
HOMESTYLE BEER
CHEESE SOUP        9
AGED WHITE CHEDDAR, BRICK 
CHEESE, COPPER ALE, PRETZEL 
CROUTON.

ANGUS BEEF CHILI      12
TRIMBLE FARMS BEEF CHILI, SOUR 
CREAM, OLD WHITE CHEDDAR. 
UPGRADE TO A BREAD BOWL $6

GREEk SALAD       17
ROMAINE, KALAMATA OLIVES, 
PICKLED ONIONS, RED PEPPERS, 
CHERRY TOMATOES, FETA CHEESE, 
CUCUMBER, LEMON OREGANO 
VINAIGRETTE.

VEGAN ITEMSIGNATURE ITEMBest meal
ever?

THANK OUR HARDWORKING KITCHEN TEAM FOR DOING A 
SWELL JOB! ADD A 4-PACK TO YOUR BILL FOR ONLY $11 
AND HAVE THEM ENJOY IT AFTER WORK.

NONNA’S MEATBALLS   14
GROUND TRIMBLE BEEF AND 
PORK, VODKA SAUCE, PARMESAN, 
FRESH BASIL, GARLIC BREAD 
 

 CAULIFLOWER DIP    18
THREE CHEESE BLEND, ROASTED 
CAULIFLOWER, RED PEPPER, 
BREAD BOWL, TORTILLA CHIPS.

 BAVARIAN PRETZEL  12
BAKED PRETZEL STICKS, COARSE 
SALT, GROVE BEER MUSTARD, 
WESTCOTT CREAM ALE FONDUE.

BAJA STREET CORN      17
QUARTERED CORN "RIBS", COTIJA 
CHEESE, CHIPOTLE AIOLI, TAJIN 
RUB, CILANTRO, LIME.

WINGS N' FRIES       18.75

SAUCES: GROVE BBQ, CAROLINA 
BBQ, CARIBBEAN JERK, HONEY 
GARLIC, BUFFALO, THAI CHILI,
MAPLE CHIPOTLE, SRIRACHA HONEY,
APPLE BUTTER BBQ.

RUBS: CAJUN, LEMON PEPPER, 
TAJIN MEXICAN RUB.

Bowl
GastroFare Sando

Pizza

 THE GROVE
1/4 lb: 19.75    1/2 lb: 21.75
1/3 LB wagyu patty: 24.75
TRIMBLE BEEF, BACON, WHITE 
CHEDDAR, BRAISED ONION, TOMATO, 
LETTUCE, BEER MUSTARD, GROVE 
BBQ, BRIOCHE BUN, PICKLE.

CLASSIC SMASH
1/4 lb: 18.75   1/2 lb: 20.75
1/3 LB wagyu patty: 23.75
TRIMBLE BEEF, LETTUCE, TOMATO, 
RED ONION, AMERICAN CHEESE, 
GROVE SAUCE, POTATO BUN, 
PICKLE.

GYRO GLORY       22
1/3 LB EWE DELL GYRO PATTY, 
TZATZIKI, TABBOULEH, PRESERVED 
TOMATO, GRILLED HALLOUMI 
CHEESE, BRIOCHE BUN.

GLUTEN-FREE BUNS, SWEET POTATO 
FRIES, SOUP, HOUSE OR CAESAR SALAD: $3
ONION RINGS:$4
ANGUS BEEF CHILI, GREEK SALAD, 
POUTINE: $5

PEARSON STEER          25
1/3 LB CLUBHOUSE STOUT-FED 
WAGYU PATTY, BACON JAM, BRIE 
CHEESE, ARUGULA, TOMATO, 
SECRET SAUCE, BRIOCHE BUN.

BISTRO MUSHROOM
1/4 lb: 21.75    1/2 lb: 23.75
1/3 LB wagyu patty: 26.75
TRIMBLE FARMS BEEF, BRIE CHEESE,  
SAUTEED LIONS MANE & OYSTER 
MUSHROOMS, TOMATO, LETTUCE, 
GARLIC THYME AIOI, BRIOCHE BUN.

