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GOOD FOOD . FRESH SERVICE



DETROIT LEMONADE
Detroit’s Valentine Vodka, lemonade, 
lemon wedge

RUBY SIPPER
Deep Eddy Ruby Red Grapefruit Vodka, 
St. Germain Elderflower, soda

CARPE DIEM
Deep Eddy Sweet Tea Vodka, lemonade

TEQUILA SUNRISE
Jose Cuervo Tequila, orange juice, 
grenadine float, orange slice

TITO’S LONG ISLAND ICED TEA
Tito’s Vodka, Tanqueray Gin, Bacardí White Rum, Grand 
Mariner, Jose Cuervo Tequila, splash Pepsi, sour

ULTIMATE BLOODY MARY
Absolut Vodka, Absolut Peppar Vodka, Bloody 
Mary mix, hand pressed lime juice,
seasoned rim, garnish
ADD BACON + 1.29  |  ADD A BEER SHOOTER + 1.29

APEROL SPRITZ
Aperol, Prosecco, soda, orange slice

FRENCH 75
Beefeater Gin, Prosecco, hand pressed 
lemon juice, simple, lemon twist

MIMOSA
Chilled split California Champagne, side 
carafe of orange juice for one more pour

BUBBLES
Chilled split California Champagne

PROSECCO
Italian sparkling wine

MANHATTAN
Maker’s Mark Whiskey, sweet vermouth, Angostura 
bitters, maraschino cherry, orange twist

OLD FASHIONED
Maker’s Mark Whiskey, ginger ale, Angostura bitters,
maraschino cherry, orange twist

MARK & GINGER
Maker’s Mark Whiskey, ginger ale, lime wedge

HENDRICK’S CUCUMBER SMASH
Hendrick’s Gin, muddled cucumber, simple, soda

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

HAWAIIAN MULE
House-infused pineapple 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

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,
lemon twist

INFUSION
Housemade vodka infusion with 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, queen olives

RASPBERRY BOMB POP
Raspberry vodka, sour, grenadine, blue curaçao float

COSMOPOLITAN
Absolut Citron Vodka, triple sec, hand 
pressed lime juice, cranberry, lemon twist

LEMON DROP
Absolut Citron Vodka, Pallini Limoncello, lemon twist

THE DIRTY TITO
Tito’s Vodka, olive juice, dry vermouth,
queen olives

RUBY COSMO
Deep Eddy Ruby Red Grapefruit Vodka,
triple sec, cranberry, hand pressed lime juice,
lemon twist

C L A S S I C
MAI-TAI
Bacardí, triple sec, hand pressed 
lime juice, grenadine, orange juice, 
pineapple juice, dark rum float

ALABAMA SLAMMER
Southern Comfort, sloe gin, Disaronno,
orange juice, crème de banana float

BAHAMA MAMA
Malibu Coconut Rum, crème de
banana, orange juice, pineapple juice,
grenadine float

HURRICANE
Meyers’s Dark Rum, Captain Morgan
Spiced Rum, pineapple juice, orange 
juice, sour, grenadine float 

RUM PUNCH
Captain Morgan Spiced Rum,
Malibu Coconut Rum, orange juice, 
pineapple juice, grenadine float

F R O Z E N
MUDSLIDE

PIÑA COLADA

STRAWBERRY DAIQUIRI

MIAMI VICE

MARTINIS
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MARGARITAS
TRADITIONAL MARGARITA  
Jose Cuervo Gold Tequila, triple sec,
hand pressed lime juice, simple, salt rim,
lime wedge. Pitcher serves 4

PERFECT PATRÓN MARGARITA
Patrón Silver Tequila, Patrón Citrónge, hand 
pressed lime juice, sour, simple, salt rim,
lime wedge, side shaker tin for one more pour 

PETE’S PERFECT MARGARITA
1800 Gold Tequila, Grand Mariner, Cointreau, 
hand pressed lime juice, sour, simple, salt rim, 
lime wedge, side shaker tin for one more pour

SPICY JALAPEÑO MARGARITA
House infused jalapeño tequila, triple sec, hand 
pressed lime juice, salt rim, lime wedge

PINEAPPLE MARGARITA
Patron Silver Tequila, Cointreau, pineapple 
juice, hand pressed lime juice, Tajin rim

SANGRIA
All sangrias available by pitcher. Pitcher serves 4

BERRY SANGRIA
Cabernet wine, Dekuyper Razzmatazz, 
cranberry, orange juice

WHITE PEACH SANGRIA
White Zinfandel, peach schnapps, 
pineapple juice, Sierra Mist

