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Fried Green Beans
Battered crisp green beans lightly seasoned and fried. 
Served with Sriracha ranch  7.49

ChiCken Tenders
Golden fried chicken strips with choice of BBQ, 
honey mustard or house ranch  8.99
Buffalo Style served with celery sticks and bleu cheese  9.29

Crab Cakes
Two made from scratch cakes 
served with tangy sabi sauce  10.49

ameriCan slider Trio
Three sliders topped with American 
cheese, grilled onions and pickles  7.99

CraFT Beer BaTTered mushrooms
Hand-battered mushrooms served with
tangy cocktail sauce  7.49

Potato and Cheese Pierogies
Stuffed with potato and cheese. Served with 
sautéed onions and sour cream   halF-dozen  6.99

mozzarella Cheese sTiCks
Served with house ranch  6.99

Craft  beer battered PiCkles
Hand-cut and battered pickle spears deep-fried and
served with Sriracha ranch  5.99 

BanG BanG shrimp BuCkeT
Craft beer-battered shrimp glazed in a 
sweet chili sauce   12.49

Bavarian preTzel BiTes
Served with choice of signature brown sugar sauce 
or honey mustard   8.99

sweeT poTaTo Fries
Thick wedge-cut sweet potatoes fried golden and 
seasoned with our special blend of sea salt and cinnamon. 
Served with our house brown sugar sauce  4.99

BaTTered onion rinGs
Sweet Spanish onions fried golden  5.99

seasoned Curly Fries
Spiral-cut seasoned curly fries  4.99

GarliC Bread sTiCks
Fresh baked, brushed with garlic butter and 
topped with Parmesan cheese. Served with 
a side of our house marinara sauce  4.49

shareables
ChiCken and Cheese Quesadilla
Grilled chicken breast, green peppers and onions 
smothered with our house cheese blend and cheddar 
cheese packed into a grilled tortilla. Served with 
housemade salsa and sour cream  10.29

appeTizer ComBo
no substitutions • ExcludEd from Happy Hour spEcials
PERFECT FOR SHARING! Mozzarella cheese sticks,
potato and cheese pierogies, battered onion rings 
and bacon & cheddar potato skins. Served with 
your choice of two dipping sauces  13.99

BuFFalo winGs
Hand tossed chicken wings with your choice of Buffalo, 
BBQ or Sweet Chili sauce. Buffalo Style served with 
celery sticks and bleu cheese   one pound  13.99
TRy OuR BONElESS wINGS!   one pound  11.99

loaded BaCon & Cheddar 
poTaTo skins
Freshly cut potato skins loaded with crumbles of
crisp bacon and melted cheddar cheese  10.29

Potato and Cheese Pierogies
Stuffed with potato and cheese. Served with 
sautéed onions and sour cream   dozen  9.99

loaded poTaTo Chips
Our homemade potato chips loaded with 
cheddar cheese, bacon bits, sour cream and chives  7.79

starters

Create your own combination 
with your choice of any two of the following  6.99
•	 House	Garden	salad
 upgradE your salad to a mini grEEk or caEsar + 2.49
	•	Cup	of	soup	
 upgradE to pEtE’s kickEd up cHili + .40
	•	Half-sandwiCH	of	Your	CHoiCe:
  b.l.t.  |  grillEd cHEEsE  
 tuna salad  |  cHickEn salad

lunch 
combo

      I T ’ S  Y o u r  C H o I C Ef
r
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monday
B.L.T. SAndwiCH

Tuesday
GriLLed CHeeSe SAndwiCH

wednesday
CHiCken SALAd SAndwiCH

Thursday
GriLLed HAM And CHeeSe SAndwiCH

Friday
ALBACOre TunA SALAd SAndwiCH

Add

Beer Cheese 
to any appetizer 

+2.39

s o u p  & 
s a n d w i c h

s pec i a l
Served with homemade chips, 

pickle spear and a bowl of soup
upGrade To peTe’s 

kiCked up Chili + .99

799



happy
hour
half off 
appetizers

monday – Friday 4pm – 6pm
niGhTly 9pm - Close

ChiCken tenders
Golden fried chicken strips with choice of BBQ, 

honey mustard or house ranch
Buffalo Style served with celery sticks 

and bleu cheese  

fried green beans
Battered crisp green beans lightly seasoned and fried. 

Served with Sriracha ranch  

Crab Cakes
Two made from scratch cakes served with tangy sabi sauce  

Craft  beer battered MushrooMs
Hand-battered mushrooms served with

tangy cocktail sauce 

aMeriCan slider trio
Three sliders topped with American 

cheese, grilled onions and pickles  

Potato and Cheese Pierogies
Stuffed with potato and cheese. Served with 

sautéed onions and sour cream
halF-dozen

Mozzarella  Cheese stiCks
Served with house ranch  

boneless Wings
Hand tossed boneless chicken wings with your choice of Buffalo, 

BBQ or Sweet Chili sauce. Buffalo Style served with 
celery sticks and bleu cheese   one pound