 EL DIABLO
1/4 lb: 19.75   1/2 lb: 21.75
1/3 LB wagyu patty: 24.75
TRIMBLE BEEF, CRISPY BACON, 
CHIPOTLE CREAM CHEESE,
SPICY BANANA PEPPERS, LETTUCE, 
TOMATO, TORTILLA CHIPS, BRIOCHE 
BUN, PICKLE.

 BRAIN BUSTER     19.75
TWO 3 OZ MUSHROOM AND 
BLACK BEAN PATTIES, LETTUCE, 
TOMATO, GUACAMOLE, SRIRACHA 
JAM, BRIOCHE BUN.

 GROVE NACHOS 19.50
PICO DE GALLO, LETTUCE, SPICY 
PEPPERS, TORTILLA CHIPS, SALSA, 
CHIPOTLE CREME FRAICHE, 
WESTCOTT CREAM ALE FONDUE 
ADD ANGUS BEER CHILI: 9,  ADD 
CHICKEN: 6, ADD PULLED PORK: 
7, GUACAMOLE: 3
 

AMBASSADOR
CHEESY BREAD             18
DEEP DISH GARLIC BREAD, BRICK 
CHEESE, PARMESAN, GARLIC 
THYME AIOLI, FIRE ROASTED 
TOMATO SAUCE, BASIL, OREGANO.

ISLAND BITES       17
DUSTED CHICKEN BITES, JERK 
SAUCE, FRIED PLANTAINS, MANGO 
SALSA, MICRO GREENS, DRESSED 
GREENS.

 PERCH TACOS 21
LAKE ERIE PERCH, CREAMY 
COLESLAW, MANGO SALSA, 
PICKLED ONION, CHIPOTLE CREAM, 
LEAMINGTON CORN TORTILLAS.

CLASSIC POUTINE 12
FRIES, QUEBEC CHEESE CURDS, 
CLUBHOUSE STOUT WAGYU 
GRAVY.

FRIED BRIE  17
SEASONED PANKO CRUSTED BRIE 
CHEESE, BACON JAM, BALSAMIC 
GLAZE, ROASTED GARLIC BREAD.

ADD GRILLED CHICKEN,
JERK CHICKEN, OR PORK: $6

ADD BEEF: $7
ALL SALADS COME WITH

GARLIC CIABATTA BAGUETTE

WE'RE ALWAYS LOOKING FOR WAYS TO CELEBRATE 
THE KITCHEN'S CREATIVITY. ASK YOUR SERVER TO SEE 

WHAT THE CHEFS HAVE COOKING THIS WEEK!

CAESAR SALAD      16
ROMAINE, BACON BITS, SHAVED 
PARMESAN, SOURDOUGH 
CROUTONS, CAESAR DRESSING, 
BALSAMIC REDUCTION.

 POkE POWER BOWL   18
CUCUMBER, CARROTS, EDAMAME, 
SNAP PEAS, RED CABBAGE, 
SUSHI RICE, AVOCADO, 
MARINATED TOFU, MIXED GREENS, 
SUNFLOWER SEEDS, DIAKON 
SPROUTS, GINGER SESAME 
VINAIGRETTE. 
 

ARUGULA SALAD           16
ARUGULA, APPLES, SPICED 
PECAN, ROASTED BEETS, PICKLED 
ONION, SEARED HALLOUMI 
CHEESE, HONEY SHALLOT 
VINAIGRETTE.

  BUDDHA STIR FRY            22
SNAP PEAS, EDAMAME, RED CABBAGE, THREE C FARMS 
OYSTER MUSHROOMS, RED ONION, RED PEPPERS,
MARINATED TOFU, THAI CHILI SAUCE, FRIED RICE,
MICRO GREENS. ADD CHICKEN: 6 
 

GREAT LAkES FINEST FISH N' CHIPS           23
GEORGE THE GHOST HEFEWEIZEN BATTERED LAKE ERIE 
PICKEREL, MALT DILL AIOLI, SLAW, FRIES.

