THE BEACON

DINNER MENU

APPETIZERS

Blackberry Baked Brie 21

Blackberries, pistachio, honey & crostini

Crispy Brussels Sprouts 22
Dried cherries, pancetta, balsamic glaze,
lemon juice, grated Parmesan, garlic aioli

Truffle Fries 15

Grated Parmesan, herbs, garlic aioli, truffle oil

Focaccia 12
Rosemary focaccia, extra virgin olive oil &
balsamic vinegar

Beer Mussels 23

Crostini, lemon, beer, butter,
red pepper flakes

Short Rib French Onion Soup 18

Slow-braised short rib, Gruyére, croutons

SALADS

Add proteins — Grilled Chicken 8 « Salmon 12 -
Shrimp 12 « Steak 14 « Lobster 15

Lobster Cobb 32

Chopped romaine, Maine lobster 3 oz, avocado,
hard-boiled egg, bacon, cherry tomatoes,
cheddar cheese & house Cobb dressing

Maurice 21

Detroit-style chopped romaine, julienned ham &
turkey, Swiss cheese, gherkin pickles, hard-boiled
egg, green olive & house Maurice dressing

Caesar 20

Chopped romaine, freshly grated Parmesan,
garlic & herb breadcrumbs, anchovies &
house Caesar dressing

Roasted Beet 22

Mixed greens, goat cheese, pecans, pickled
red onions, roasted beets, balsamic glaze &
house berry vinaigrette

DINNER

Steak Frites* 45

Detroit Fairway Packaging 8 oz Wagyu hanger steak,
crispy truffle fries, chef’s choice vegetable,

garlic aioli. Choice of sauce: demi-glace,
chimichurri or Detroit zip sauce

Steak Au Poivre* 50

Detroit Fairway Packaging 8 oz Wagyu hanger steak,
peppercorn-crusted, crispy black garlic Parmesan
fries, chef’s choice vegetable, garlic aioli &

cognac peppercorn créme

Walleye 45

Wild rice pilaf, capers, citrus & saffron beurre blanc,
chef’s choice vegetable, lemon wheel, parsley oil

Fig-Glazed Salmon* 38

6 oz salmon fillet, lemon spinach orzo pasta,
chef’s choice vegetable, fig glaze,

roasted beet purée

Hazelnut Dijon Chicken 42
Hazelnut-and-panko-crusted chicken breast,
sweet potato mash, parsnip purée, chef’s choice
vegetable & Dijon beurre blanc

PASTAS

Sub Gluten Free Pasta & Dairy Free $6
Tuscan Chicken Mafaldine 38

Chicken breast, sun-dried tomatoes, spinach,
tomato & Champagne cream sauce,
Parmesan cheese

Shrimp Calabrian 38

Campanelle pasta, shrimp, lemon &
white wine reduction, Calabrian pepper
cream sauce

Short Rib Stroganoff 45

Slow-braised short rib, rigatoni pasta, white wine &
mustard cream sauce, Parmesan cheese,

black garlic & Parmesan cream foam

Lobster Mac 48

Maine lobster, campanelle pasta, Old Bay &
white wine cream sauce, breadcrumbs,
smoked Gouda & Parmesan cheese

Split Plate 5

*Consuming raw or undercooked meats, poultry or seafood may increase your risk of
foodborne illness. Shellfish may also increase your risk of foodborne illness.