WINE
AVAILABLE BY THE 
GLASS OR BOTTLE

PR EMIUM REDS
MEIOMI PINOT NOIR

KENDALL JACKSON CABERNET

HOUSE WINES
WHITE ZINFANDEL
PINOT GRIGIO  I   CHARDONNAY
MERLOT  I   CABERNET

PR EMIUM WHITES
BERINGER MOSCATO  

HESS SELECT CHARDONNAY



HAPPY
HOUR
MONDAY – FRIDAY 4PM – 6PM
NIGHTLY 9PM - CLOSE

BEER
CRAFT PINTS  $4

DOMESTIC BUCKET  $12
Six bottles, all same brand

LEMON DROP
Absolut Citron Vodka,
Pallini Limoncello, lemon twist

RUBY COSMO
Deep Eddy Ruby Red
Grapefruit Vodka,
triple sec, cranberry,
hand pressed lime juice,
lemon twist

INFUSION
Housemade vodka infusion
with pineapple

THE DIRTY TITO
Tito’s Vodka, olive juice,
dry vermouth, queen olives

COSMOPOLITAN
Absolut Citron Vodka,
triple sec, hand pressed
lime juice, cranberry,
lemon twist

TRADITIONAL MARGARITA  
Jose Cuervo Gold Tequila, triple sec,
hand pressed lime juice, simple, salt rim,
lime wedge

APEROL SPRITZ
Aperol, Prosecco, soda, orange slice

WINE
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MONDAY
$2 IMPORT BOTTLES

ALL DAY

T UESDAY
$2 DOMESTIC BOTTLES

ALL DAY

WEDNESDAY
$4 HOUSE WINE 

 $2 OFF WINE BOTTLES
ALL DAY

T HURSDAY
$4 PINTS ALL DAY

FRIDAY
$5 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

HOUSE 
VARIET Y

WHITE ZINFANDEL 
PINOT GRIGIO
CHARDONNAY

MERLOT
CABERNET



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

FRIED GREEN BEANS
Battered crisp green beans lightly seasoned and fried. 

Served with sriracha ranch  

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 PIEROGIE
Stuffed with potato and cheese. Served with 

sautéed onions and sour cream
HALF-DOZEN

MOZZARELLA  CHEESE STICKS
Served with house ranch  

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  BIT ES
Served with choice of signature brown 

sugar sauce or honey mustard

NOT AVAILABLE TO-GO

HAPPY
HOUR



BUCKET 
OF BEER

SIX DOMESTIC
BOTTLES

       ALL THE SAME BRAND

$16

F L AT B R E A D
PIZZAS

CHEESE & PEPPERONI
Pepperoni, house blend cheese, housemade marinara sauce  13.99  

BBQ CHICKEN
Grilled chicken, BBQ sauce, red onion, house blend cheese  14.99  

VEGETARIAN
Green pepper, mushrooms, red onion, house blend 
cheese, housemade marinara sauce  13.99  

B O T T L E D 
BEERS
BUDWEISER  

BUD LIGHT 

BUSCH LIGHT 

MODELO ESPECIAL

CORONA 

CORONA LIGHT  

LABATT BLUE

LABATT BLUE LIGHT   

MICHELOB ULTRA

AMSTEL LIGHT

PBR  

COORS LIGHT

MILLER LITE  

BLUE MOON  

GUINNESS (CAN)

HEINEKEN  

DOS EQUIS  

MOLSON CANADIAN 

LABATT BLUE (NON-ALCOHOLIC)

WHITE CLAW
HIGH NOON

FLIGHT BOARD 
SAMPLER

TRY 4 SAMPLE SIZE TAP OFFERINGS

$4

BEER
COCKTAILS
TO¯GO

O

Available in a 32 oz. Howler or 64 oz. Growler

ANY OF OUR 40 CRAFT ON DRAFT BEERS

HOUSE PINEAPPLE INFUSION (howler size only)

COSMOPOLITAN (howler size only)

TRADITIONAL MARGARITA

LONG ISLAND

SANGRIA



STARTERS

LUNCH COMBO
  I T ’ S  YO U R  C H O I C E

F
R

E
S

H

Create your own combination 
with your choice of any TWO of the following  8.99

SW EET  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  6.49

FRIED GREEN BEANS
Battered crisp green beans lightly seasoned and fried. 
Served with sriracha ranch  9.29