SOUTHERN FRIED CHICkEN                 22
BEER BRINED CHICKEN THIGHS, LOADED SMASHED POTATOES, 
CREAMY COLESLAW, COUNTRY GRAVY

 PERCH DINNER               30
FIVE LIGHTLY BREADED LAKE ERIE PERCH, MALT DILL AIOLI, 
FRIES, SLAW. DOUBLE YOUR PERCH FOR $42. 
 

YELLOWSTONE MAC               25
PULLED BEEF BRISKET, APPLE BUTTER BBQ SAUCE, CRISPY 
ONIONS. HOUSE SALAD.

 ULTIMATE CHICkEN 
SANDWICH               20
LAKESIDE PICKLE-BRINED 
FRIED CHICKEN, GROVE SAUCE, 
LETTUCE, TOMATO, AMERICAN 
CHEESE, LAKESIDE DILL PICKLES, 
POTATO BUN.

HAVANA CLUB    20
PULLED PORK, CAPICOLA, SWISS 
CHEESE, BEER MUSTARD, DILL 
PICKLES, GRILLED SOURDOUGH 
GARLIC THYME AIOLI.

BANGkOk CHICkEN    20
CRISPY CHICKEN, THAI CHILI 
SAUCE, MIXED GREENS, BALSAMIC 
DRESSING, CARROTS, CUCUMBER, 
PICKLED ONION, NAAN.  

LONGHORN     22
BEEF BRISKET, AGED WHITE 
CHEDDAR, APPLE BUTTER BBQ 
SAUCE, CRISPY ONIONS, CREAMY 
COLESLAW, CIABATTA BAGUETTE. 

INCLUDES FRIES
UPGRADE TO CAESAR SALAD, HOUSE 

SALAD OR SOUP: $3
UPGRADE TO ONION RINGS: $4
UPGRADE TO POUTINE, CHILI,

GREEK SALAD: $5

DETROIT STYLE PIZZA IS A RECTANGULAR PIZZA BAKED IN 
A 10X14 STEEL PAN WITH A THICK CRUST THAT IS CRISPY 
AND CHEWY. IT IS TOPPED WITH BRICK CHEESE, SPREAD 
TO THE EDGES OF THE DOUGH. AS THE PIE BAKES, THE 
CHEESE MELTS DOWN THE SIDES CREATING A CRISPY 

CRUST. OUR FIRE ROASTED TOMATO SAUCE IS LAYERED 
OVER THE CHEESE AND OTHER TOPPINGS CREATING THE 

CLASSIC DETROIT STYLE PIZZA.

please allow 30 minutes cooking time

8 MILE     sm 24 lg 32
BRICK CHEESE, CAPICOLA HAM, 
SHREDDED PEPPERONI, BACON,
FIRE-ROASTED TOMATO SAUCE.
 

 WOODWARD   sm 21 lg 29
BRICK CHEESE, PEPPERONI, 
FIRE-ROASTED TOMATO SAUCE, 
PARMESAN.

MONROE           sm 24 lg 32
TOMATOES, RED ONION, OLIVES, 
FETA, RED PEPPERS, OREGANO, 
FIRE-ROASTED TOMATO SAUCE, 
PARMESAN.

 LAFAYETTE   sm 25 lg 33
BRICK CHEESE, PEPPERONI, RED 
ONION, RED PEPPER, MUSHROOMS, 
ITALIAN SAUSAGE, FIRE-ROASTED 
TOMATO SAUCE, PARMESAN.

JEFFERSON     sm 24 lg 32
BRICK CHEESE, CHICKEN BREAST, 
RED ONION, BACON, BBQ SAUCE 
DRIZZLE, PARMESAN.

 MICHIGAN     sm 23 lg 31
BRICK CHEESE, RED PEPPERS, 
TOMATO, RED ONION, BASIL,  
PARMESAN, FIRE-ROASTED TOMATO 
SAUCE.

