Minervas Signature Crab Artichoke Bake
Real Crabmeat, Cream Cheese, Artichokes, Lemon,
Dill, Three Pepper Blend, Broiled with Cheddar

& Jack Cheeses, Crackers, Bread. 9.99

Firecracker Shrimp
Breaded Shrimp, Spicy Ginger Thai Aioli, Cilantro
Lime Slaw, Green Onion, Toasted Sesame Seed. 8.99

Beer Battered Onion Rings

Homemade Beer Battered Onion Rings, Seasoned,
Ranch or Bleu Cheese Dressing.

Half ~6.99 Full ~9.99

Whitefish Paté
Park Place Made Local Whitefish Pdté, Onions,
Capers, Crispy Crackers. 7.99

Stout Mussels
Sautéed Blue Mussels, Shallots, Garlic, Michigan Stout
Cream Sauce, Marinated Tomatoes, Spinach. 8.99

Mediterranean Calamari

Dusted & Fried Calamari, Garlic, Lemon, Banana
Peppers, Roasted Peppers, Olive Oil. 8.99

*Also Available Unseasoned

Boneless Cherry BBQ Wings
Tender Chunks of Chicken, Coated, Fried, Cherry
BBQ Sauce, Celery, Bleu Cheese Dressing. 8.99

Marinated Beef Tips

Italian Marinated Choice Beef, Sautéed Onions
& Mushrooms, Bleu Cheese Crumbles,

Field Greens. 10.99

Spinach Dip
Fresh Spinach, Artichoke Hearts, Asiago, Swiss,
Cream Cheese, Corn Chips, Sliced Bread. 7.99

Coconut Shrimp
Gulf Shrimp, Dipped in Batter & Shredded Coconut,
Teriyaki & Wasabi Sauce. 9.99

Pastas

Served with Choice of Italian House Salad, Cup of Soup or Cup of Famous White Chicken Chili & Bread.
Substitute House Caesar or House Spinach Salad for .99.

Shrimp Scampi Pappardelle
Pan Seared Shrimp, Garlic, Capers, Fresh Parsley,
Lemon Beurre Blanc, Herb Pappardelle. 18.99

Sausage Trio Penne

Italian, Chorizo & Polish Sausage, Pesto, Spinach,
Bell Peppers, Marinara Sauce, Splash of Cream,
Red Pepper Flakes. 16.99

Shrimp & Asparagus Fettuccine
Shrimp, Dill, Asparagus, Creamy Alfredo Sauce,
Italian Cheese, Garlic, White Wine. 16.99

Cajun Chicken Linguine

Pan Seared, Cajun Seasoned Chicken, Fresh
Vegetables, Minervas Family Secrets. 15.99
“Our Most Famous Pasta!”

Steak & Spinach Fettuccine
Sirloin Steak, Roasted Red Pepper, Fresh Spinach,
Sherry, Alfredo Sauce, Michigan Bleu Cheese. 16.99

Spicy Chicken & Shrimp Romano

Pan Seared Chicken & Shrimp, Spicy Romano
Cream, Sun Dried Tomatoes, Wild Mushrooms,
Scallion, Farfalle. 16.99

Wild Mushroom Cream Ravioli

Portobello, Shiitake, Oyster & Domestic Mushrooms,
Cream Sauce, Ricotta, Mozzarella & Romano
Cheese Filled Ravioli. 15.99

Add Seasoned Chicken Breast 17.99

Seafood Mac & Cheese

Gulf Shrimp, Sea Scallops, Fresh Salmon, Tillamook
White Cheddar Cheese Sauce, Cavatappi Pasta. 18.99

Triple Mac & Cheese

Penne, Farfalle, Cavatappi, Aged White Cheddar,
Monterey Jack, Gorgonzola, Crisp Pancetta,

Fresh Herbs, Breadcrumbs. 13.99

Grilled Chicken Breast Triple Mac & Cheese 15.99

Minewas C@uﬁ Cards are perfect for all occasions.

Purchase at Minervas or online at minervas.net.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.*

18% gratuity will be added to parties of 8 or more.