CRAB CAKES
Two made from scratch cakes 
served with tangy sabi sauce  13.99

AMERICAN SLIDER TRIO
Three sliders topped with American 
cheese, grilled onions and pickles  9.99

CRAFT BEER BATTERED MUSHROOMS
Hand-battered mushrooms served with
tangy cocktail sauce  8.99

CRAFT  BEER BATTERED PICKLES
Hand-cut and battered pickle spears deep-fried  
and served with sriracha ranch  7.29 

MOZZARELLA CHEESE STICKS
Served with house ranch  9.29

CHICKEN TENDERS
Golden fried chicken strips with choice of  
BBQ, honey mustard or house ranch  10.99

BUFFALO CHICKEN TENDERS
Buffalo-style fried chicken strips with 
house ranch or bleu cheese  11.99

BATTERED ONION RINGS
Sweet Spanish onions fried golden  8.99

SEASONED CURLY FRIES
Spiral-cut seasoned curly fries  5.99

BANG BANG SHRIMP 
Craft beer-battered shrimp glazed in a sweet chili sauce  14.49

POTATO AND CHEESE PIEROGIE
Served with sautéed onions and sour cream   
HALF-DOZEN  8.29 | DOZEN  11.79

BAVARIAN PRETZEL BITES
Served with choice of signature brown sugar sauce 
or honey mustard  10.49

GARLIC  BREAD ST ICKS
Fresh baked, brushed with garlic butter and 
topped with Parmesan cheese. Served with a 
side of our house marinara sauce  6.99

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  12.99

APPETIZER COMBO
NO SUBSTITUTIONS
PERFECT FOR SHARING! Mozzarella cheese sticks,
potato and cheese pierogie, battered onion rings 
and bacon & cheddar potato skins. Served with 
your choice of two dipping sauces  16.99

BONE-IN WINGS
Hand tossed chicken wings with your choice of Buffalo, 
BBQ or Sweet Chili sauce ONE POUND  12.99

BONELESS WINGS
Hand tossed boneless wings with your choice of
Buffalo, BBQ or Sweet Chili sauce  13.99

LOADED BACON & CHEDDAR 
POTATO SKINS
Freshly cut potato skins loaded with crumbles of
crisp bacon and melted cheddar cheese  12.99

LOADED POTATO CHIPS
Our homemade potato chips loaded with cheddar cheese,
bacon bits, sour cream and chives  9.99

ADD

BEER CHEESE 
TO ANY APPETIZER 

+2.79

•	 HOUSE GARDEN SALAD
	 UPGRADE YOUR SALAD TO A 
	 MINI GREEK OR CAESAR + 2.79

•	 CUP OF SOUP 
	 UPGRADE TO PETE’S 
	 KICKED UP CHILI + .50

• HALF-SANDWICH OF YOUR CHOICE:
	  B.L.T.					     GRILLED CHEESE  
	 TUNA SALAD		  CHICKEN SALAD

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

 1099

THURSDAY
GRILLED HAM AND 
CHEESE SANDWICH

FRIDAY
ALBACORE TUNA 
SALAD SANDWICH

MONDAY
B.L.T. SANDWICH

TUESDAY
GRILLED CHEESE
SANDWICH

WEDNESDAY
CHICKEN SALAD
SANDWICH



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

MARKET SALAD
Mixed greens, house cheese blend, hard-boiled egg,
tomatoes, red onions and cucumbers  9.99
 • ADD CHICKEN + 5.00
 • ADD SALMON + 7.00
 • ADD MAHI-MAHI + 7.00
 • ADD SHRIMP  + 7.00

OUR SIGNATURE
COBB SALAD
Tender pieces of grilled chicken breast, crumbled bacon, 
shredded cheddar cheese, tomatoes and hard-boiled egg 
over crisp mixed greens  16.99   ADD AVOCADO +  1.99

CAESAR SALAD
Fresh romaine tossed with shredded Parmesan cheese, made-
from-scratch croutons and our creamy Caesar dressing  9.99
 • ADD CHICKEN + 5.00 	
 • ADD SALMON + 7.00
 • ADD MAHI-MAHI + 7.00				  
 • ADD SHRIMP + 7.00

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  15.99

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  11.99
 • ADD GYRO MEAT + 5.00
 • ADD CHICKEN + 5.00

ANTIPASTO SALAD
Sliced pepperoni, shredded Dearborn ham, house cheese 
blend, tomatoes, red onions, kalamata olives, pepperoncini
peppers and fresh mixed greens  15.99