Craft  beer battered PiCkles
Hand-cut and battered pickle spears deep-fried and

served with Sriracha ranch  

sWeet  Potato fries
Thick wedge-cut sweet potatoes fried golden and 

seasoned with our special blend of sea salt and cinnamon. 
Served with our house brown sugar sauce

battered onion rings
Sweet Spanish onions fried golden  

seasoned Curly fries
Spiral-cut seasoned curly fries  

loaded Potato ChiPs
Our homemade potato chips loaded with cheddar 

cheese, bacon bits, sour cream and chives   

bavarian Pretzel  bites
Served with choice of signature brown 

sugar sauce or honey mustard

NOT AvAIlABlE TO-GO



happy
hour
martinis

Monday thru Friday 
4pm-6pm 
nightly 9pm-close

wine
Monday thru Friday 
4pm-6pm 
nightly 9pm-close

hou se Wines
Chardonnay
CaBerneT 
whiTe zinFandel 
merloT

craft
pints

Monday thru Friday 
4pm-6pm 
nightly 9pm-close

well
drinks

Monday thru Friday 
4pm-6pm 
nightly 9pm-close

$3
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lemon drop
Absolut Citron Vodka, 
chilled Pallini Limoncello. 
Served in a chilled martini 
glass with a lemon twist

The inFusion
Our signature housemade 
infusion. Flavored vodka 
infused with fresh Hawaiian 
gold pineapple served in 
a chilled martini glass

CosmopoliTan
Absolut Citron Vodka, triple 
sec, hand pressed lime juice, 
cranberry.  Served in a chilled 
martini glass with a lemon twist

The dirTy TiTo
Tito’s Vodka, olive juice, dry 
vermouth. Served in a chilled 
martini glass with queen olives

ruBy Cosmo
deep eddy ruby red Grapefruit 
Vodka, triple sec, cranberry, 
hand pressed lime juice. 
Served in a chilled martini 
glass with a lemon twist

$5

$4

$3

Monday
$2 iMPOrT BOTTLeS

ALL dAy

t uesday
$2 dOMeSTiC BOTTLeS

ALL dAy

Wednesday
$3 HOuSe wine 

 $2 OFF wine BOTTLeS
ALL dAy

t hursday
pint night • $3 PinTS 

ALL dAy

friday
$3 CLASSiC COCkTAiLS

ALL dAy

saturday 
& sunday

$1 OFF MiMOSAS & 
BLOOdy MAryS

ALL dAy

d a i ly
drink

s p e c i a l s



The ruBy sipper
deep eddy ruby red Grapefruit Vodka, St. Germain 
elderflower, club soda. Served in a mason jar

TiTo’s lonG island iCed Tea
Tito’s Vodka, Tanqueray Gin, Bacardí 
white rum, Grand Mariner, Jose Cuervo 
Tequila, splash Pepsi, sour mix

deTroiT lemonade
detroit’s Valentine Vodka with 
lemonade and a lemon wedge

Tequila sunrise
Jose Cuervo Tequila, orange juice, 
grenadine float and orange garnish

mimosa
A chilled split of California Champagne 
served with a side carafe of orange juice 
for one more pour

Carpe diem
deep eddy Sweet Tea Vodka, lemonade.
Served in a mason jar

Two james CuCumBer smash
Two James Old Cockney Gin, St. Germain, 
hand-pressed lime juice, club soda

The ulTimaTe Bloody mary
Absolut Vodka, Absolut Peppar Vodka, Bloody 
Mary mix, fresh squeezed lime. Served with 
a seasoned rim and plenty of garnish
add BaCon + .99  |  add a Beer shooTer + .99

old Fashioned
Maker’s Mark whiskey, ginger ale, 
aromatic bitters, maraschino cherry, 
orange twist. Stirred, never shaken

The manhaTTan
Maker’s Mark whiskey, sweet vermouth, aromatic 
bitters, maraschino cherry. Stirred, never shaken

mark & GinGer
Maker’s Mark whiskey, ginger ale, lime garnish

BuBBles
A chilled split of California Champagne

hand cr afted

cocktails

mules
Served in a copper mug with a lime wedge

mexiCan mule
Jose Cuervo Gold Tequila, ginger beer, 
hand-pressed lime juice

whiTe Blossom mule
detroit’s Valentine white Blossom elderflower 
Vodka, ginger beer, hand-pressed lime juice

irish mule
Jameson irish whiskey,  ginger beer, 
hand-pressed lime juice. 

GinGer zipper
detroit’s Valentine Liberator Gin, ginger beer, 
hand-pressed lime juice. 

hawaiian mule
House-infused pineapple vodka, 
ginger beer, hand-pressed lime juice

keTel one mule
ketel One Vodka, ginger beer, 
hand-pressed lime juice.



whiTe Blossom 
CosmopoliTan
detroit’s Valentine white Blossom 
elderflower Vodka, Cointreau, 
hand pressed lime juice, cranberry.
Himalayan pink salted rim, lemon twist

The inFusion
Our signature house made infusion. 
Flavored vodka infused with 
fresh Hawaiian gold pineapple

deTroiT CosmopoliTan
detroit’s Valentine Vodka, Cointreau, hand 
pressed lime juice, cranberry, lemon twist