Steats

USDA Choice Black Angus Beef. Served with Sautéed Vegetables, Choice of One Side, Choice of Italian House Salad,
Cup of Soup or Cup of Famous White Chicken Chili & Bread. Substitute House Caesar or House Spinach Salad for .99.
Top Your Steak with Sautéed Mushrooms or Onions for $2.99.

Ribeye
120z Premium Prime Rib Steak, Charbroiled. 24.99

New York Strip
120z NY Strip, The Steak Lover’s Favorite. 23.99

Top Sirloin
100z Center Cut Top Sirloin, Charbroiled. 18.99

Steak Michael

Peppered NY Strip, Encrusted with Horseradish,
Bleu Cheese & Parmesan Topping, Light Cognac
Demi Glace, Sautéed Mushrooms. 25.99

Filet Mignon
Bacon Wrapped Tenderloin Filet, Charbroiled.
60z~2299 90z~ 27.99

Gntrees

Served with Choice of Italian House Salad, Cup of Soup or Cup of Famous White Chicken Chili & Bread.
Substitute House Caesar or House Spinach Salad for .99.

Chicken Breast Marsala
Sautéed Chicken Breast, Wild Mushrooms, Marsala
Wine Sauce, Garlic Mashed Potatoes. 16.99

Chicken Vegetable Stir Fry

Pan Seared Chicken, Mushrooms, Peppers, Carrots,
Broccoli, Cashews, Sesame Garlic Stir Fry Sauce,
Basmati Rice. 14.99

Steak Vegetable Stir Fry 15.99

Herb Grilled Chicken

Herb Grilled Chicken Breast, Sautéed Artichoke
Hearts, Asparagus, Garlic Mashed Potatoes,
Sweet Balsamic Reduction. 16.99

Montreal Pork Chop
Center Cut, Bacon Wrapped, Boneless Pork Loin Chop,
Charbroiled, Montreal Seasoning, Mushroom Demi,
Garlic Mashed Potatoes, Sautéed Vegetables. 17.99

Seafood

Served with Choice of Italian House Salad, Cup of Soup or Cup of Famous White Chicken Chili & Bread.
Substitute House Caesar or House Spinach Salad for .99.

Grilled Salmon
Charbroiled Fresh Salmon, Fresh Herbs, Lemon,
Basmati Rice Blend, Sautéed Vegetables. 17.99

Pecan Crusted Salmon

Oven Broiled, Pecan Crusted Fresh Salmon,
Sweet Bourbon Sauce, Garlic Mashed Potatoes,
Sautéed Vegetables. 18.99

Poached Fresh Salmon

Fresh Salmon Fillet, Poached in Lemongrass
Court Bouillon, Fresh Steamed Broccoli, White
& Wild Rice. 17.99

*Healthiest Salmon Preparation

Sides

Baked Potato ~ Loaded Baked Potato (add S1) ~ Garlic Mashed Potatoes
French Fries ~ Herbed Wild Rice Blend ~ Basmati Rice Blend
Sautéed Vegetables ~ Broccoli

Brandied Pecan Walleye

Breaded Canadian Walleye, Pan Fried with Brandied
Pecans & White Wine Butter Sauce, Herbed Wild Rice
Blend, Steamed Broccoli. 19.99

Seared Ahi Tuna Steak

Sesame Seared Ahi Tuna Steak, Fresh Spinach, Saffron
Risotto, Orange Soy Reduction. 17.99

Perch

European Lake Perch, Beer Battered & Fried, Tartar Sauce,

Garlic Mashed Potatoes, Sautéed Vegetables. 16.59

Artichoke Tillapia
Pan Fried Tilapia, Artichokes, Green Onion, Wild
Mushroom Risotto, Lemon Beurre Blanc. 16.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.*

18% gratuity will be added to parties of 8 or more.



