
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

typical 7 / 12

Classic Vinaigrette, Black Bella Olives, “Katcumbers,”

Fresh Peas, Shaved Parmesan  (v)

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  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

caramelized onion soup 7  

Jarlsberg, Provolone Gratin, Garlic Croutons

  
 

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)

asparagus gremolata  7

Parsley, Caper, Lemon, Olive Oil  (v) (gf)

trumpet royal mushroom gratin 10

Madeira, Garlic, Herbs  (v)

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

pork tenderloin udon  27

Wild Leek Kimchi, Honey-Hoison Glaze, Cashew,

Caramelized Trumpet Royal Mushroom

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

sea scallops 29

Market Vegetable Fricassée, Carrot Chips  (gf)

overnight braised beef short rib 31
Warm Heirloom Potato Confit Salad, Shallot, Spinach,
Smoked Bacon  (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, Asparagus,
Fresh Herb Crumb  (v)

pan-fried zucchini cutlets 25

Charred Tomato Compote, Fresh Mozzarella,
Baby Arugula  (v)

MAIN

BEVERAGES
fresh lemonade 3.5 

faygo root beer  3

fever tree ginger beer 3.5

iced tea  3.5

soda  3

Coke, Diet Coke, Ginger Ale, Sprite, Orange

arnold palmer  3.5

topo chico mineral water 3

crazy fresh coffee 3.5

illy espresso / cappuccino 4 / 5

mighty leaf tea 3.5



 

TMH CLASSICS

why so serious? 14 

Gin, Green Chartreuse, Celery Juice, Lime, Honey,

Orange Bitters

en fuego 13

Reposado Tequila, Habanero Peach Liqueur, Lemon,

Agave, Peychaud's, Tajín Rim

sunshine dream  12

Strawberry-Basil Infused Pineapple Rum, Oloroso Sherry,

Lime, Cinnamon, Raw Cane Sugar, Angostura

bee logical 13

Bourbon, Aperol, Dry Curaçao, Lemon, Honey, Peychaud's

SHAKEN

the proper martini                        13

Navy Strength Gin, Dry Vermouth, Dolin Blanc,

Orange Bitters

dancing through life                     13

Cachaça, Sherry, Sweet Vermouth, Cinnamon, Raw Cane Sugar,

Walnut & Chocolate Bitters, Scotch Rinse

of course...                              13

Lavender Infused Bourbon, Apricot Liqueur, Raw Cane Sugar,

Tiki Bitters, Fernet Rinse

welcome back                              12

Apple Brandy, Pamplemousse Liqueur, Cynar, Angostura

STIRRED

lavender lemonade  5

Lavender, Lemon, Water

cucumber limeade 5

Cucumber, Lime, Honey, Soda

coffee soda      5
Cold Brew, Cinnamon, Soda

MOCKTAILS

BALANCED - CRISP - REFRESHING SMOOTH - SOPHISTICATED - SPIRIT FORWARD

brew detroit cerveza delray
stella artois
bell's two hearted
griffin claw el rojo
guinness
blake's el chavo
schramm's the statement
schramm's ginger mead

CANS & MORE
5
5
5
6
6
5
4
4

Ask Your Server About Our Current Craft Beers On Draft

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.

grapefruit fizz 12                       

cucumber gimlet                                 12

don draper               12

MODERN CLASSICS
margarita                                         negroni
last word                              old fashioned
french 75                                    manhattan
paper plane                                      sidecar

C O C K T A I L S

B E E R



mawby “sex” nv on tap mi 

mawby “green” nv mi 

millenio prosecco doc extra dry nv italy  

billecart-salmon brut nv champagne 375 ml 

nik weis “urban” riesling 2018 germany  

dipinti pinot grigio 2018 italy 

district 7 chardonnay 2017 monterey 

the better half sauvignon blanc 2019 marlborough      

hogwash rosé 2018 oakville 

blackbird “dissonance” white blend 2017 napa                                   

truchard roussanne 2016 napa 
frank family chardonnay 2017 carneros 

the prisoner “blindfold” white blend 2017 napa 

chateau bianca pinot noir 2016 willamette  
solocontigo “primera amante” malbec 2016 mendoza
allston cabernet sauvignon 2017 paso robles 

omen pinot noir 2018 oregon 

muga tempranillo reserva 2014 rioja  

neirano “le croci” barbera d’asti 2017 italy 

forchini estate grown cabernet sauvignon 2016 dry creek 

worthy “sophia’s cuvée” cabernet blend 2014 napa  

celani “robusto” proprietary red 2018 napa
mettler estate grown cabernet sauvignon 2017 lodi 

big table farm “pigs” pinot noir 2017 willamette   

beringer “quantum” cabernet blend 2015 napa   

orin swift “machete” red blend 2016 st. helena 

waugh cellars cabernet sauvignon 2016 napa 

trentadue “la storia” cabernet sauvignon 2017 alexander valley 

signorello estate grown cabernet sauvignon 2014 napa 

kim crawford sauvignon blanc 2018 marlborough 
pride mountain chardonnay 2016 napa 
hess “allomi” cabernet sauvignon 2017 napa 
grgich hills estate grown cabernet sauvignon 2014 napa 

RED

WHITE

SPARKLING
8/18/  - 

8/18/32

9/20/36

38

8/18/32 

8/18/32

8/18/32

9/20/36

10/23/40

40

38

13/29/50

50

10/23/40

9/20/36

9/20/36

 38

40

11/25/44

48

50

15/32/52

13/29/52

70

75

75

85

16/34/60

125

gls / bkr / btl 

HALF BOTTLES
20

26

28

45



AFTER DINNER DRINKSAFTER DINNER DRINKS
cappuccino   5 

illy espresso   4

crazy fresh coffee   3.5 

mighty leaf tea   3.5

graham’s 10 yr tawny port   13

cappuccino   5 

illy espresso   4

crazy fresh coffee   3.5 

mighty leaf tea   3.5

graham’s 10 yr tawny port   13

D E S S E R T
D E S S E R T

warm chocolate chip cookie 7
Malted Vanilla Bean Ice Cream

wood roasted “s’mores” brownie 7
Housemade Marshmallow

lemon meringue tart 8
Blueberry Sauce, Fresh Berries

housemade ice cream  3/8

warm chocolate chip cookie 7
Malted Vanilla Bean Ice Cream

wood roasted “s’mores” brownie 7
Housemade Marshmallow

lemon meringue tart 8
Blueberry Sauce, Fresh Berries

housemade ice cream  3/8