The dirTy james
Two James Old Cockney Gin, 
olive juice, dry vermouth. Served in a 
chilled martini glass with queen olives

honeydew marTini
Malibu rum, Midori, pineapple juice

CosmopoliTan
Absolut Citron Vodka, triple sec, hand 
pressed lime juice, cranberry.  Served in a 
chilled martini glass with a lemon twist

lemon drop
Absolut Citron Vodka, chilled Pallini 
Limoncello. Served in a chilled 
martini glass with a lemon twist

The dirTy TiTo
Tito’s Vodka, olive juice, dry vermouth. Served 
in a chilled martini glass with queen olives

ruBy Cosmo
deep eddy ruby red Grapefruit Vodka, triple 
sec, cranberry, hand pressed lime juice. Served 
in a chilled martini glass with a lemon twist

Caramel appleTini
Smirnoff kissed Caramel Vodka, red Apple 
Schnapps. Served in a chilled caramel 
streaked martini glass

c l a s s i c
   f r o z e n
ClassiC  CoCktails
dark & sTormy

mai-Tai

alaBama slammer

Bahama mama

hurriCane

rum punCh

lynChBurG lemonade

f rozen CoCktails
mudslide

piña Colada

sTrawBerry daiquiri

martinis
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margaritas
TradiTional marGariTa  
Jose Cuervo Gold Tequila, triple sec, hand 
pressed lime juice, pure cane syrup. Served 
tall on the rocks with salt rim and fresh 
lime wedge. Also available by the pitcher 
(Pitcher serves 4)

perFeCT paTrÓn marGariTa
Patrón Silver Tequila, Patrón Citrónge, hand-
pressed lime juice, sour, pure cane syrup. Served 
with a side shaker tin for one more pour 

peTe’s perFeCT 
marGariTa
1800 Gold Tequila, Grand Mariner, 
Cointreau, hand pressed lime juice, 
sour, pure cane syrup.  Served with 
a side shaker tin for one more pour

Blue marGariTa
Jose Cuervo Gold Tequila and dekuyper 
Blue Curaçao served on the rocks

sangria
All sangrias available by pitcher
(Pitcher serves 4)

Berry sanGria
Cabernet wine, dekuyper razzmatazz, 
cranberry and orange juice

whiTe peaCh sanGria
white Zinfandel, Peach Schnapps, 
pineapple juice, Sierra Mist
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wine
available by the 
glass or bottle
PreMiuM reds
meiomi pinot noir

kendall jaCkson cabernet

house Wines
Chardonnay  i   CaBerneT
whiTe zinFandel  i   merloT

PreMiuM Whit es
BerinGer Moscato  

Belle amBianCe pinot GriGio

hess seleCT chardonnay

house wine rosé (375 Ml can)



40 craft 
o n  d r a f t

get your growler

t o  g o
Filled wiTh any one oF 
our 40 CraFT on draFT
#40craftondraft

64oz
reusaBle 
groWler 

32oz
reusaBle 
hoWler 

b o t t l e d 
beers
Budweiser  

Bud liGhT  

Bud liGhT lime   

modelo espeCial

laBaTT Blue

laBaTT Blue liGhT    

miCheloB ulTra    

red sTripe 

pBr  

Coors liGhT

miller liTe  

miller 64

miller hiGh liFe

Blue moon   

killian’s

newCasTle 

Guinness (Can)

Corona 

Corona liGhT  

heineken  

heineken liGhT

rollinG roCk

dos equis   

molson Canadian 

redd’s apple ale

o’doul’s  (non-alCoholiC)

FliGhT Board 
sampler

Try 4 sample size Tap oFFerinGs

$3

roTaTinG handles 
daily. For our 

CurrenT seleCTion 
download The Free 

diGiTal pour app.

bucket 
of beer

six domesTiC
BoTTles

       all The same ChoiCe

$15
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Take home any of your favorite soups to go. 
your choice	Bowl	•	Cup	•	Quart

monday
CreAM OF BrOCCOLi

Tuesday
TOMATO BASiL

wednesday
CreAM OF MuSHrOOM

Thursday
VeGeTABLe BeeF

saTurday
COunTry VeGeTABLe

sunday
SOuP du JOur

Friday
new enGLAnd CLAM CHOwder

soups

salads
Served with your choice of dressing and fresh baked 
garlic parmesan bread stick (unless otherwise noted)

g a r d e n
f r e s h

o f  t h e 

day

dressings
house ranCh

FrenCh
house iTalian

honey musTard
Bleu Cheese
house Greek

Caesar
Thousand island

BalsamiC 
vinaiGreTTe

vineGar & oil
FaT-Free ranCh
FaT-Free iTalianmarkeT salad

Mixed greens, house cheese blend, hard-boiled egg,
tomatoes, red onions and green peppers  8.99
	•	add	CHar-Broiled	CHiCken + 3.00
	•	add	Grilled	atlantiC	salmon + 7.00
 •	add	maHi-maHi + 7.00
	•	add	6-oz.	sirloin	steak + 5.00
	•	add	Grilled	sHrimp  + 7.00

peTe’s ChiCken salad
or Tuna salad plaTe
Fresh made chicken salad or solid white albacore tuna 
served on a bed of fresh romaine with slices of red ripe 
tomato, red onions, green pepper and hard-boiled egg  9.49

our signature Cobb salad
Tender chunks of grilled chicken breast, crumbled bacon, 
shredded cheddar cheese, tomatoes and hard-boiled egg 
over crisp mixed greens  10.99   add avoCado +  1.99

