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Baked Potato-4    Parmesan Mash Potatoes-4    Steak Fries-4

Julienne Fries-4    Onion Rings-4    Steamed Brocolli-4

Grilled Asparagus-4    Grilled Vegetable Kabob-4    Green Beans-4

Baked Sweet Potato-4    *Lobster Mac & Cheese-8    Cheese Grits-4

SIGNATURE SIDE ITEMS

Bleu Cheese Style- Bleu Cheese Cream Sauce-  4
*Grilled Scallops (3)- 6 Au Poivre Style- Peppercorn/Brandy Demi Glaze- 4

*Maine Lobster Tail (1)- 16 Rockefeller Style- Cream Spinach with Bacon and 
Parmesan Cheese- 4Béarnaise Sauce- 3

*Beef Tenderloin Kabob- Juicy Tenderloin Skewered with Fresh Onions, Peppers, Zucchini, Squash and Tomatoes. 
Served over Wild Rice with Steamed Broccoli.-  16

*Chicken Tenderloin Kabob- Juicy Chicken Breast Skewered with Fresh Onions, Peppers, Zucchini, Squash and 
Tomatoes. Served over Wild Rice with Steamed Broccoli.-  14

SURF AND TURF ADDITIONS
Add Any of The Following to Your Meal

*Grilled or Fried Shrimp (4)-  5 *Oscar Style- Béarnaise Sauce with Lump Crab Meat-  6
*Mason Dixon Crab Cake (1)- 5

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your risk of food-borne illness.

*Ribeye- 160z Well Marbled. The steak Lovers Choice-  29

*Sirloin- 12oz Tender and Grilled to the temperature of choice- 20

*Delmonico- 160z Old Fashioned Style Ribeye-  28

*New York Strip- 14oz The Ultimate Taste in Steak-  30  

*Filet Mignon- Center cut Very Lean Cut Beef.    Queen Cut:6oz-  22    King Cut:12oz-  35

*Michael's Signature "Steer Butt" 12oz-  38                                                                                                    
A Michael's Exclusive and Signature Since 1953. 

SERVING PRIME HEREFORD BEEF AND FRESH SEAFOOD SINCE 1953

STARTERS
*Coconut Shrimp- Three Colossal Battered Shrimp rolled in fresh coconut, Flash fried and served 
with Mango Habanera Sauce.

*Seared Ahi Tuna- Ahi Tuna seasoned and served RARE with Asian Slaw, Ponzu Soy and Wasabi Crème 
Fraiche.

*Mike's Wings- Award Winning "Best in Birmingham" Wings. Grilled over our Wood Fire Grill and tossed 
in Caribbean Seasonings. Served with Celery and Dipping Sauce.

*Pepper Pot Calamari- Fresh Calamari Rings Flash Fried and tossed with Cherry, Jalapeno and 
Pepperoncini Peppers. Served with Cilantro Lime Vinaigrette.

Fried Green Tomatoes- Alabama Green Tomatoes battered in Corn meal and Flash Fried. Topped with 
Fresh Lump Blue Crab Meat and Drizzled with a Lemon Herb Cream. 

*Colossal Shrimp Cocktail- Five Colossal Gulf Shrimp Seasoned with Spices, and servered martini 
style with our Housemade Cocktail Sauce.

*Tenderloin Filet Bites- Tender Bites of Filet seared to the temperature of your Choice and served 
with our Housemade Spicy Horseradish Sauce.

Maytag Bleu Cheese Chips- Fresh Chips deep-fried and topped with Bleu Cheese Crumbles and cheese 
sauce.

*Mason Dixon Crab Cakes- Two Crab Cakes paired with Fried Green Tomatoes. Served with Red Pepper 
Coulis, Spicy Remoulade and topped with Crawfish Tails.

*Jumbo Maryland Blue Crab Claws- Lightly Breaded and Flash Fried. Served with in House Cocktail 
Sauce. 

SOUPS AND SALADS
*Roasted Corn and Lobster Bisque-

A sucelent blend of Roasted Corn and Lobster served in a Creamy Bisque.
CUP- 3    BOWL- 5

Classic French Onion Soup-
Caramalized Onions in a sweet Beef Broth with Garlic Croutons and Melted Provolove cheese

CUP- 3    BOWL- 5

Mike's House Salad-  9
Chopped Mixed Greens with Cucumbers, Tomatoes, Dried Cranberries, Spiced Pecans and Fresh Shaved 

Parmesan Cheese

*Grilled Chicken or Shrimp Ceasar Salad-  12
Romaine Hearts tossed in our own housemade Ceasar Dressing, Garlic Seasoned Croutons and Fresh Shaved 

Parmesan Cheese.

*Filet Wedge Salad-  15
Tender Sliced Filet with a cool Iceberg Wedge with Applewood Smoked Bacon, Bleu Cheese Crumbles, Tomatoes 

and Housemade Bleu Cheese Dressing.

Mike's House or Cesar Salad with a Bowl of Soup- 11

HOUSEMADE DRESSINGS INCLUDE:

WOOD FIRED BEEF AND CHICKEN
Michael’s only serves PRIME ANGUS BEEF aged a minimum of thirty days. All Steaks are cut in-house and are lightly marinated with Michael’s Famous 
Marinade and brushed with Butter when served. All Steaks are cooked Pittsburg Style by quickly charring the steak to ensure juices remain inside 

the steak for a juicy delectable Steak Experience.

