
restaurant

Serving Classic American Food Since 1953

Great Wines by the Glass & Bottle

ChaMpaGne & SparklinG
MuuM CuVee – France
LauReNT PeRRieR – France
dOM PeRigNON – France

Chardonnay
CaNyON ROad – California
LiBeRTy SChOOL ReSeRVe – California
FRei BROTheRS – Russian River Valley, California
SiMi – Sonoma, California
PauL dOLaN – California
CaLeRa – California
JORdON “RuSSiaN RiVeR” – California

SauviGnon BlanC
WhiTehaVeN – New Zealand
ChaRLeS KRug – Napa Valley, California
CaKeBRead CeLLaRS – California

alternative WhiteS
CaNyON ROad – California
aCROBaT PiNOT gRigiO – Oregon
KRiS PiNOT gRigiO – Italy
MaSO CaNaLi PiNOT gRigiO – Italy
SaNTa MaRgheRiTa PiNOT gRigiO – Italy
CONuNdRuM – California
TReaNa – California
Rudi WeiST ReiSLiNg – Mosel River, Germany

CaBernet SauviGnon
CaNyON ROad – California
LiBeRTy SChOOL ReSeRVe – California
LOuiS MaRTiNi– California
FRaNCiSCaN “OaKViLLe” – California
COPPOLa CLaReT – California
gRgiCh hiLLS – Napa Valley, California
JORdaN “aLexaNdeR VaLLey” – California

Merlot
COPPOLa “diaMONd SeRieS” – Napa Valley, California
BeNzigeR – Sonoma, California
WiLLiaM hiLL – Napa Valley, California
FRei BROTheRS ReSeRVe – Russian Valley River, California
TReFeThaN eSTaTe – California
duCKhORN – Napa Valley, California

pinot noir
CaNyON ROad – California
FiReSTeed – Williamette Valley, Oregon
aNgeLiNe – Russian Valley River, California
KiM CRaWFORd – New Zealand
daViS ByNuM – Russian Valley River, California

red Zinfindel
SegheSiO – California
MaRieTTa – California

alternative redS
PeNFOLdS ShiRaz – Koonunga Hills, Australia
MeNage a TROiS – California
daVid BRuCe PeTiTe SyRah– Napa Valley, California
eSTaNCia MeRiTage – Paso Robles
FRaNCiSCaN “MagNiFiCaT” – Napa Valley, California
SiLVeR OaK – Alexander Valley, California
SiLVeR OaK – Napa Valley, California
OPuS ONe – Napa Valley, California

Mixologist

Crafted Martinis

Michael’s Signature
Belvedere Black Raspberry

Vodka, Delicate Flavor and a
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

Neon Sweet-Tart Martini
Layered with Midori, Puckers, and

Smirnoff Black Cherry Vodka

Valentino Martini
Godiva Chocolate Liquor, Bailey’s
Irish Creme, 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

Picnic Table Martini
Smirnoff Watermelon Vodka

and Midori Melon Liquor

Berry Nuts Martini
Frangelico, Chambord,

and Fresh Creme

MICHAEL’S STEAKS & SEAFOOD
3340 Galleria Circle

Hoover, Alabama 35244

Tel: 205.982.0144

MICHAEL’S RESTAURANT
1903 29th Avenue South

Homewood, Alabama 35209

Tel: 205.871.9525

FOR RESERVATIONS:
www.eatatmichaels.com
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Wood fired Beef & ChiCken
We only serve Certified Prime Beef All include choice of Soup or House Salad and Parmesan Mashed Potatoes unless otherwise noted

Chicken Kabob – Marinated Chicken Tenderloin with Fresh Vegetables served over Wild Rice
Beef Tenderloin Kabob – Tenderloin Pieces with Fresh Vegetables served over Wild Rice
Steak & Fries –12oz Sirloin served with Steak Fries
Filet Mignon – 9oz Center Cut Filet
delmonico – 12oz
Ribeye – 12oz or 16oz
New york Strip – 14oz
Michael’s Famous STeeR BuTT – 10oz
Porterhouse – 24oz  The best of both worlds…Filet Mignon & New York Strip
Bone in Filet – 13oz