Pizzas & Flatbreads

The New Italian Pizza
Alfredo Sauce, Italian Sausage, Portobello Mushrooms,
Artichoke Hearts, Gorgonzola. 10.59

Pizza Labella
Italian Sausage, Pepperoni, Portobello Mushrooms,
Tomato Sauce, Mozzarella, Provolone, Parmesan. 10.59

BBQ Chicken Pizza
House BBQ Sauce, Chicken, Caramelized Onions,
Smoked Cheddar, Mozzarella. 10.59

Roasted Potato Pizza

Ranch Dressing Sauce, Sliced Baked Potato, Bacon,
Scallions, Cheddar, Monterey Jack, Parmesan,
Dollop of Sour Cream. 9.59

Mediterranean Pizza
Artichoke Hearts, Roasted Peppers, Greek Olives, Roma
Tomatoes, Mushrooms, Oregano, Feta, Mozzarella. 9.59

Maple Bacon & Tomato Flatbread

Roasted Garlic Aioli, Maple Applewood Bacon, Roma
Tomatoes, Mozzarella, Parmesan, Fresh Basil, Crispy
Lavosh Crust. 8.99

Thai Chicken Flatbread

Chicken, Peanut Chili Sauce, Cilantro, Mozzarella,
Green Onion, Crushed Peanuts, Carrots, Roasted
Peppers, Crispy Lavosh Crust. 8.99

Bruschetta Flatbread
Olive Qil, Garlic, Mozzarella, Roma Tomato, Balsamic
Reduction, Parmesan, Fresh Basil. 8.99

Salads

Served with Bread.

Steak & Asparagus Salad

Romaine, Pan Seared Montreal Steak Strips,
Asparagus, Roma Tomatoes, Red Onion,
Gorgonzola Cheese, Balsamic Vinaigrette. 11.99

Blackened Salmon Salad

Mixed Salad Greens, Bronzed Fresh Salmon, Spinach,
Spicy Pecans, Peppers, Onion, Sliced Egg, Roma
Tomatoes, Honey Mustard Dressing. 10.99

3

Cranberry Pecan Spinach Salad

Fresh Spinach, Dried Cherries, Red Onion, Gorgonzola
Cheese, Mandarin Oranges, Spicy Pecans, Cranberry
Orange Vinaigrette. 7.59

Add Charbroiled Chicken Breast 9.59

Add Charbroiled Salmon 10.99

Spicy Ahi Tuna Salad

Mixed Salad Greens, Spinach, Sesame Seared Ahi
Tuna Steak, Carrots, Avocado, Tomatoes, Mandarin
Oranges, Sesame Ginger Vinaigrette. 9.99

& Sandwiches

Served with Choice of Fresh Fruit, Seasoned Kettle Chips, French Fries, Cup of Soup or Cup of Famous White Chicken Chili.

Park Place Angus Burger

Charbroiled Certified Angus Ground Beef Burger,
Lettuce, Tomato, Pickle. 7.99

Cheeseburger 8.59

Sautéed Mushroom & Swiss Burger 8.99

Bacon Cheddar Burger 9.59

BBQ, American, Bacon & Sautéed Onion Burger 9.99

Patty Melt
Grilled Onion, Swiss, Cheddar, Grilled Marble Rye. 8.99

Classic Reuben

Corned Beef, Baby Swiss Cheese, Sauerkraut, Reuben
Sauce, Grilled Marble Rye. 8.99

Monterey Chicken
Grilled Chicken Breast, Ham, Monterey Jack Cheese,
Lettuce, Tomato, Pickles, Chipotle Mayo, Ciabatta. 8.99

French Dip
Sliced Choice Roast Beef, Swiss Cheese, Grilled Ciabatta
Bun, Au Jus. 8.99

Homemade Desserts

Minervas Trio
Three Sharable Desserts ~ Tiramisu, Key
Lime Pie, Raspberry Bread Pudding. 8.59

Key Lime Pie
Graham Cracker Crust, Key Lime Custard, Lemon
Cream Sauce. 4.99

Death by Chocolate
Fudge Nut Brownie, Premium Vanilla Ice Cream,
Hot Fudge, Whipped Cream, Shaved Chocolate. 4.99

Banana Bread Foster
Chocolate Chip Walnut Banana Bread, Vanilla Ice
Cream, Sautéed Bananas, Dark Rum Sauce. 5.99

Cheesecake
Vanilla Cheesecake, Graham Cracker Crust, Choose
from Wildberry Compote or Cherry Compote. 5.59

Tiramisu
The Classic Italian Dessert, Café Vanilla Sauce,
Chocolate Sauce. 5.99 Half ~3.59

Raspberry Bread Pudding
Served Warm, Whiskey River Sauce. 4.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.*

18% gratuity will be added to parties of 8 or more.