OUELLETTE       sm 24 lg 32
SHREDDED PEPPERONI, GREEN 
PEPPERS, MUSHROOMS, BACON, 
FIRE-ROASTED TOMATO SAUCE, 
BRICK CHEESE, PARMESAN.

ASSEMBLY LINE sm 20 lg 28
INCLUDES:
FIRE-ROASTED TOMATO SAUCE. 
BRICK CHEESE.

TOPPINGS $1 EACH:
PEPPERONI, CAPICOLA, BACON, 
MUSHROOMS, RED PEPPERS, 
CHERRY TOMATOES, PINEAPPLE, 
BASIL, SPICY PEPPERS, RED ONION, 
BEER-BRAISED ONION, ITALIAN 
SAUSAGE, BLACK OLIVES.

$2 EACH:
EXTRA BRICK CHEESE, EXTRA 
VEGAN CHEESE, FETA CHEESE.

 BUTCHER’S               22
FIRE-ROASTED TOMATO SAUCE, 
PEPPERONI, CAPICOLA, BACON, 
ITALIAN SAUSAGE, MOZZARELLA.

DO IT YOURSELF           17
INCLUDES: FIRE-ROASTED 
TOMATO SAUCE, MOZZARELLA.

TOPPINGS $1 EACH: PEPPERONI, 
CAPICOLA, BACON, MUSHROOMS, 
RED PEPPERS, BASIL, CHERRY 
TOMATOES, PINEAPPLE, SPICY 
PEPPERS, RED ONION, BEER-
BRAISED ONION, ITALIAN 
SAUSAGE, BLACK OLIVES.

$2 EACH: EXTRA MOZZARELLA, 
VEGAN CHEESE, FETA CHEESE.

MARGHERITA          18
FIRE-ROASTED TOMATO SAUCE, 
MOZZARELLA, FRESH BASIL, 
GARLIC OIL, SEA SALT.

RASTA 'ZA       21
JERK CHICKEN, CHERRY 
TOMATOES, RED ONION, MANGO 
SALSA, FIRE-ROASTED TOMATO 
SAUCE, MOZZARELLA.

FRESH DOUGH, THIN CRUST
AND STONE BAKED

UPGRADE TO
GLUTEN-FREE CRUST: $5

"ALL BURGER MEAT IS 
LOCALLY SOURCED FROM 

ESSEX COUNTY, GARNISHED 
WITH A LAKESIDE PICKLE 

AND INCLUDE FRIES"

2-4-1 WINGS EVERY SUNDAY!
DRINK PURCHASE NECESSARY. DINE-IN ONLY
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PLEASE ADVISE US OF ANY ALLERGIES OR DIETARY RESTRICTIONS YOU MAY HAVE
AND WE WILL TRY AND ACCOMMODATE YOU TO THE BEST OF OUR ABILITY.

THIS MENU WOULDN’T BE POSSIBLE WITHOUT OUR LOCAL PROVIDERS:
TRIMBLE FARMS, PEARSON WAGYU, EWE DELL FARMS, SUNRISE FARMS, LOOP FISHERIES,

THE CHOP SHOP BUTCHER, GREEN GILLS, RED LANTERN COFFEE CO, LEAMINGTON TORTILLA
THREE C FARMS, NERPY’S JERK, LEE & MARIA'S, AND LAKESIDE PACKING CO.