Caesar salad
Fresh romaine tossed with shredded Parmesan cheese, made-
from-scratch croutons and our creamy Caesar dressing  8.99
	•	add	Grilled	CHiCken + 3.00  
	•	add	Grilled	salmon + 7.00
	•	add	maHi-maHi + 7.00    
 •	add	Grilled	sHrimp + 7.00

oriGinal Greek salad
Mixed greens, tomatoes, feta cheese, 
red onions, kalamata olives, beets and 
pepperoncini peppers. Served with grilled 
pita bread and our housemade Greek dressing  9.49
	•	add	GYro	meat + 3.00
	•	add	CHar-Broiled	CHiCken + 3.00

BuFFalo FrisCo salad
Buffalo-style chicken fingers add the signature touch to a 
salad of mixed fresh greens, diced tomatoes, shredded 
cheddar cheese, hard boiled egg and crumbled bacon  11.99

anTipasTo salad
Sliced pepperoni, shredded dearborn ham, house cheese 
blend, tomatoes, red onions, kalamata olives, pepperoncini
peppers and fresh mixed greens  12.49

CheF’s salad
Crisp tossed greens topped with dearborn ham, 
cheddar cheese, hard-boiled egg, tomatoes, 
red onions and green peppers  10.99

julienne salad
Julienne strips of turkey and dearborn ham, Swiss and 
American cheeses, hard-boiled egg, tomatoes, red onions 
and green peppers over mixed greens  10.29

s o u p s
& chili

   loaded Baked poTaTo soup
                   Topped with sour cream, cheddar 
                   cheese and chives    Bowl  4.79  •  Cup  4.29

daily homemade soups
Chicken Noodle  |  Chicken with wild Rice  |  Bean & Ham
Bowl  4.79  •  Cup  4.29

peTe’s made froM sCraTCh Chili
A thick blend of fresh ground beef, green peppers, onions, 
tomatoes, red kidney beans and special seasonings, 
simmered to perfection.  Bowl   5.29 • Cup   4.79
 • Top it with cheddar cheese and onions + .79

b r e a d  b ow l s
Pete’s  Made froM sCratCh souP in 
a  freshly baked bread boWl   6.79

Pete’s  Made froM sCratCh Chil i  in 
a  freshly baked bread boWl   7.29

baked MaC & Cheese in  a 
freshly baked bread boWl   9.79
	•	add	sHrimp + 7.00  
	•	add	CHar-Broiled	CHiCken + 3.00

Add

a Cup oF soup 
to any salad 

+ 1.99

MAde

fresh
dAiLy

Pete’s 

   Famous
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faMous italian
This speciality grinder features dearborn ham, pepperoni,
house cheese blend, tomatoes, onions, lettuce,
mayo and italian dressing  7.49

maliBu ChiCken
Char-broiled chicken breast, house cheese 
blend, mushrooms, onions, lettuce, tomatoes 
and Thousand island dressing  7.79

The reuBen
Lean corned beef, homemade sauerkraut,
Swiss cheese and Thousand island dressing  8.49

ChiCken parmesan
Char-broiled chicken breast topped with house 
cheese blend, onions and marinara sauce  7.49

philly CheesesTeak
Thinly sliced sirloin steak with Swiss cheese,
sautéed onions, green peppers and mayo  8.99

Turkey CluB
deli sliced turkey stacked with 
Applewood smoked bacon, 
house cheese blend, lettuce, 
tomatoes and mayo  8.49

ham and Cheese
dearborn ham, house cheese blend, lettuce, 
tomatoes and mayo  7.49

smoThered ChiCken
Grilled chicken breast topped with house cheese blend,
sautéed onions, green peppers, mushrooms and mayo  7.79

veGeTarian
House cheese blend, grilled onions, green peppers,
mushrooms, lettuce, tomatoes and mayo  7.29

smoked Turkey reuBen
deli sliced turkey breast, coleslaw, house cheese blend
and Thousand island dressing  7.99

s i g n a t u r e
grinders

tavern
burgers
Tavern BurGer*
Served plain or with your choice of cheddar, Swiss, 
American, house blend or feta cheese  9.79

BBq BaCon CheeseBurGer*
Applewood smoked bacon, house blend cheese 
and topped with our tangy BBQ sauce  10.79

The Texan BurGer
Cheddar cheese, a crispy onion ring, Applewood 
smoked bacon and tangy BBQ sauce  11.29

The mediTerranean BurGer*
Grilled mushrooms, red onions, feta cheese and red peppers. 
Topped with fresh spinach, tomato and Sriracha mayo  11.29

mushroom and swiss BurGer*
Loaded with fresh, plump sautéed mushrooms
and melted Swiss cheese  9.99

avoCado & swiss Turkey BurGer
Ground turkey with savory seasonings topped
with avocado and Swiss cheese. Served on a
whole wheat bun  10.99

*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.