Vdeev

Tap Beer

Minervas Ale ~ Miller Lite ~ Labatt’s Blue
Michigan Feature ~ Feature Tap ~ Seasonal Tap
Ask About Feature, Seasonal & Michigan Taps.

Bottled Beer

Domestic

Budweiser ~ Bud Light ~ Coors Light
Killian’s Red ~ Miller Lite ~ Michelob Ultra
Mike’s Hard Lemonade

Bottled Beer

Local

Bell’s Amber Ale ~ Bell’s Two Hearted Ale

North Peak Siren ~ North Peak Vicious

Nut Brown Bear Ale ~ Schmohz 120 (Non Alcoholic)

Imports & Crafts

Amstel Light ~ Corona ~ Goose Island 312
Guinness ~ Heineken ~ Labatt’s Blue

Labatt’s Blue Light ~ Magic Hat #9

Newecastle Brown Ale ~ Sierra Nevada Pale Ale

Wine

Private Label Whites
Chardonnay ~ White Zinfandel

6/Glass  22/Bottle

Whites Glass
Chateau Grand Traverse Semi Dry Riesling 6.50
Chateau Grand Traverse Late Harvest Riesling 8.25
Bowers Harbor Gewurztraminer 7.50
Ecco Domani Pinot Grigio 6.25
Good Harbor Pinot Grigio 7.25
Mirassou Sauvignon Blanc 6.75
Chateau Grand Traverse Chardonnay 7.25
Bowers Harbor Chardonnay 7.50

Kendall Jackson Vintner’s Reserve Chardonnay  8.25

Private Label Reds
Cabernet Sauvignon ~ Merlot

6/Glass  22/Bottle

Reds Glass
Chateau Grand Traverse Pinot Noir 7.75
MacMurray Pinot Noir 8.75
McManis Merlot 6.75
Chateau Chantal Argentinean Tango Malbec 6.50
Don Miguel Gascon Malbec 8.25
Apothic Red (Zinfandel, Syrah, Merlot Blend) 7.25
Black Opal Shiraz 6.25
Sterling Cabernet Sauvignon 8.25
Louis M. Martini Cabernet Sauvignon 9.25

Cactitails

Martinis

Belvedere Cosmopolitan

Belvedere Vodka, Triple Sec, Rose’s Lime Juice,
Cranberry Juice, Lemon Twist.

Bling Bling

Hypnotiq, Vanilla Vodka, Malibu, Pineapple Juice.
Chocolate Covered Cherry

Traverse City True North Cherry Vodka, Vanilla Vodka,
Creme de Cacao.

Democracy

Ketel One, Chambord, Pineapple Juice.
Hollywood

Absolut, Chambord, Grapefruit Juice, Splash

of Cranberry Juice.

Pama

Pama, Orange Vodka, Splash of Sour.
Raspberry Sunset

Raspberry Vodka, Lemonade, Chambord, Sugar Rim.
Silvertrain

Tanqueray, Absolut, Dry Vermouth, Bleu Cheese
Stuffed Olive.

Vanilla Silk

Irish Cream, Vanilla Vodka, Amaretto.

West Bay

Hypnotiq, Pama, Ketel One, Lemonade.

Specialty Cocktails

Cadillac Margarita

Herradura Tequila, Jose Cuervo Gold,
Grand Marnier, Cointreau.

Traverse City Margarita
Jose Cuervo Gold, Triple Sec, Michigan
Cherry Liquor.

Colorado Bulldog
Absolut, Kahlua, Cream, Splash of Coke.

Minervas Long Island
Blend of Minervas Premium Liquors.

Minervas Mojitos

Cooling Rum Drink, Fresh Mint,
Squeeze of Lime. A Caribbean Favorite,
in Classic or Raspberry.

Margaritas & Daiquiris
Lime ~ Strawberry
Peach ~ Raspberry

Pina Coladas
House ~ Kahlua Colada

18% gratuity will be added to parties of 8 or more.