Bourbon Flight $22
• MAKERS MARK 46

• KNOB CREEK         
  SINGLE BARREL

• BASIL HAYDEN

• LEGENT

Tequila Flight $27
• EL TESORO ANEJO

• DON JULIO
  REPOSADO

• PATRON SILVER

• LOS ARANGO
  REPOSADO

Flights are all pre-arranged to give you the 
best-tasting experience possible. We do not 

offer substitutions.
Each flight is 2oz

Tequila
MAESTRO DOBEL    $10/18
 
SIETE MISTERIOS MEZCAL   $12/20

LOS ARANGO REPOSADO   $10/18

CASAMIGO BLANCO    $12/20

DON JULIO REPOSADO    $14/22

PATRON SILVER    $14/22

EL TESORO ANEJO    $15/23

GRAND MAYAN ULTRA ANEJO               $25/40

CORRALENO ANEJO    $12/20

CINCORO ANEJO                $25/40

DON JULIO 70     $17/27

DON JULIO 1942               $40/70

ADICTIVO REPOSADO                $20/32

DON ADRIANO ANEJO                $25/40

CLASE AZUL                $40/70

Rum 
HAVANA CLUB 7              $7.25/12

EL DORADO 12       $9/15

FLOR DE CANA 12     $9/15

BUMBU ORIGINAL    $10/18 

Cognac/Brandy
COURVOISIER VSOP    $15/23

ST REMI VSOP               $7.25/12

GRAND MARNIER      $8/14

Vodka
CIROC        $9/15 

TITO’S                 $7.25/12

GREY GOOSE       $9/15

BELVEDERE       $9/15 

Gin
EMPRESS GIN       $8/14

HENDRICKS DRY GIN      $9/15

SIPSMITH       $8/14

AVIATION GIN                $7.25/12

ROKU JAPANESE GIN      $8/14

Cognac/Brandy
COURVOISIER VSOP    $15/23

ST REMI VSOP                $7.25/12

GRAND MARNIER      $8/14

Liqueurs
BAILEYS IRISH CREAM           $6.75/11.50

KAHLUA           $6.75/11.50

SAMBUCA            $6.75/11.50 

BLACK SAMBUCA           $6.75/11.50

DISARONNO AMARETTO           $6.75/11.50

JÄGERMEISTER            $6.75/11.50

SKREWBALL      $9/15

FIREBALL          $6.75/11.50

CANADIAN

CROWN ROYAL 
$7.25/12

WOLFHEAD 
COFFEE WHISKY 
$7.25/12

CROWN ROYAL 
SPECIAL RESERVE 
$10/18

ALBERTA PREMIUM 
CASK STRENGTH- 
$13/21

FORTY CREEK 
CONFEDERATION 
OAK $11/19

WISER’S 15 $8/14

CANADIAN CLUB 
44 CHRONICLES 
$40/70

WISER’S 18 $13/21

MAKER’S MARK 
$7.25/12

MAKER’S MARK 46 
$10/18

BUILLET $7.25/12

BUFFALO TRACE 
KENTUCKY 
STRAIGHT $7.25/12

BASIL HAYDEN 
KENTUCKY $10/18

KNOB CREEK 
SINGLE BARREL 
$10/18

LEGENT $12/20

BAKER’S $15/23

MAKERS MARK 101 
$15/23

WOODFORD 
RESERVE DOUBLE 
OAK KENTUCKY 
$12/20

SPEYSIDE

GLENFIDDICH
12-YEAR
$12/20

ABERLOUR 
2-YEAR
$12/20

MACALLAN
12-YEAR
$17/27

MACALLAN 25 
$225/$400

CAMPBELLTOWN

KILKERRAN
12-YEAR $15/23

ISLAY

LAPHROAIG 10 
$13/21

BOWMORE 12 
$10/18

LOWLAND

AUCHENTOSHAN 
12-YEAR $10/18 

HIGHLAND

DALMORE12-YEAR 
$17/27

HIGHLAND
PARK VIKING 
HONOUR
$12/20

GLEN GARIOCH 
FOUNDERS 
RESERVE
$15/23

BLENDED

JOHNNIE
WALKER BLACK 
$10/18

MICHTER’S SMALL 
BATCH KENTUCKY 
$15/23

LONG BRANCH 
$10/18

BOOKERS $17/27