CHEF’S SALAD
Crisp tossed greens topped with Dearborn ham, 
cheddar cheese, hard-boiled egg, tomatoes, 
red onions and cucumbers  15.99

JULIENNE SALAD
Julienne strips of turkey and Dearborn ham, Swiss and 
American cheeses, hard-boiled egg, tomatoes, red onions 
and cucumbers over mixed greens  16.99

S O U P S
& CHILI

	   LOADED BAKED POTATO SOUP
                   Topped with sour cream, cheddar 
                   cheese and chives   BOWL  5.99  •  CUP  4.99

DAILY HOMEMADE SOUPS
Chicken Noodle  |  Chicken with Wild Rice  |  Bean & Ham
BOWL  5.99  •  CUP  4.99

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  6.49 • CUP  5.49
 • Top it with cheddar cheese and onions + 1.29

B R E A D  B OW L S
PETE’S  MADE FROM SCRATCH SOUP IN 
A  FRESHLY BAKED BREAD BOWL   8.49

PETE’S  MADE FROM SCRATCH CHIL I  IN 
A  FRESHLY BAKED BREAD BOWL   9.49

BAKED MAC & CHEESE IN  A 
FRESHLY BAKED BREAD BOWL   13.99
 • ADD SHRIMP + 7.00 	
 • ADD CHICKEN + 5.00

ADD

A CUP OF SOUP 
TO ANY SALAD 

+ 3.99

MADE

FRESH
DAILY

Pete’s 

   Famous

DRESSINGS
HOUSE RANCH

HOUSE ITALIAN

HONEY MUSTARD

BLEU CHEESE

HOUSE GREEK

CAESAR

THOUSAND ISLAND

BALSAMIC 
VINAIGRETTE

VINEGAR & OIL

AVAILABLE
TO GO

12 oz.  6.29



FAMOUS ITALIAN
This speciality grinder features Dearborn ham, pepperoni,
house cheese blend, tomatoes, onions, lettuce,
mayo and Italian dressing  10.99

MALIBU CHICKEN
Char broiled chicken breast, house cheese 
blend, mushrooms, onions, lettuce, tomatoes 
and Thousand Island dressing  12.99  

REUBEN
Lean corned beef, homemade sauerkraut,
Swiss cheese and Thousand Island dressing  11.99  

CHICKEN PARMESAN
Char broiled chicken breast topped with house 
cheese blend and marinara sauce  12.99  

PHILLY CHEESESTEAK
Thinly sliced sirloin steak with Swiss cheese,
sautéed onions, green peppers and mayo  13.99  

TURKEY CLUB
Deli sliced turkey stacked with 
Applewood smoked bacon, 
house cheese blend, lettuce, 
tomatoes and mayo  11.99  

HAM AND CHEESE
Dearborn ham, house cheese blend, lettuce, 
tomatoes and mayo  9.99  

SMOTHERED CHICKEN
Grilled chicken breast topped with house cheese blend,
sautéed onions, green peppers, mushrooms and mayo  12.99  

VEGETARIAN
House cheese blend, grilled onions, green peppers,
mushrooms, lettuce, tomatoes and mayo  10.99  

SMOKED TURKEY REUBEN
Deli sliced turkey breast, coleslaw, house cheese blend
and Thousand Island dressing  11.99  

S I G N A T U R E
GRINDERS

TAVERN
BURGERS

BBQ BACON CHEESEBURGER*
Applewood smoked bacon, house blend cheese 
and topped with our tangy BBQ sauce  12.99

THE TEXAN BURGER
Cheddar cheese, a crispy onion ring, Applewood 
smoked bacon and tangy BBQ sauce  12.99

THE MEDITERRANEAN BURGER*
Grilled mushrooms, red onions, feta cheese and red peppers. 
Topped with fresh spinach, tomato and sriracha mayo  12.99

MUSHROOM AND SWISS BURGER*
Loaded with fresh, plump sautéed mushrooms
and melted Swiss cheese  11.99

AVOCADO & SWISS TURKEY BURGER
Ground turkey with savory seasonings topped
with avocado and Swiss cheese. Served on a
whole wheat bun  12.99

*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. patties are charbroiled and 
served on a grilled brioche bun. Served with 
crisp lettuce, tomato, pickle slices and 
sweet red onion, unless otherwise noted. 
SWAP FOR A TURKEY BURGER AT NO CHARGE
ADD AVOCADO + 1.99 