Our 1/2-lb. Certified Angus Beef patties are 
charbroiled and served on a toasted brioche bun. 
Served with crisp lettuce, tomato, pickles and 
sweet red onion, unless otherwise noted. 
swap For a wheaT Bun aT no CharGe
swap For a Turkey BurGer aT no CharGe 
swap For a preTzel Bun + .79 

paTTy melT*
Beef patty smothered with grilled onions and
topped with melted Swiss cheese. Served on 
grilled rye bread  10.29

The works*
Applewood smoked bacon, cheddar cheese and
fried egg, topped with lettuce, tomato, sweet red 
onion and smothered in our craft beer cheese  11.79

lOCAlly SOuRCEd & 
dElIvEREd FRESH dAIly
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sandwich 
shop make it a  deluxe

deluxe any Tavern BurGer, Grinder, sandwiCh 
or Fresh wrap for 3.99
includes choice of two different sides: French fries, 
coleslaw, tossed salad or cup of homemade soup.
	•	suBstitute	CurlY	fries +  .99
	•	suBstitute	onion	rinGs +  1.29
	•	make	Your	deluxe	salad	a	mini	Greek	or	Caesar + 2.49

ClassiC Turkey CluB
deli turkey stacked in a three tier club-style with 
Applewood smoked bacon, American cheese, lettuce, 
tomato and mayo. Served on choice of toast  9.29

CaliFornia Turkey CluB
deli turkey stacked three tier club-style with avocado,
Applewood smoked bacon, American cheese, lettuce,
tomato and mayo. Served on choice of toast  9.99

B.l.T.
Applewood smoked bacon, crisp lettuce, ripe tomato,
and mayo on choice of toast  6.29
•	add	avoCado  1.99

wraps
ChiCken FinGer wrap
Crispy chicken fingers wrapped with lettuce and tomato. 
Served with choice of honey mustard or ranch  8.29

ChiCken Caesar WraP
diced chicken breast tossed together 
with our traditional Caesar salad  8.49

TradiTional Greek Gyro
Thinly sliced gyro meat rolled together with red onions 
and diced tomatoes. Topped with tzatziki sauce  7.29

Char-ChiCken Gyro
Char-broiled chicken breast, red onions, diced tomatoes 
and topped with tzatziki sauce  7.99

Greek Gyro supreme
Thinly sliced gyro meat, feta cheese, shredded lettuce, red 
onions and diced tomatoes. Topped with tzatziki sauce  8.29

ChiCken Gyro supreme   8.99

smoThered ChiCken Gyro
Sliced chicken breast, mushrooms, green peppers 
and onions grilled together and topped with our 
house blend cheese  8.49

tusCan ChiCken WraP
diced chicken breast, spinach and roasted red 
peppers grilled together and topped with shredded 
Parmesan cheese  8.59

Turkey and swiss wrap
Grilled deli turkey, Swiss cheese, shredded lettuce 
and diced tomatoes  7.99   add avoCado + 1.99

All sandwiches and wraps are available 
as listed or on your choice:
pita	•	BrioCHe	Bun	•	wHeat	Bun			|			pretzel	Bun + .79 

monTe Carlo
Grilled ham and turkey, American and Swiss  
cheeses served between French toast  7.89

grilled haM and Cheese
A classic taste combination of shaved dearborn ham 
and American cheese! Served as a triple decker  7.59

dinTy moore
Grilled corned beef, Swiss cheese and 
housemade coleslaw on grilled rye bread  8.59

alBaCore Tuna sandwiCh
Solid white albacore tuna served with 
lettuce on choice of toast  7.59

ChiCken salad sandwiCh
Made fresh in our kitchen daily. Served with 
lettuce on choice of toast  6.99

housemade CraB Cake sandwiCh 
A crispy cake with lettuce and tomato topped with a tangy 
bistro sauce and served on a grilled brioche bun  7.89

Baja ChiCken sandwiCh
Char-broiled Cajun chicken breast, avocado, Applewood 
smoked bacon, house-blend cheese, lettuce, tomato 
and Sriracha mayo on a grilled brioche bun  10.29

BlaCkened mahi sandwiCh
Blackened mahi-mahi rubbed in special seasoning 
and grilled to perfection   14.29

BlaCkened salmon sandwiCh
Blackened grilled salmon, lettuce, and tomato.
Served on a grilled brioche bun   14.29

Tuna melT
Solid white albacore tuna between melted
Swiss cheese on grilled rye   7.89

reuBen
Grilled corned beef, homemade sauerkraut, Swiss cheese and 
Thousand island dressing. Served on grilled rye bread   8.59

Grilled Cheese
A simple favorite on your choice of bread   4.29

grilled ChiCken Club
Char-broiled chicken breast served club style with 
Applewood smoked bacon, American cheese, crisp lettuce, 
tomato, and mayo. Served on a grilled brioche bun  9.29
•	add	avoCado  1.99

Crispy ChiCken sandwiCh
Hand-breaded and fried chicken breast with lettuce, 
tomato and Sriracha mayo on a grilled brioche bun  8.59
Try iT Char-Broiled!