Steak additionS
Oscar Style – Béarnaise Sauce with lump crab and Grilled Asparagus
Bleu Cheese Style – Heavy Cream Sauce and Bleu Cheese Crumbles
Béarnaise Style –Egg Yolks with Butter, Shallots and Garlic
au Poivre Style –Peppercorn Demi Glaze
Rockefeller Style – Creamed Spinach with bacon and Parmesan Cheese

Make your Steak a Surf & turf
add grilled or Fried Shrimp – (4)
add grilled Scallops – (3)
add Mason dixon Crab Cake – (1)
add Maine Cold Water Lobster Tail – (1)

MiChael’S filet MedallionS
Single Filet Medallion – With Grilled or Fried Shrimp Single Filet Medallion – With Crab Cake
Single Filet Medallion – With King Crab Legs Single Filet Medallion – Lobster Tail
Twin Filet Medallions – With Béarnaise Sauce Twin Filet Medallions – With Crusted Bleu Cheese
Twin Bacon Wrapped Fillet Medallions Twin Oscar Style Filet Medallions

freSh fiSh & Seafood
All Fresh Fish & Seafood include a House Salad or Cup of Soup  Available Pan-Seared, Broiled, Grilled or Fried

Today’s Featured Fish 
gulf Shrimp – Served Fried with French Fries or Grilled over Wild Rice with Broccoli
grilled Scallops – Served over Wild Rice and Steamed Broccoli
grilled Salmon – Served over Wild Rice with Grilled Asparagus
Colossal Stuffed Shrimp – Flash Fried Jumbo Gulf Shrimp stuffed with Crab Meat
ahi Blue Fin Tuna Steak – Glazed with a Ginger Soy Sauce and Served over Wild rice with Asparagus
Shrimp & grits – Lightly Blackened Grilled Shrimp served over Stone Ground Cheddar Cheese Grits
Twin Stuffed Maine Cold Water Lobster Tails – Stuffed with Crab Meat
Fish & Chips – Lightly Battered and Flash Fried served with French Fries

StarterS

Soups - Chef ’s Daily Fresh Soup         Seafood Gumbo Soup          French Onion Soup
Coconut Shrimp - Gulf Shrimp lightly battered with fresh coconut and served with Mango Habanero Sauce
Seared Rare Tuna Sashimi – Ahi Tuna seasoned and served Rare with Asian Slaw,  Ponzu Soy and Wasabi Crème Fraiche
Jumbo Blue Crab Claws – Fresh Jumbo Maryland Blue Crab Claws lightly dusted and Flash Fried Served with housemade 

Cocktail Sauce
Pepper Pot Calamari – Fresh Calamari flash fried and tossed with Cherry, Jalapeno, and Pepperoncini Peppers Served with 

Cilantro Lime Vinaigrette
Mason dixon Crab Cakes – Two Maryland Style Crab Cakes paired with Fried Green Tomatoes and served with Red Pepper 

Coulis, Spicy Remoulade  and Crawfish Tails
Colossal Shrimp Cocktail – Five Colossal Shrimp served with Housemade cocktail Sauce
Parmesan & herb Crusted artichokes – Breaded with Panko, Fresh Shaved Parmesan and herbs Served with Horseradish Sauce
Colossal Onion Rings – Breaded with Panko, Buttermilk and Spices Served with Remoulade 
Buffalo Wing’s Michael’s Style – Grilled with Caribbean Spices and served with Buffalo Dipping Sauce, Celery and Ranch or 