GOTHAM SMASH BURGER
Double stacked American cheeseburger
smashed flat on the grill with caramelized onions. 
Served with crinkle cut pickle slices and our 
secret sauce on a grilled brioche bun  10.99

LOCALLY SOURCED & 
DELIVERED FRESH DAILY

TAVERN BURGER*
Served plain or with your 
choice of cheddar, Swiss, 
American, house blend or 
feta cheese  10.99

PATTY MELT*
Beef patty smothered with grilled 
onions and topped with melted 
Swiss cheese. Served on 
grilled rye bread  11.99

THE WORKS*
Applewood smoked bacon, cheddar 
cheese and fried egg, topped with 
lettuce, tomato, sweet red onion and 
smothered in our craft beer cheese  13.99

All grinders are served with housemade potato chips and a pickle spear



SANDWICH 
SHOP MAKE IT A  DELUXE

CHOOSE TWO: French fries, coleslaw,
tossed salad or cup of homemade soup
 SUBSTITUTE FRENCH FRIES FOR: 
 • SEASONED CURLY FRIES + .99   
 • BATTERED ONION RINGS + 1.79
SUBSTITUTE TOSSED SALAD FOR: 
 • MINI GREEK OR CAESAR + 2.79
 • ADD TO ANY SANDWICH: 
   AVOCADO + 1.99 • FRIED EGG + 1.29 • CHEESE + .99

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  11.99

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  13.99

B.L.T.
Applewood smoked bacon, crisp lettuce, ripe tomato, 
and mayo on choice of toast  8.79
• ADD AVOCADO + 1.99  |  ADD FRIED EGG + 1.29

WRAPS
CHICKEN FINGER WRAP
Crispy chicken fingers wrapped with lettuce and tomato. 
Served with choice of honey mustard or ranch  10.99

CHICKEN CAESAR WRAP
Diced chicken breast tossed together 
with our traditional Caesar salad  10.99

TRADITIONAL GREEK GYRO
Thinly sliced gyro meat rolled together with red onions 
and diced tomatoes. Topped with tzatziki sauce  8.99

CHAR-CHICKEN GYRO
Char broiled chicken breast, red onions, diced tomatoes 
and topped with tzatziki sauce  10.99

GREEK GYRO SUPREME
Thinly sliced gyro meat, feta cheese, shredded lettuce, red 
onions and diced tomatoes. Topped with tzatziki sauce  10.99

CHICKEN GYRO SUPREME
Char broiled chicken breast, feta cheese, 
shredded lettuce, red onions and diced 
tomatoes. Topped with tzatziki sauce  11.99

SMOTHERED CHICKEN GYRO
Sliced chicken breast, mushrooms, green peppers 
and onions grilled together and topped with our 
house blend cheese  11.99

TUSCAN CHICKEN WRAP
Diced chicken breast, spinach and roasted red 
peppers grilled together and topped with shredded 
Parmesan cheese  11.99

TURKEY AND SWISS WRAP
Grilled deli turkey, Swiss cheese, shredded lettuce 
and diced tomatoes  9.49   ADD AVOCADO + 1.99

All sandwiches and wraps are served with
housemade potato chips and a pickle spear.
Available as listed or on your choice:
PITA • BRIOCHE BUN • GRILLED TORTILLA 

MONTE CARLO
Grilled ham and turkey, American and Swiss  
cheeses served between French toast  10.99

GRILLED HAM AND CHEESE
A classic taste combination of shaved Dearborn ham 
and American cheese! Served as a triple decker  8.99

DINTY MOORE
Grilled corned beef, Swiss cheese, Thousand Island dressing 
and housemade coleslaw on grilled rye bread  10.99

ALBACORE TUNA SANDWICH
Solid white albacore tuna served with 
lettuce on choice of toast  9.79

CHICKEN SALAD SANDWICH
Made fresh in our kitchen daily. Served with 
lettuce on choice of toast  9.79

HOUSEMADE CRAB CAKE SANDWICH 
A crispy cake with lettuce and tomato topped with a tangy 
bistro sauce and served on a grilled brioche bun  10.99

CRISPY CHICKEN SANDWICH
Hand-breaded and fried chicken breast with 
lettuce, tomato, crinkle cut pickle slices and 
sriracha mayo on a grilled brioche bun  10.99

BLACKENED MAHI SANDWICH
Blackened mahi-mahi rubbed in special seasoning 
and grilled to perfection. Served with tzatziki sauce  15.99