LITTLE BOOK 
$25/42

WILD TURKEY 
RARE BREED 
$12/20

RABBIT HOLE  
$13/21

BLUE RUN  $25/40

ANGELS ENVY  
$14/22

YELLOWSTONE  
$12/20

FOUR ROSES 
SINGLE BARREL 
$10/18

CARIBOU CROSSING 
CROSSING
$15/23

GLEN BRETON 
SINGLE MALT 
$13/21

CANADIAN CLUB 
15 SHERRY CASK 
$13/21

IRISH

JAMESON $7.25/12

PROPER 12 $7.25/12

KILBEGGAN 
$7.25/12

REDBREAST 12 
YEAR $13/21

JAPAN

TOKI $10/18 

bourbon

whisky

limited edition bourbon 1oz

scotch

The Best of Barrel Aged 

Flights

Cocktails
ALL PRICES ARE LISTED AS 1oz/2ozTop Shelf

LibationsTop Shelf
LibationsTop Shelf
Libations

A L L  P R I C E S  A R E  L I S T E D  A S  1 o z / 2 o z

E.H. TAYLOR $15

EAGLE RARE 10 $12

BLANTON’S SINGLE 
BARREL $12

WELLER ANTIQUE 
$12

WELLER
SPECIAL RESERVE 
$10

International Flight $24

• WISERS 18

• KILBEGGAN
• TOKI

• GLEN GARIOCH

Scotch Flight $27
• HIGHLAND PARK 12 

• LAPHROAIGH 10

• AUCHENSTOSHAN 12  

• MACALLAN 12 Whites

Reds

pelee island
pinot grigio - epic
6oz $8  //  10oz $11  // BOTTLE $28

paglione rose - epic
6oz $10 // 10oz $14  // BOTTLE $36

crew riesling - epic
6oz $12  //  10oz $16  //  BOTTLE $40

cooper's hawk barrel 
aged chardonnay - epic
6oz $12 //  10oz $16  //  BOTTLE $40

margarita picante          14
1.5oz HORNITOS TEQUILA, .5oz 
COINTREAU, SPICY SYRUP, LIME JUICE, 
TAJIN RIM AND DEHYDRATED LIME 
GARNISH.

basil gin smash       14
2oz ROKU GIN, PEACH SYRUP, LIME 
JUICE, BASIL GARNISH.

espresso martini      14
1oz WOLFHEAD COFFEE WHISKEY, .5oz 
BAILEYS, .5oz KAHLUA, ESPRESSO

pelee island merlot - epic
6oz $8   //  10oz $11  //  BOTTLE $28

north 42 meritage - epic
6oz $10  //  10oz $14   //  BOTTLE $36

cooper's hawk
pinot noir - epic
6oz $12  //  10oz $16  //  BOTTLE $40

harvest old fashioned    14
2 DASH BITTERS, HONEY APPLE SYRUP, 
1oz MAKERS MARK, 1oz WOLFHEAD 
APPLE CARAMEL WHISKY, DEHYDRATED 
APPLE GARNISH.

amaretto sour         13
1.5oz DISARONNO, 1oz KNOB CREEK 
BOURBON, LEMON JUICE, PINEAPPLE 
JUICE, SIMPLE SYRUP

very cherry
berry sangria         13
1oz CHAMBORD, 2oz PELEE MERLOT 
PINEAPPLE/oRANGE JUICE, BLACK 
CHERRY SELTzER, oRANGE/CHERRY 
GARNISH.

Please carefully review the ingredients and beverage style before ordering. All drink sales are final. 

north 42
sauvignon blanc - epic
6oz $12  //  10oz $16  //  BOTTLE $40

santa margherita
pinot grigio - italy
6oz $14  //  10oz $18  //  BOTTLE $42

beringer napa valley 
chardonnay-california
BOTTLE $50

veuve clicqout brut
champagne - france
BOTTLE $135

tomassi ripasso 
valpolicella- italy
6oz $12   //  10oz $16  //  BOTTLE $40

joel gott cabernet
sauvignon - california
6oz $14  //  10oz $18  //  BOTTLE $42

stags leap artemis cabernet
sauvignon - california
BOTTLE $130


