fries and cole slaw

Crab Cakes $23

Our famous blend of fresh Maryland crab sautéed in butter to perfection

Sesame Seared Yellow fin Tuna $27

An 8oz yellowfin tuna steak served atop a cucumber asian-slaw and
topped with a mild chili oil

Fettuccine, red onion, tomatoes, spinach, artichokes,
and garlic tossed in a spicy olive oil, feta cheese and a
touch of lemon juice. Add chicken $3, shrimp or salmon $7

Fettuccine Alfredo $10

Add chicken $3, shrimp or salmon $7

Sun-dried Tomato Basil Fettuccine $15

A blend of sun-dried tomatoes, basil, spinach, red
onion, mushrooms, and garlic. Add chicken $3, or shrimp
or salmon $7

Crab Ravioli $25

Maryland crab and sharp cheese in a house made
ravioli, served in a mushroom, red pepper, and garlic
cream sauce

SIDES

PIZZA

Potato of the day $3

Toscana $16

Vegetables $4

Grilled chicken, feta cheese, spinach, and diced tomatoes

Pepperoni Lovers $17

A pie covered crust to crust in artisanal cut pepperoni

Seafood Alfredo $23

Maryland crab, shrimp, mushrooms, onions, and alfredo sauce

A blend of carrots, red onion, zucchini, summer
squash, and cherry tomatoes, tossed in sesame oil and
finished with red wine vinegar

French Fries $3
Rice Pilaf $4

Vegetable $16

Tomato, zucchini, mushrooms, spinach, and garlic

A long-grain rice seasoned to perfection and blended
with onions, celery, and mushrooms to buttery
perfection

Build your own Pizza $10

Char-grilled Pineapple Slices $4

Add $2 per topping: Pepperoni, grilled chicken, spinach, diced tomatoes,
bell peppers, bacon, mushrooms, onions, alfredo sauce, zucchini, garlic,
pepperoncini, basil. Add $5 for shrimp or crab

Fettuccine $3

Garlic Butter or Basil and Garlic

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 foodborne illness.