BuFFalo ChiCken sandwiCh
Breaded Buffalo chicken breast, crisp lettuce and 
bleu cheese dressing on a grilled brioche bun  8.59

*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.



¯ ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯s t e a k s
& chops
¯ ¯ ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯All dinners below are served with soup and salad or coleslaw and garlic parmesan bread stick,

as well as your choice of potato, wild rice or fresh vegetable. 
make your salad a mini-Greek or Caesar + 2.49		|		top	anY	steak	witH	fresH	sautéed	musHrooms	&	onions + 2.49

ALL  STEAKS  &  CHOPS  ARE  GR ILLED  WITH  HOUSEMADE  DETRO IT  Z IP  SAUCE

12-oz new york sTrip sTeak*
This one has earned its reputation as
the king of steaks! Sink your royal appetite 
into this tender 12-ounce strip steak  21.99

6-oz.  sirloin sTeak*
Our 6-ounce sirloin steak perfectly seasoned
and grilled to order  13.99

pork Chops
Two boneless pork chops, center-cut for 
tenderness, flame-broiled to juicy perfection  11.99
Choose from:
Grilled		|		GarliC	HerB		|		BBQ		|		Breaded
 

house 
specialties
All dinners below are served with soup and choice of salad 
or coleslaw and a fresh baked garlic parmesan bread stick.
make your salad a mini-Greek or Caesar For an addiTional 2.49

baked MaC and Cheese
Our house six-cheese blend paired with bits of 
Applewood smoked bacon, smothered over 
cavatappi noodles and baked golden  11.49
	•	add	Grilled	sHrimp  +  7.00
	•	add	CHiCken	Breast + 3.00

BeeF sTroGanoFF
Sirloin tips, fresh sliced mushrooms and onions
sautéed and served over egg noodles  16.99

ChiCken sTir Fry
Garden mix of fresh vegetables and seasoned
chunks of chicken breast sautéed in a teriyaki
sauce and served over a bed of wild rice  13.49 

baked sPaghett i
Classic italian spaghetti tossed in our made from 
scratch house marinara, topped with our house 
cheese blend and baked to perfection  11.59

Baked CavaTappi
Cavatappi pasta with spinach in blush sauce. 
Topped with a six-cheese blend and baked  11.49

housemade lasaGna
Layers of pasta and cheese topped with our from 
scratch meat sauce then baked until the six-cheese 
blend of mozzarella, Asiago, fontina, Gouda, romano 
and white cheddar is melted and golden brown 
and sprinkled with grated parmesan  13.49

ChiCken ‘n ’  waFFle
Our Belgian waffle topped with hand-breaded 
chicken breast. Smothered with our house bacon 
and Sriracha maple syrup  11.49

BaBy BaCk BBq riB Bones
A full slab’s worth of falling-off-the-bone tender hickory 
smoked ribs coated with BBQ sauce. Served with potato, 
wild rice or vegetable  18.99
	•	add	Grilled	sHrimp + 7.00
	•	add	BBQ	CHiCken	Breast + 3.00

kielBasa and sauerkrauT
A traditional recipe brought over straight from Poland! 
dearborn Polish sausage pan-seared with housemade 
sauerkraut. Served with your choice of potato, wild 
rice or fresh vegetable  11.49

liver and onions
Baby beef liver smothered in grilled onions and 
housemade detroit zip sauce. Served with your 
choice of potato, wild rice or fresh vegetable  11.49

rAre       cool red center
MediuM rAre  warM red center
MediuM     hot pink center
MediuM weLL  sliGhtly pink center
weLL dOne   no pink

Add

Grilled shrimp 
+7.00



from  sea
All dinners below are served with soup and salad or coleslaw and fresh baked garlic 
Parmesan bread stick, as well as your choice of potato, wild rice or fresh vegetable.

make your salad a mini-Greek or Caesar + 2.49

Craft  beer battered 
f ish & ChiPs
Alaskan fillets of cod hand dipped in a 
light batter mixed with a local brewed 
iPA and golden fried. Pair it with French 
fries and a side of coleslaw for a big 
catch! Served with tartar sauce  13.49

lemon pepper 
Baked Cod
Carefully baked fillet of cod 
seasoned with lemon pepper and 
sprinkled with fresh parsley  14.49

blaCkened north 
atlantiC  salMon
A large 8-oz. fillet of salmon 
rubbed in a special seasoning 
and grilled to perfection  18.99

CraFT Beer 
BaTTered shrimp
Succulent shrimp hand-battered 
in our house craft beer batter 
and fried golden   15.49
Try iT “BanG BanG” sTyle, 
glazed in our sweet chili sauce

housemade CraB Cakes
Two crispy cakes drizzled with 
tangy sabi sauce   12.49

BlaCkened 
mahi-mahi
Blackened mahi-mahi rubbed 
in special seasoning and 
grilled to perfection   18.49

shrimp sCampi
Lightly seasoned, sautéed jumbo 
shrimp in garlic butter sauce  15.49

poultry
smoThered ChiCken BreasT
Grilled chicken breast smothered with sautéed mushrooms, 
green and roasted red pepper, fresh spinach and onions 
blanketed with our melted house blend cheese   13.79