BLACKENED SALMON SANDWICH
Blackened grilled salmon, lettuce, and tomato. Served 
on a grilled brioche bun with tzatziki sauce  15.99

TUNA MELT
Solid white albacore tuna between melted
Swiss cheese on grilled rye  10.99

REUBEN
Grilled corned beef, homemade sauerkraut, Swiss cheese and 
Thousand Island dressing. Served on grilled rye bread  10.99

GRILLED CHEESE
A simple favorite on your choice of bread  5.99

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  12.79
• ADD AVOCADO  1.99

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  13.99

BUFFALO CHICKEN SANDWICH
Breaded Buffalo chicken breast, crisp lettuce and 
bleu cheese dressing on a grilled brioche bun  11.99

*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.

+499



¯ ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯  ¯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 + 2.79  |  TOP ANY STEAK WITH FRESH SAUTÉED MUSHROOMS & ONIONS + 3.29

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

6 oz.  SIRLOIN STEAK*
Our 6 oz. sirloin steak perfectly seasoned
and grilled to order  19.99

PORK CHOPS
Two boneless pork chops, center-cut for 
tenderness, flame-broiled to juicy perfection  16.99
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 2.79

HOUSEMADE LASAGNAHOUSEMADE 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  18.99

BAKED CAVATAPPI
Cavatappi pasta with spinach in blush sauce. 
Topped with a six-cheese blend and baked  15.99

CHICKEN STIR FRY
Garden mix of fresh vegetables and seasoned
cuts of chicken breast sautéed in a teriyaki
sauce and served over a bed of wild rice  18.99 

CHICKEN ‘N ’  WAFFLE
Our Belgian waffle topped with hand-breaded 
chicken breast. Smothered with our house bacon 
and sriracha maple syrup  19.99

BAKED MAC AND CHEESE
Our house six-cheese blend paired with bits 
of Applewood smoked bacon, smothered over 
cavatappi noodles and baked golden  16.99
 • ADD SHRIMP  + 7.00
 • ADD CHICKEN + 5.00

BEEF STROGANOFF
Sirloin tips, fresh sliced mushrooms and onions
sautéed and served over egg noodles  21.99

BAKED SPAGHETTI
Classic Italian spaghetti tossed in our made from 
scratch house marinara, topped with our house 
cheese blend and baked to perfection  13.99

POLISH PLATTER
Dearborn Polish sausage pan-seared with 
housemade sauerkraut and served with 
four potato & cheese pierogie  16.99

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  15.99

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  16.99

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 + 2.79

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  17.99

LEMON PEPPER 
BAKED COD
Carefully baked fillet of cod 
seasoned with lemon pepper and 
sprinkled with fresh parsley  18.99

BLACKENED NORT H 
ATLANTIC  SALMON
Fresh fillet of salmon rubbed 
in a special seasoning 
and grilled to perfection  23.99

CRAFT BEER 
BATTERED SHRIMP
Succulent shrimp hand-battered 
in our house craft beer batter 
and fried golden  18.99

BANG BANG SHRIMP
Hand-battered fried shrimp glazed 
in our sweet chili sauce  19.99

HOUSEMADE CRAB CAKES
Two crispy cakes drizzled with 
tangy sabi sauce  19.49

BLACKENED MAHI-MAHI
Blackened mahi-mahi rubbed 
in special seasoning and 
grilled to perfection  22.99

SHRIMP SCAMPI
Lightly seasoned, sautéed shrimp 
in garlic butter sauce  19.49

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  18.99

CHICKEN PARMESAN
Fresh breast of chicken topped with marinara sauce and 
melted house blend cheese. Served over spaghetti  18.99

CHICKEN STRIPS
Strips of tender chicken breast lightly breaded
and served golden with choice of BBQ,
honey mustard or house ranch  17.99

PETE’S BROASTED CHICKEN
(Available after 12 pm)
This item may take longer, but it’s worth 
the wait! Juicy and succulent half-chicken 
battered and golden fried  18.99 
TRY IT WITH BROASTED POTATOES

BUFFALO-STYLE CHICKEN STRIPS
Served with celery stick and bleu cheese dressing  18.99

BBQ CHICKEN BREAST
Chicken breast fillet grilled to juicy perfection. 
Topped with our tangy BBQ sauce  16.99

POTATO 
SELECTIONS

FRENCH FRIES 

HOME FRIES
HOUSEMADE

POTATO CHIPS
MADE FROM SCRATCH 

RED SKIN SMASHED 
POTATOES (after 5:00 pm)