Blue Cheese  We can prepare the old fashioned fried way if you prefer

SaladS
Mike’s Salad – Chopped Mixed Greens with Cucumbers, Tomatoes, Pecans, Dried Cranberries and Parmesan Cheese
June’s Caesar Salad – Romaine Hearts, Shaved Parmesan Cheese and Housemade Croutons tossed in a Traditional Caesar Dressing
Mike’s or June’s Caesar Salad with Soup
The Wedge Salad – Icegerg Wedge Topped with Applewood Smoked Bacon, Tomatoes, Blue Cheese Crumbles and Blue 

Cheese Dressing
BLT Salad - Chopped Mixed Greens with Cucumbers, Tomatoes, Pecans, Dried Cranberries Bacon and  Parmesan Cheese
Fresh Fish of day Salad – Chopped Mixed Greens with Tomatoes, Cucumbers, Black Olives, Pecans,  Dried Cranberries and 

Feta Cheese
Low Carb Filet Mignon Salad – Center cut Filet Mignon on Chopped romaine with Blue Cheese Crumbles, Chopped Bacon, 

Mushrooms,  Red Onions and served with a Low-Carb Vinaigrette
Chicken & Fresh Fruit Salad – Seasonal Fresh Fruits served with Homemade Fresh Whitemeat Chicken Salad 

Our In- House Salad Dressings Include:  Horseradish Ranch, Thousand Island, Bleu Cheese, Feta Vinaigrette, 
Honey Balsamic Vinaigrette and Honey Mustard

BurGerS & SandWiCheS
All Sandwiches served Fully Dressed with your choice of New Orleans Baguette, Sourdough or Wheat Bread

Old Fashioned Cheese Burger -  With Aged Cheddar Cheese
Bacon Swiss Burger – Topped with Swiss Cheese and Applewood Bacon
grilled Chicken Club Sandwich – Served Open Faced with Monterey Jack Cheese & Applewood Bacon
Ribeye Steak Sandwich – Hickory Grilled on New Orleans Baguette
grilled Turkey Club Sandwich - Served Open Faced with Monterey Jack Cheese & Applewood Bacon 
Philly Cheesesteak – Shaved Prime Rib with Peppers, Mushrooms, and Onions Topped with Provolone Cheese
Fish Taco’s – Deep fried Grouper fully dressed with Lettuce, Tomatoes and Fresh Shredded Cheese
Fresh Fish Sandwich – Fresh Grouper served on New Orleans Baguette with Remoulade Sauce 

freSh Meat & veGetaBleS

Your choice of any Meat and Two Vegetables with fresh Corn Muffins & Soft Drink or Tea
SeRVed SuNday ThROugh FRiday 11aM – 3PM,  NOT SeRVed ON hOLidayS

MeaT ChOiCeS

Grilled Pork chop Beef Tips & Rice
Catfish Meatloaf
Sirloin Steak Greek Chicken
Hamburger Steak Country Fried Steak

Grilled Fish of the Day

VegeTaBLe ChOiCeS

Mac & Cheese Creole Corn
Fried Okra Black-eyed Peas
Cabbage Fresh Collards
Mashed Potatoes Salad
French Fries Sweet Potato Casserole
Pasta Salad Green Beans

SideS, etC.
Julienne Fries Steak Fries
Baked Potato Baked Sweet Potato
Mac & Cheese Parm. Mashed Potatoes     
Creamed Spinach   Steamed Broccoli
Grilled Asparagus Angel Hair Pasta
Grilled Onions Burgundy Mushrooms
Pasta Salad Grilled Fresh Vegetables

deSSertS

Crème Cheese Pound Cake
Chocolate decadence Cake
White Choc. Macadamain Nut 
Bread pudding
Crème Brulee
Assorted Fresh Sorbet

An 18% Gratuity will be added for parties of six or more.
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your risk of food-borne illness.
**Certain items on our menu contain alcohol.

kidS MealS
Only Available to Children 10 & Under

Chicken Fingers with Fries
Spaghetti with Marinara Sauce
Sirloin Steak with Fries
Hamburger with Fries

*Includes Small Beverage
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