
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

roasted vegetable salad 7 / 12

Brussels Sprouts, Butternut Squash, Candied Walnuts,

Chèvre, White Balsamic Vinaigrette  (v) (gf)

tmh salad 7 / 12

Sweet Poppy Dressing, Tillamook Cheddar, 

Smoked Bacon  (gf)

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

GREENS ETC.

SMALLS & SUCH
tmh chicken wings 10

White Truffle Oil, Toasted Garlic, Parmesan  (gf)

spice dusted calamari 12

Housemade Buttermilk Ranch

chips & salsa 8  

Warm Tortilla Chips, Fresh Tomato Salsa  (v) (gf) 

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, Sour Cream

soup of the day 6 / 14

Bowl, or Quart

fresh bread  6

(4) Parmesan & Garlic Buttered Rolls  (v)

  
 

ON THE SIDE
fried brussels sprouts 6

White Balsamic Vinaigrette  (v) (gf)

maple smashed sweet potatoes 5

(v) (gf)

heirloom potato confit 5

Roasted Garlic, Shallots  (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

petit filets of beef tenderloin                 37

Balsamic Roasted Mushrooms, Heirloom Potato Confit  (gf)

gulf shrimp “maison” 28

Garlic Butter, Braised Fennel, Roasted Tomato, 
The Best Rice Ever™

overnight braised beef short rib 31
Heirloom Potato Confit, Shallot, Spinach, 
Cabernet Sauce  (gf)

grilled chicken breast capellini             25

Roasted Chicken Cream Sauce, Artichoke Hearts, Parmesan

lamb meatball penne                    28

Marinara Sauce, Roasted Mushroom, Spinach, Chèvre

lightly smoked chicken breast 25

Maple Basted Spaghetti Squash, Baby Carrot,
Sugar Snap Peas  (gf)

creole fettuccine                      25

Choice of Blackened Chicken Breast or Gulf Shrimp,
Slow Roasted Tomato, Parmesan

pork tenderloin                          26
Smashed Sweet Potatoes, Fried Brussels Sprouts,

Michigan Apple Cider & Mustard Sauce  (gf)

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







mawby “sex” nv on tap mi 

mawby “green” nv mi 

millenio prosecco doc extra dry nv italy  

billecart-salmon brut nv champagne 375 ml 

bodegas volver “tarima mediterraneo” moscatel 2018 spain  

bixio “italico” pinot grigio 2018 italy 

district 7 chardonnay 2018 monterey 

the better half sauvignon blanc 2019 marlborough      

broadbent “vinho verde” rosé nv portugal 

blackbird “dissonance” white blend 2017 napa                                   

pursued by bear “blushing bear” rosé 2018 columbia valley
frank family chardonnay 2018 carneros 

tenuta fertuna “droppello” white sangiovese 2018 italy 

chateau bianca pinot noir 2017 willamette  
solocontigo “primera amante” malbec 2016 mendoza
scotto cabernet sauvignon 2017 lodi 
martinelli “bella vigna” pinot noir 2017 sonoma coast 

muga tempranillo reserva 2016 rioja  

dead canyon ranch red wine blend 2017 horse heaven hills  

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 2018 willamette   

beringer “quantum” cabernet blend 2015 napa   

orin swift “machete” red blend 2017 st. helena 

waugh cellars cabernet sauvignon 2016 napa 

trentadue “la storia” cabernet sauvignon 2017 alexander valley 

maze cabernet sauvignon 2015 napa 

kim crawford sauvignon blanc 2018 marlborough 
cakebread cellars chardonnay 2014 napa 
hess “allomi” cabernet sauvignon 2017 napa 
grgich hills estate grown cabernet sauvignon 2014 napa 
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HALF BOTTLES
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