
301 main street, rochester, michigan

www.themeetinghouserochester.com

saturday 10am-3pm, sunday 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

SMALLS
tmh chicken wings	 12

White Truffle Oil, Toasted Garlic, Parmesan  (gf)

spice dusted calamari	 12

Housemade Buttermilk-Herb Ranch

tempura cauliflower		  10

Thai Chili Glaze, Crushed Cashew, Pineapple  (v)

housemade soft pretzel			  9

Roasted Jalapeño-Goat Cheese Dip,

Honey Stone Ground Mustard  (v) 

	  
 

SIDES
home fried potatoes  (v) (gf)	  3 / 6

fresh seasonal fruit  (v) (gf)		  6

side of meat  (gf)	 6

Detroit Links, Applewood Smoked Bacon, Canadian Bacon

cream of tomato soup  (v)		  6

toast or english muffin  (v)	 3

Multigrain, Sour Dough, Asiago-Garlic

housemade granola  (v)	 6 

Greek Yogurt, Local Honey, Add Fresh Berries  $3

hand-cut french fries  (v) (gf)		  5

	  
 



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.

buttermilk flap jacks  	 12

Whipped Butter, Michigan Maple Syrup  (v)

challah french toast 	                      12

Whipped Butter, Michigan Maple Syrup  (v)

fool’s gold waffle	 13

Housemade Berry Jam, Peanut Butter Sauce, Smoked Bacon

stuffed pepper	 14

Chorizo, Scrambled Eggs, Potato, Onion, Ranchero Sauce,

Tillamook Cheddar, Sour Cream  (gf)

frittata green eggs and ham style	 14

Basil Pesto, Tomato, Fresh Mozzarella, Crisp Prosciutto

“eggs in purgatory”	 14

Eggs Poached In Creole Tomato Sauce, Crispy Grit Cake,

Grilled Green Onion  (gf)

standard breakfast	 12

2 Eggs Any Style, Home Fried Potatoes, Choice of Bacon

or Detroit Breakfast Sausage, Wolferman’s English Muffin

classic eggs benedict	 14

Canadian Bacon, Poached Eggs, Hollandaise

corned beef hash and eggs  	 14

Sy Ginsberg’s Corned Beef, Sweet Onion, Jarlsberg Cheese,

Roasted Yukon Gold Potatoes, Sunny Eggs

braised short rib enchiladas	 15

Tillamook Cheddar, Pico de Gallo, Sour Cream,

Sunny Eggs, Scallion

loaded home fried potato skillet	 14

Sweet Peppers, Onion, Bacon, Tillamook Cheddar,

Poached Eggs, Stone Ground Mustard Hollandaise

BREAKFAST

tmh grilled cheese	 14

Jarlsberg, American, Ricotta, Roasted Tomato-Bacon Jam,

Cream of Tomato Soup

tmh double cheeseburger	 18

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

Housemade B&B Pickles, French Fries, Mini Salad

avocado toast 	 14

Sour Dough, Avocado, Tomato, Sweet Onion Marmalade,

Lemon Aioli, Fresh Herbs  (v)

gulf shrimp étouffée	 22

Creole Tomato Sauce, Basmati Rice, Fire Roasted Peppers,

Onions

MORE LIKE LUNCH

       Our ingredients are sustainable and humanely raised

BEVERAGES

fresh lemonade	 3.5 

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


