
FREE RANGE CHICKEN TENDERS GF four tenders, choice of sauce

REALLY GOOD MAC N CHEESE V house-made noodles, aged American & cheddar sauce, sourdough breadcrumbs 

CHEESE FRIES GF V house-made seasoned fries, cheese sauce

SLOPPY JOE TOTS GF grass-fed beef,  sliced jalapeno, scallion, cheese sauce

CRISPY FISH NUGS DF wild caught hake, sourdough beer batter, parsley, tartar

BUFFALO CORN RIBS GF V corn, buttery buffalo sauce, ranch  
TEMPURA BATTERED GREEN BEANS V GF DF togarashi aioli

MH SAMPLER  free range chicken tenders, crispy fish nugs, tempura battered green beans

SWEET CHILI LETTUCE WRAPS DF ground chicken or grass-fed beef, green bell pepper, crispy noodles, 
                                                                                          sweet chili sauce, iceberg
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PB - PLANT BASED      GF-GLUTEN FREE      V-VEGETARIAN      DF-DAIRY FREE

house burgers  Served on a naturally fermented sourdough bun with a side (salad +2)Served on a naturally fermented sourdough bun with a side (salad +2)

share platesshare plates

SMASHED CHICKEN  double patty, house pickle, caramelized onion, aged American, house sauce 
SMASHED GRASS-FED BEEF  single or double patty, house pickle, caramelized onion, aged American, house sauce

JIMMY’S OLD SCHOOL 7oz grass-fed beef, lettuce, onion, house pickle, aged American, house-made ketchup

MH VEGGIE BURGER lettuce, tomato, onion, house pickle, house sauce
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your burgers  Served on a naturally fermented sourdough bun with a side (salad +2)Served on a naturally fermented sourdough bun with a side (salad +2)

BBQ bacon, crispy onion, jalapeno, aged cheddar, house made  bbq
 
CALI avocado, tomato, aged cheddar, mayonnaise, suggested with 

BLUE GOAT caramelized onion, arugula, goat cheese, blueberry

TRUFFLE caramelized onion, havarti cheese, truffle aioli, suggested with 

on the other hand  Served with your choice of side (salad +2)Served with your choice of side (salad +2)

WILD FISH BUN  fried sourdough beer batter or grilled wild caught hake, house pickle, aged American, tartar, sourdough

CHOPPED CHICKEN PHILLY peppers, onions, house-made cheese sauce, Amoroso roll 
LUCKY CHICK WRAP free range tenders or pulled chicken, Asian buffalo, slaw, napa, crispy onion, togarashi aioli    
MH CHICKEN SLIDERS free range tenders or pulled chicken, slaw, pickle aioli, Hawaiian bun

BANH MI CHICKEN SLIDERS free range tenders or pulled chicken, pickled veggies, jalapeno, togarashi aioli, Hawaiian bun

FISH BOWL fried sourdough beer batter or grilled wild caught hake, iceberg, house pickle, aged American, slaw, tartar

BURGER BOWL smashed chicken or beef, bacon, lettuce, tomato, caramelized onion, house pickle, aged cheddar, house sauce 

AMERICAN DIP house-made meatloaf, crispy onion, aged cheddar, mayo, au jus, sourdough

COBB SHREDDER GF pulled chicken, bacon, avocado, boiled egg, tomato, aged cheddar, aged american, crispy onion,		
                  		                   arugula, napa, choice of honey mustard or white balsamic vinaigrette
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sides & salads  Add fried chicken or pulled chicken to any salad +5Add fried chicken or pulled chicken to any salad +5

HOUSE-MADE SEASONED FRIES V GF  house-made ketchup 

TATER TOTS V GF DF PB house-made ketchup

LUIGI’S SLAW GF V cabbage, carrot 

PICKLED VEGGIES V GF DF PB carrot, radish, cilantro 

BABY WEDGE SALAD GF iceberg, bacon, tomato, red onion, blue cheese dressing 

CHOPPED SALAD V GF DF PB iceberg, arugula, red cabbage, cucumber, carrot, green beans, dried cranberry, 
                                                                         sunflower seeds, white balsamic 
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MEETING HOUSE IS NOT A GLUTEN FREE, DAIRY FREE, OR VEGAN RESTAURANT. SOME ITEMS ARE PREPARED ON SHARED EQUIPMENT AND CROSS CONTACT 
MAY OCCUR. WE CANNOT GUARANTEE ALL ITEMS FOR THOSE WHO ARE HIGHLY SENSITIVE. **CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PICK YOUR PATTY:PICK YOUR PATTY:PICK YOUR STYLE:PICK YOUR STYLE:

double smashed chicken
double smashed grass-fed beef
7oz grass-fed beef  
Louie’s 60/40 beef & mushroom blend 
house-made veggie

desserts  Add a scoop of Small Batch Creamery ice cream +3Add a scoop of Small Batch Creamery ice cream +3

PIE DU JOUR 
BAKE’N BABES CHOCOLATE CHIP COOKIE V
MH TWO SCOOP SUNDAE  Small Batch Creamery vanilla ice cream, butterscotch, sourdough brown butter crumble,          
                                                                         whipped cream 
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suggested with double smashed grass-fed beef

double smashed chicken

                    onion jam, suggested with 7oz grass-fed beef

                 Louie’s 60/40 beef & mushroom blend



SEA SALT MAPLE SHAKEN ESPRESSO 
BANANA BREAD LATTE 
DIRTY CHAI LATTE
CASCARA FIZZ  house-made coffee fruit soda with a touch of lemon

CLASSIC MATCHA
STRAWBERRY MATCHA
DIRTY MATCHA
AMERICANO, ESPRESSO
CAPPUCCINO, LATTE
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freshly squeezed juice & soda

iced coffee & matcha  Add cold foam: creme brulee or sea salt honeyAdd cold foam: creme brulee or sea salt honey  +2+2 

HOUSE-MADE LEMONADE
MANGO LEMONADE
STRAWBERRY LEMONADE
WATERMELON BASIL
ARNOLD PALMER
ICED TEA
FOUNTAIN SODA
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milkshakes
BASIC  vanilla, chocolate, strawberry, cookies n’ cream            
MITCH’S BANANA PUDDING
DE CAP’N CRUNCH®
MATCHA
HURLEY’S SALTED BUTTERSCOTCH
BAKE N’ BABES COOKIE CRUMBLE

beer, wine & bubbles
HIDDEN SPRINGS ORANGE CRUSH 16oz
FLORIDA AVE. LUMINESCENCE 12oz
COPPERTAIL FREE DIVE 12oz
BUD LIGHT 
CORONA EXTRA
MICH ULTRA
SURFSIDE tea, strawberry lemonade

WINESTREAM prosecco, pinot grigio, pinot noir, cabernet sauvignon

MIMOSA orange, pineapple, cranberry
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tuesday - friday | 3pm - 5pmtuesday - friday | 3pm - 5pm

hungry hour weekend brunch

$13 Jimmy’s old school 7oz + side
$10 smashed chicken burger + side

$7 buffalo corn ribs 
$7 tempura battered green beans 

$7 milkshakes

weekends | 9am - 2pmweekends | 9am - 2pm

enjoy our brunch share plates:enjoy our brunch share plates:

smashed oatmeal pancakes  • 
Cap’n Crunch® french toast

smash hash  •  breakfast sliders
breakfast burrito  • avocado toast

coming soon... stay tuned!coming soon... stay tuned!

daily specials

topless tuesday
weenie wednesday

thin thursday

new age diner