ChiCken parmesan
Fresh breast of chicken topped with marinara sauce and 
melted house blend cheese. Served over spaghetti   13.79

ChiCken sTrips
Strips of tender chicken breast lightly breaded
and served golden with choice of BBQ,
honey mustard or house ranch   13.49

peTe’s BroasTed ChiCken
(Available after 12 p.m.)
This item may take longer, but it’s worth 
the wait! Juicy and succulent half-chicken 
battered and golden fried   14.49 

BuFFalo-sTyle ChiCken sTrips
Served with celery stick and bleu cheese dressing   13.99

BBq ChiCken BreasT
Chicken breast fillet grilled to juicy perfection. 
Topped with our tangy BBQ sauce   12.49

potato 
selections

FrenCh Fries 

home Fries
HOuSEmAdE

poTaTo Chips
mAdE FROm SCRATCH 

red skin smashed 
poTaToes (after 5:00 p.m.)

ROASTEd PARmESAN 
red skin poTaToes

Baked poTaTo
(after 5:00 p.m.)

upgrade
yo u r  s e l e c t io n

loaded Baked poTaTo
Cheddar cheese, bacon bits,
sour cream and chives + 1.99

BaTTered 
onion rinGs  + 1.29

seasoned 
Curly Fries  + .99

sweeT 
poTaTo Fries  + 1.29

salad 
u p g r a d e s

+ 2.49

mini Greek

mini Caesar

All dinners below served with soup and choice of salad 
or coleslaw, fresh baked garlic parmesan bread stick, 
as well as your choice of potato, wild rice or 
fresh vegetable (unless otherwise noted). 
upGrade your salad To a mini-Greek or Caesar + 2.49



Orise
shine
Served with two fresh Grade AA large eggs.  suBsTiTuTe eGG whiTes + .29 per egg

overstuffed
om e l e t t e s  &  s k i l l e t s

Served as an omelette or iron skillet 
with home fries, toast and jelly. 
add Fresh mushrooms or Cheese + .79
Top wiTh CounTry sausaGe Gravy + .99

Farmer’s omeleTTe
Stuffed with dearborn ham, bacon, 
sausage, green peppers, tomatoes and 
onions, covered with cheese  8.99

veGGie omeleTTe
Tomatoes, green peppers, onions, 
and fresh mushrooms  7.79

CounTry omeleTTe
Sausage, green peppers, onions and 
home fries, with sausage gravy   8.29

sausaGe & Cheese
omeleTTe   7.99

Corned BeeF 
& swiss omeleTTe   8.99

wesTern omeleTTe
Stuffed with diced dearborn ham, green 
peppers, onions and tomatoes   7.99

Greek omeleTTe
Gyro meat, feta cheese, 
tomatoes and onions   8.79

spinaCh & FeTa omeleTTe
Served with diced tomatoes  8.79

dearBorn ham & 
Cheese omeleTTe   8.79

CounTry skilleT
diced dearborn ham, bacon, sausage, 
tomatoes, green peppers and onions 
grilled together, then smothered with 
cheese and topped with two eggs. 
Served with toast and jelly  8.99

kielBasa skilleT
dearborn kielbasa, tomatoes, 
green peppers and onions grilled 
together, then smothered with 
cheese and topped with two eggs. 
Served with toast and jelly  7.29

peTe’s sTeak* speCial
6-oz. sirloin steak served with two eggs*, 
home fries and toast  11.99

BisCuiTs & Gravy
Served with two warm fresh biscuits.  Bowl  4.99 • Cup  4.79

sunrise BreakFasT
Two eggs*, two sausage links, two strips of bacon, one 
slice of dearborn ham, home fries and toast  8.29

Corned BeeF hash & eGGs*
Corned beef hash, two eggs and toast  7.99

dearBorn kielBasa & eGGs*
Smoked dearborn kielbasa, two eggs, 
home fries and toast  7.29

home Fries & eGGs*
Two eggs, home fries and toast  4.59

pork Chops & eGGs*
Two boneless pork chops, two eggs, 
home fries and toast  10.29

lumBerjaCk
Two pancakes, bacon, sausage and eggs*  6.99
	•	witH	toast	and	jellY + 1.79

BisCuiTs & Gravy CounTry speCial
Two fresh biscuits topped with sausage gravy, 
served with two eggs*, bacon and sausage  7.79

BaCon or sausaGe & eGGs*
	•	two	BaCon	strips	or	 Two sausaGe links, 
 Two eGGs, home Fries and ToasT  5.79
	•	two	BaCon	strips	or	Two sausaGe links, 
 Two eGGs and ToasT  5.29
	•	douBle	tHe	meat + .99

dearBorn ham & eGGs*
	•	one	sliCe	of	Ham,	two	eGGs,
 home Fries and ToasT  7.09
	•	one	sliCe	of	Ham,	two	eGGs	and ToasT  6.59
	•	douBle	tHe	meat + 1.99

e
g

g
s

benedict
TradiTional eGGs BenediCT*
Thin-sliced dearborn ham and poached eggs  9.99