HORSERADISH RANCH, 1000 ISLAND, BLEU CHEESE, ROASTED FETA VINIAGRETTE, HONEY BALSAMIC VINIAGRETTE, HONEY MUSTARD 



Picnic Table Martini- Smirnoff Watermelon Vodka and Midori Melon Liquor

Jordan "Alexander Valley"- California    99

MIXOLOGIST CRAFTED MARTINIS

Grgich Hills- Napa    91

Michael's Signature- Belevedere Black Raspberry Vodk. Delicate Flavor and Smooth Finish
Front Porch Swing- Jeremiah Weed Sweet Tea Vodka. A Southern Tradition

Royal Martini- Crown Royal, Ameretto Peach Schnapps and Pineapple Juice
Pineapple Orange Martini- Smirnoff Orange Vodka and Pineapple Juice

Neon Sweet Tart Martini- Layered with Midori, Puckers and Smirnoff Black Cherry Vodka

Franciscan "Oakville"- California    12/46
Coppola Claret- California    48

Valentino Martini- Godiva Chocolate Liquor, Bailey's Irish Cream, Grand Marnier and Smirnoff Strawberry Vodka

Tropical Martini- Parrot Bay Coconut Rum and Orange Liquor

Captain's Cosmo- Captain Morgan Spiced Rum, Orange Liquor and Cranberry Juice

Soho Soco Martini- Southern Style Manhattan

Writer's Block Petite Sirah- California    45
Estancia Meritage- Paso Robles    46

Franciscan "Magnificat"- Napa    65
Silver Oak- Alexander Valley    125

Silver Oak- Napa    200
Opus One- Napa    225

Orsino- Italy    9/32
Lageder Pinot Grigio- Italy    45

Conundrum- California    45
Treana- California    45

Rudi Wiest Reisling- Germany    8/28

Berry Nuts Martini- Frangelico, Chambord and Cream.

CABERNET SAUVIGNON
Crickett- California    7/25

Liberty School Reserve- California    8/30
Cannonball- California    10/38

Saintsbury- Carnerus    54
Jordon "Russian River"- California    72

PINOT NOIR
Crickett- California    7/25
Firesteed- Oregon    8/30

Angeline- California    8/30
Kim Crawford- New Zealand    11/42

Heron- Sonoma    11/42
Davis Bynum "Russian River"- California    69

Paul Dolan- California    13/50
Simi- Sonoma    11/46

Shooting Star- Lake County    11/42

The Originals Merlot- Washington    68

CHARDONNAY
Crickett- California    7/25

Liberty School Reserve- california    8/30
Coppola "Directors"- Sonoma    9/34

Charles Krug- Napa Valley    10/38
Cakebread- California    69

RED ZINFANDEL
Seghesio- Sonoma    10/38
Marietta- California    45

CHAMPAGNE & SPARKLING
Cristalino Cava- Spain    7/27

Mumm Cuvee- France    40

Laurent Perrier- France    82

Dom Perignon- Napa    210

Coppola "Diamond series"- Napa    10/38

Benziger- Sonoma    11/42

ALTERNATIVE WHITES
Crickett- California    7/25

Acrobat Pinot Gris- Oregon    8/30

ALTERNATIVE REDS
Morse Code Shiraz- Australia    7/26

Tilia Malbec- Argentina    8/30

SAUVUGNON BLANC
Mohua- New Zealand    8/30

ALL SANDWICHES ARE FULLY DRESSED WITH LETTUCE, TOMATO, ONION, MAYO AND MUSTARD. SERVED WITH JULIENNE FRIES.

*Diver Scallops- Lightly Seasoned Diver Scallops served over Steamed Spinach- 22

All Fish when in Season is Available Grilled, Fried, Pan Seared or Blackened.

ALL INCLUDE: CHOICE OF CUP OF SOUP OR HOUSE OR CEASAR SALAD.

*Gulf Shrimp- Served Grilled over Wild Rice Pilaf and Broccoli or Fried with Fries- 16

Crickett- California    7/25

Angus Burger- 1/2 Lb. Ground Chuck with Cheddar Cheese- 10
Ribeye Steak Sandwich- Hickory Grilled and Served on New Orleans Baguette- 14

Grilled Chicken Club- Chicken Breast, Applewood Smoked Bacon, Provolone Cheese- 12
*Grilled Grouper Sandwich- Pan Seared on New Orleans Baguette & Remoulade Sauce- 14

SANDWICHES

*Shrimp & Grits- Blackened Shrimp over Stone Ground Grits with a Parmesan Sauce and Grilled Asparagus- 25

FRESH FISH AND SEAFOOD

*Grilled Salmon- Glazed with Cilantro Lime and Served over Steamed Spinach-  20

*Fried Shrimp with Fries-10 

DESSERTS

*Steak with Fries- 10

Cream Cheese Poundcake- 5

Hot Fudge Cake- 5

Créme Brulee- 7

White Choc. Bread Pudding- 7

KID MEALS

Kris Pinot Grigio- Italy    8/30
"Boneshaker" Red- California    9/34

WINE AND COCKTAILS
MERLOT

*Ahi Blue Fin Tuna Steak- Lightly Seasoned and Seared RARE over Steamed Spinach- 27

*Gulf Colosal Stuffed Shrimp- Seasoned Crabmeat Stuffing. Served over Steamed Spinach- 20

Chicken Fingers with Fries- 7

Hamburger with Fries- 7

*Gulf Grouper- Lightly Blackened and Served over Steamed Spinach- 24


