
301 main street, rochester, michigan

www.themeetinghouserochester.com

t-th 4-10pm, fri 4-11pm, sat 10am-11pm, sun 9am-4pm 

phone: 248.759.4825

chop salad	 7 / 12

Tomato, Cucumber, Blue Cheese, Hard Cooked Egg,

Classic Vinaigrette  (v) (gf)

add protein:
Grilled Chicken $7, Sautéed Shrimp $9, Crispy Calamari $8,  

Tempura Cauliflower $7

tmh salad	 7 / 12

Smoked Bacon, Tillamook Cheddar, Sweet Poppy Dressing  

(gf)

hippie taco salad	  7 / 12

Avocado Ranch, Quinoa, Pinto Beans, Crisp Tortilla,

Grilled Sweet Corn, Queso Blanco, Pico de Gallo  (v) (gf)

GREENS ETC.

SMALLS & SUCH
tmh chicken wings	 10

White Truffle Oil, Toasted Garlic, Parmesan  (gf)

spice dusted calamari	 12

Avocado Ranch, Sweet Corn “Elote” Salsa, Queso Blanco

housemade soft pretzel			  9

Roasted Jalapeño-Goat Cheese Dip,

Honey Stone Ground Mustard  (v) 

tempura cauliflower		  10

Thai Chili Glaze, Crushed Cashew, Pineapple  (v)

beef short rib enchiladas		  14

Salsa Roja, Tillamook Cheddar, Avocado

summer tomato bisque	 7  

Arugula Pesto, Grape Tomato

	  
 

ON THE SIDE
elote style corn off the cob	 5

Queso Blanco, Lime Crema, Cilantro  (v) (gf)

mashed potatoes	 4

(v) (gf)

house cut french fries		 5

(v) (gf)

green bean stir fry		  7

Hoisin Glaze, Crisp Shallot, Garlic, Cashew  (gf)

char-grilled broccoli	 8

Tahini Hollandaise, Lemon  (v) (gf)

the best rice ever™	 4  

	  
 



Several of our items are vegetarian (v) or gluten-free (gf). Please 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 ingredients are sustainable and humanely raised

werp farm  buckley, mi

olive vinegar  rochester, mi

miller amish country poultry  orland, in

sunrise poultry  homer, mi

leonardo’s produce  detroit, mi

give thanks bakery  rochester, mi

golden wheat bakery  detroit, mi

wheatgrass  sterling heights, mi

fairway packing  detroit, mi

crazy fresh coffee  royal oak, mi

Proudly sourcing local products from

overnight braised beef short rib	 31

Warm Heirloom Potato Confit Salad, Shallot, Spinach,

Smoked Bacon  (gf)

gulf shrimp “maison”	 28

Braised Fennel, Oven Dried Campari Tomato, 

Arugula Pesto, The Best Rice Ever™

lamb meatballs	 28

Gyro Seasoning, Gremolata Whipped Potato, Olive,

Cucumber, Greek Yogurt

roasted cauliflower falafel	 25

Grilled Broccoli, Pickled Shallots, Tahini Hollandaise  (v) (gf)

lightly smoked chicken breast	 25

Maple Basted Spaghetti Squash, Baby Carrot,

Sugar Snap Peas  (gf)

housemade potato gnocchi                26

Sherry Shallot, Garlic, Shiitake Mushroom, Snap Peas,

Fresh Herb Crumb  (v)

sea scallops                        	           29

Baby Kale & Quinoa Tabbouleh, Heirloom Tomato,

Roasted Garlic, Brown Butter  (gf)

pork tenderloin udon		  27

Wild Leek Kimchi, Honey-Hoisin Glaze, Cashew

MAIN

BEVERAGES

fresh lemonade	 3.5 

faygo root beer	 	 3

arnold palmer	 3.5

topo chico mineral water	 3.5

soda	 	 3

Coke, Diet Coke, Ginger Ale, Sprite, Orange

crazy fresh coffee	 	 3.5

cold brew coffee	 4

iced tea	 3.5

illy espresso / cappuccino	 4 / 5

mighty leaf tea	 3.5