CraB Cake BenediCT*
with housemade crab cakes  12.79

salmon BenediCT*
Lightly blackened north Atlantic salmon  12.79

Garden BenediCT*
Spinach, mushrooms, roasted red pepper and onion  8.99

Available Saturday & Sunday while supplies last! 
Two poached eggs served atop toasted English muffin 
halves, all crowned with rich, creamy hollandaise 
sauce and a sprinkling of cheddar cheese 

breakfast 
served until  3  pm



mimosa
A chilled split of California Champagne 
served with a side carafe of 
orange juice for one more pour

Tequila sunrise
Jose Cuervo Tequila, orange juice, 
grenadine float and orange garnish

morninG marGariTa
Jose Cuervo Gold Tequila, triple sec, 
hand pressed lime juice, pure cane 
syrup. Served tall on the rocks with salt 
rim and fresh lime wedge. Also available 
by the pitcher (Pitcher serves 4)

BuBBles
A chilled split of California Champagne

Fuzzy navel
Peach schnapps, orange juice

keTel one spriTzers
CuCumBer	&	mint		|		Grapefruit	&	rose
peaCh & oranGe Blossom

sCrewdriver
Vodka, orange juice

irish CoFFee
Jameson irish whiskey, coffee

cl assic br unch
cocktails

The ulTimaTe Bloody mary
Absolut Vodka, Absolut Peppar Vodka, Bloody Mary mix, fresh 
squeezed lime. Served with a seasoned rim and plenty of garnish
add BaCon + .99  |  add a Beer shooTer + .99

belgian 
waffles 
add sTrawBerry ToppinG & whipped Cream  + .99
add a sCoop oF vanilla iCe Cream  + .99

BelGian waFFle 
Our light and fluffy Belgian waffle 
cooked to a golden brown  5.79
	•	witH	smoked	Ham + 1.30
	•	witH	BaCon	or	sausaGe + 1.00

ChiCken ‘n ’  waFFle
Our Belgian waffle topped with hand-breaded 
chicken breast. Smothered with our house 
bacon and Sriracha maple syrup  10.99

pancakes 
&  f r e n c h  t oa s t
add sTrawBerry ToppinG & whipped Cream  + .99

BuTTermilk panCakes
Two Cakes   3.99
•	witH	smoked	Ham + 1.30 
•	witH	BaCon	or	sausaGe + 1.00

FrenCh ToasT
Six half-slices  5.29
•	witH	smoked	Ham + 1.30 
•	witH	BaCon	or	sausaGe + 1.00 

breakfast
specials
availaBle unTil 11 a.m. daily

#1   peTe’s speCial*
   A uSdA choice 6-oz. sirloin steak served with 
   two eggs, home fries, toast and jelly  11.69

#2  Two eGGs* & home Fries
   Served with toast and jelly  4.29

#3 Two eGGs* & meaT
   with choice of bacon or sausage 
   along with toast and jelly  4.99 
	 	 	 •	suBstitute	smoked	dearBorn	Ham + 1.30

#4 Two eGGs*,  meaT 
   & home Fries
   with choice of bacon or sausage 
   plus home fries and toast  5.49 
	 	 	 •	suBstitute	smoked	dearBorn	Ham + 1.30

#5 FrenCh ToasT
   with your choice of bacon or sausage  5.59 
	 	 	 •	suBstitute	smoked	dearBorn	Ham + 1.30

#6 hoTCakes
   Four hot cakes served with your choice
   of bacon or sausage  5.29
	 	 	 •	suBstitute	smoked	dearBorn	Ham + 1.30

#7  lumBerjaCk*
   Two eggs and two pancakes with 
   bacon and sausage  6.49
	 	 	 •	witH	toast	and	jellY + 1.79

Four Cakes   4.59
•	witH	smoked	Ham + 1.30 
•	witH	BaCon	or	sausaGe + 1.00

FrenCh ToasT 
sTiCks   5.29
•	witH	smoked	Ham + 1.30 
•	witH	BaCon	or	sausaGe + 1.00
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desserts
ChoColaTe molTen Cake
A warm, moist dark chocolate cake filled with a dark 
chocolate truffle explosion! drizzled with chocolate 
and served warm with vanilla ice cream  5.79

new york CheeseCake
A generous wedge of cheesecake with 
a graham cracker crust  6.29 
add sTrawBerry ToppinG & whipped Cream + 99

Fresh Baked Cookies
Chocolate chunk, oatmeal raisin or 
white chocolate macadamia  1.49 each

iCe Cream sundae
Vanilla ice cream topped with your choice of chocolate 
syrup, strawberries or Ghirardelli caramel sauce, 
then topped with whipped cream, 
nuts and a cherry  4.79

skillet cookie sundae
A fresh baked cookie of your choice topped 
with vanilla ice cream streaked with chocolate 
syrup and Ghirardelli caramel sauce  5.29

zero proof
hand-dipped milkshakes
strawBerrY		|		vanilla		|		CHoColate

sTrawBerry lemonade

virGin piña Colada

virGin sTrawBerry daiquiri

Tazo hoT Tea
zen		|		Calm		|		lotus		|		awake		|		passion
earl	GreY		|		refresH		|		wild	sweet	oranGe