ROASTED PARMESAN 
RED SKIN POTATOES

BAKED POTATO
(after 5:00 pm)

UPGRADE
YO U R  S E L E C T IO N

LOADED BAKED POTATO
Cheddar cheese, bacon bits,
sour cream and chives + 2.29

BATTERED 
ONION RINGS  + 1.79

SEASONED 
CURLY FRIES  + .99

SWEET 
POTATO FRIES  + 1.99

SALAD 
U P G R A D E S

+ 2.79

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 + 2.79



ORISE
SHINE
Served with two fresh Grade AA large eggs.  SUBSTITUTE EGG WHITES + .39 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 + 1.79 each
TOP WITH COUNTRY SAUSAGE GRAVY + 2.99

FARMER’S OMELETTE
Stuffed with Dearborn ham, bacon, 
sausage, green peppers, tomatoes and 
onions, covered with cheese  10.49

VEGGIE OMELETTE
Tomatoes, green peppers, onions, 
and fresh mushrooms  9.49

COUNTRY OMELETTE
Sausage, green peppers, onions and 
home fries, with sausage gravy  10.49

SAUSAGE & CHEESE
OMELETTE   9.99

CORNED BEEF 
& SWISS OMELETTE   10.99

WESTERN OMELETTE
Stuffed with diced Dearborn ham, green 
peppers, onions and tomatoes  10.29

GREEK OMELETTE
Gyro meat, feta cheese, 
tomatoes and onions  10.49

SPINACH & FETA OMELETTE
Served with diced tomatoes  10.49

DEARBORN HAM & 
CHEESE OMELETTE   10.49

COUNTRY SKILLET
Diced Dearborn ham, bacon, sausage, 
tomatoes, green peppers and onions 
grilled together, then smothered with 
cheese and topped with two eggs*  10.49

KIELBASA SKILLET
Dearborn kielbasa, tomatoes, green 
peppers and onions grilled together, 
then smothered with cheese and 
topped with two eggs*  10.99

CORNED BEEF HASH 
SKILLET
Two eggs* over corned beef hash  
grilled together with green 
peppers and onions  10.99

E
G

G
S

BENEDICT
TRADITIONAL EGGS BENEDICT*
Thin-sliced Dearborn ham and poached eggs  10.99

CRAB CAKE BENEDICT*
With housemade crab cakes  14.99

SALMON BENEDICT*
Lightly blackened North Atlantic salmon  16.99

GARDEN BENEDICT*
Spinach, mushrooms, roasted red pepper and onion  9.99

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

PETE’S STEAK* SPECIAL
6 oz. sirloin steak served with two eggs,* 
home fries and toast  15.99

SUNRISE BREAKFAST
Two eggs,* two sausage links, two strips of bacon, one 
slice of Dearborn ham, home fries and toast  10.49

DEARBORN KIELBASA & EGGS*
Smoked Dearborn kielbasa, two eggs, 
home fries and toast  10.99

HOME FRIES & EGGS*
Two eggs, home fries and toast  6.29

BISCUITS & GRAVY COUNTRY SPECIAL
Two fresh biscuits topped with sausage gravy, 
served with two eggs,* bacon and sausage  10.79

BISCUITS  &  GRAVY
TWO WARM FRESH BISCUITS WITH 
A CUP OF SAUSAGE GRAVY  7.99

PORK CHOPS & EGGS*
Two boneless pork chops, two eggs, 
home fries and toast  11.99

LUMBERJACK
Two pancakes, bacon, sausage and eggs*  8.99

BACON OR SAUSAGE & EGGS*
 •	TWO BACON STRIPS OR 	TWO SAUSAGE LINKS, 
	 TWO EGGS, HOME FRIES AND TOAST  7.99
 •	TWO BACON STRIPS OR TWO SAUSAGE LINKS, 
	 TWO EGGS AND TOAST  7.49

DEARBORN HAM & EGGS*
 • ONE SLICE OF HAM, TWO EGGS,
	 HOME FRIES AND TOAST  9.59
 • ONE SLICE OF HAM, TWO EGGS AND TOAST  9.09



ULTIMATE BLOODY MARY
Absolut Vodka, Absolut Peppar Vodka, 
Bloody Mary mix, hand pressed lime juice, 
seasoned rim, garnish
ADD BACON + 1.29  
ADD A BEER SHOOTER + 1.29

MIMOSA
Split California Champagne,
side carafe of orange juice 
for one more pour

