
 

APPETIZERS / SMALL PLATES 
January 2010 

SPINACH ARTICHOKE DIP ARTICHOKES, SPINACH, CREAM CHEESE & FRESH TORTILLA CHIPS 7 
ROLLED LUMPIA A SPECIALTY OF THE PHILIPPINES, MINIATURE EGG ROLLS SERVED WITH A  
SPICY PLUM DIPPING SAUCE 8 
COCONUT SHRIMP COMPLIMENTED BY A HONEY‐LIME CHIPOTLE SAUCE 10 
SEAFOOD CAKES CRAB, SALMON & SHRIMP W/ MICHIGAN DRIED CHERRY‐APPLE COLE SLAW, DRIZZLED 
W/ A CAPER REMOULADE 10 
CRISPY CHICKEN SKEWERS* WITH A SWEET CHILI GARLIC SAUCE 8 
BEEF SHORT RIB SLIDERS WITH HONEY BBQ SAUCE 10 
Grilled Portabella Mushrooms topped w/ spinach & roasted red peppers drizzled in an 
Asian zip sauce 8 

SOUPS AND SALADS 
 

CHEF’S DAILY SOUP ASK YOUR SERVER FOR TODAY’S SPECIAL 5 
Signature Salad Mixed greens, roasted peanuts, Michigan dried cherries, red onions and 
Chuckie’s Famous honey‐tarragon vinaigrette 5/8 
CLASSIC CAESAR SALAD HERBED CROUTONS & PARMESAN CHEESE ~ ANCHOVIES UPON REQUEST 5/8 
CHOPPED ICEBERG SALAD BACON, SCALLIONS, HARD BOILED EGG, GRAPE TOMATOES 
 & BLEU CHEESE DRESSING 5/8      
                

SALAD TOPPERS: 
Add any of the following to any entrée salad: 

Grilled Chicken 6* /Grilled Shrimp 8* / Seared Salmon 10*   
Grilled Beef Tenderloin 12* 

 

MAIN COURSES  
**STUFFED SALMON* W/WILD MUSHROOMS, ROASTED PEPPERS & SPINACH IN A CLAM BROTH 19 
**Roasted Chicken* seasoned with rosemary & thyme or BBQ 10 

VEGGIE PENNE* ARTICHOKES, GRAPE TOMATOES AND SPINACH IN A WHITE WINE SAUCE 12 
                 w/ chicken 14    w/shrimp 16 
SMOKED CHEDDAR VEGETARIAN MAC –N‐ CHEESE BROCCOLI, ASPARAGUS,  
WILD MUSHROOMS & ROASTED PEPPERS 12 
**Char Crusted Pork Chop* center cut over braised cabbage w/brandy apples 16  
**GRILLED BEEF TENDERLOIN FILET* W/ WILD MUSHROOM DEMI‐GLAZE 28 
**BEER BRAISED BEEF SHORT RIBS WITH NATURAL REDUCTION 23 
**AUSTRALIAN LAMB CHOPS* HERB CRUSTED WITH APPLE CURRY GLAZE 29 
 

Bar Menu 
Fish* & Chips  13                                 Battered Shrimp* & fries 18 

*Meat cooked to order:  consuming raw or undercooked meats, poultry, 
Seafood, shellfish or eggs may increase your risk of food‐borne illness. 

**All entrées include potato or rice and vegetable. 
www.signaturedetroit.com 


	Appetizers / Small Plates
	Spinach Artichoke Dip Artichokes, spinach, cream cheese & fresh tortilla chips 7
	Rolled Lumpia A specialty of the Philippines, miniature egg rolls served with a 
	spicy plum dipping sauce 8
	Coconut Shrimp complimented by a honey-lime chipotle sauce 10
	Seafood Cakes Crab, Salmon & Shrimp w/ Michigan dried cherry-apple cole slaw, drizzled w/ a caper remoulade 10
	Crispy Chicken Skewers* With a Sweet chili garlic sauce 8
	Beef Short Rib Sliders With honey BBQ sauce 10

	Soups and Salads
	Chef’s Daily Soup Ask your server for today’s special 5
	Classic Caesar Salad Herbed croutons & parmesan cheese ~ Anchovies upon request 5/8
	Chopped Iceberg Salad Bacon, scallions, hard boiled egg, grape tomatoes
	 & bleu cheese dressing 5/8     
	Salad Toppers:
	Main Courses 
	**Stuffed Salmon* w/wild mushrooms, roasted peppers & spinach in a clam broth 19
	Veggie Penne* Artichokes, grape tomatoes and spinach in a white wine sauce 12
	Smoked Cheddar Vegetarian Mac –N- Cheese Broccoli, asparagus, 
	wild mushrooms & roasted peppers 12
	**Grilled Beef Tenderloin Filet* w/ wild mushroom demi-glaze 28
	**Beer Braised Beef Short Ribs with natural reduction 23
	**Australian Lamb Chops* Herb crusted with apple curry glaze 29


