
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)

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

Tempura Cauliflower $7

tmh salad	 7 / 12

Tillamook Cheddar, Smoked Bacon, 

Sweet Poppyseed Dressing  (gf)

spinach salad	  7 / 12

Orange Segments, Crisp Prosciutto, Roasted Hazelnuts,

Raspberry Vinaigrette  (gf)

GREENS ETC.

SMALLS & SUCH
tmh chicken wings	 12

White Truffle Oil, Toasted Garlic, Parmesan  (gf)

spice dusted calamari	 12

Housemade Buttermilk-Herb Ranch

housemade soft pretzel			  9

Roasted Jalapeño-Goat Cheese Dip,

Honey Stone Ground Mustard  (v) 

tempura cauliflower		  10

Thai Chili Glaze, Crushed Cashew, Pineapple  (v)

chips and cheese		  9

Fresh Potato Chips, Sweet Onion-Jarlsberg Dip  (v) (gf)

beef short rib enchiladas		  14

Salsa Roja, Tillamook Cheddar, Sour Cream

soup of the day	 7  

	  
 ON THE SIDE

fried brussels sprouts	 6

Red Wine Vinaigrette  (v) (gf)

soft polenta	 5

Ricotta, Toasted Garlic, Parmesan  (v) (gf)

hand-cut french fries		  5

(v) (gf)

wild mushroom ragout		  6

Sherry, Shallot, Cream  (v) (gf)

maple basted spaghetti squash	 6

Candied Walnuts  (v) (gf)

char-grilled baby carrots		  6

Whipped Ricotta, Roasted Serrano Honey  (v) (gf)

	  
 



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

steak frites                                                42

12 oz. Prime NY Strip, Hand-Cut French Fries,

Wilted Spinach, Zip Sauce  (gf)

pan-fried chicken parmesan	 26

Fresh Mozzarella, Roasted Campari Tomato,

Grilled Onion & Watercress Purée

shrimp and tasso bucatini	 27

Housemade Tasso Ham, Broccoli Rabe, Okra,

Fresh Ricotta

country fried pork chops	 28

Boneless Pork Chops, Maple Smashed Sweet Potatoes,

Red “Kraut”, Housemade Applesauce

cornmeal dusted catfish	 29

Red Bean Risotto, Braised Swiss Chard, Ham Hock,

B&B Pickled Squash  (gf)

lightly smoked chicken breast	 27

Maple Basted Spaghetti Squash, Baby Carrot,

Sugar Snap Peas, Sage  (gf)

grilled petit filets	 47

Ammoglio, Potato-Artichoke Fritter, Belgian Endive,

Champagne Cream

potato gnocchi	 24

Wild Mushroom Ragout, Sherry, Shallot, Cream,  

Asparagus, Pecorino Romano  (v)

honey balsamic braised beef short rib	 31

Soft Polenta, Fig, Caramel Roasted Onion, 

Cremini Mushroom  (gf)

tmh double cheeseburger	 18

Two 1/4# All Beef Patties, Special Sauce, Lettuce, Tomato, 

Housemade B&B Pickles, French Fries, Mini Salad

MAIN

BEVERAGES

fresh lemonade	 3.5 

arnold palmer	 3.5

topo chico mineral water	 3.5

soda	 	 3

Coke, Diet Coke, Dr Pepper, 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