TEQUILA SUNRISE
Jose Cuervo Tequila, orange juice, 
grenadine float, orange garnish

MORNING MARGARITA
Jose Cuervo Gold Tequila,
triple sec, hand pressed lime 
juice, simple, salt rim,
lime wedge. Pitcher serves 4

BREAKFAST SHOT
Jameson Irish Whiskey, butterscotch 
schnapps, orange juice, bacon

BUBBLES
Chilled split of California Champagne

KETEL ONE SPRITZERS
CUCUMBER & MINT  |  GRAPEFRUIT & ROSE
PEACH & ORANGE BLOSSOM

IRISH COFFEE
Jameson Irish Whiskey, Bailey’s Irish 
cream, coffee, whipped cream

APEROL SPRITZ
Aperol, Prosecco, soda, orange slice

FRENCH 75
Beefeater Gin, Prosecco, hand pressed 
lemon juice, simple, lemon twist

CL ASSIC BR UNCH
COCKTAILS

BELGIAN 
WAFFLES 
ADD STRAWBERRY TOPPING & WHIPPED CREAM  + 2.49
ADD A SCOOP OF VANILLA ICE CREAM  + 2.49

BELGIAN WAFFLE 
Our light and fluffy Belgian waffle 
cooked to a golden brown  7.99
 • WITH DEARBORN HAM + 1.99
 • WITH BACON OR SAUSAGE + 1.49

CHICKEN ‘N ’  WAFFLE
Our Belgian waffle topped with hand-breaded 
chicken breast. Smothered with our house 
bacon and sriracha maple syrup  14.99

PANCAKES 
&  F R E N C H  T OA S T
ADD STRAWBERRY TOPPING & WHIPPED CREAM  + 2.49

BUTTERMILK PANCAKES
TWO CAKES   5.79
• WITH DEARBORN HAM + 1.99 
• WITH BACON OR SAUSAGE + 1.49

FRENCH TOAST
Six half-slices  7.99
• WITH DEARBORN HAM + 1.99 
• WITH BACON OR SAUSAGE + 1.49 

BREAKFAST
SPECIALS
AVAILABLE UNTIL 11 AM DAILY

#1 		 PETE’S SPECIAL*
			   A USDA choice 6 oz. sirloin steak served with 
			   two eggs, home fries, toast and jelly  14.99

#2		 TWO EGGS* & HOME FRIES
			   Served with toast and jelly  5.99

#3	 TWO EGGS* & MEAT
			   With choice of bacon or sausage 
			   along with toast and jelly  6.79 
			   • SUBSTITUTE DEARBORN HAM + 1.49

#4	 TWO EGGS,*  MEAT 
			   & HOME FRIES
			   With choice of bacon or sausage 
			   plus home fries and toast  7.29 
			   • SUBSTITUTE DEARBORN HAM + 1.49

#5	 FRENCH TOAST
			   With your choice of bacon or sausage  7.29 
			   • SUBSTITUTE DEARBORN HAM + 1.49

#6	 HOTCAKES
			   Four hot cakes served with your choice
			   of bacon or sausage  6.99
			   • SUBSTITUTE DEARBORN HAM + 1.49

#7		 LUMBERJACK*
			   Two eggs and two pancakes with 
			   bacon and sausage  8.29

FRENCH TOAST 
STICKS   7.99
• WITH DEARBORN HAM + 1.99 
• WITH BACON OR SAUSAGE + 1.49

FOUR CAKES   7.49
• WITH DEARBORN HAM + 1.99 
• WITH BACON OR SAUSAGE + 1.49



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  8.99

NEW YORK CHEESECAKE
A generous wedge of cheesecake with 
a graham cracker crust  7.99 
ADD STRAWBERRY TOPPING & WHIPPED CREAM + 2.49

FRESH BAKED COOKIES
Chocolate chunk  1.99 each

ICE CREAM SUNDAE
Vanilla ice cream topped with your choice of chocolate 
syrup, strawberries or Ghirardelli caramel sauce, 
then topped with whipped cream, 
and a cherry  5.99

SKILLET COOKIE SUNDAE
A fresh baked chocolate chunk cookie topped 
with vanilla ice cream streaked with chocolate 
syrup and Ghirardelli caramel sauce  6.49

ZERO PROOF
HAND-DIPPED MILKSHAKES
STRAWBERRY  |  VANILLA  |  CHOCOLATE

STRAWBERRY LEMONADE

VIRGIN PIÑA COLADA

VIRGIN STRAWBERRY DAIQUIRI
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