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Mike’s Place 

Aperitif 
Shrimp Cocktail 

Jumbo Gulf Coast cocktail Shrimp in a martini glass 
With home-made cocktail sauce and lemon 

 

Potage ou Salade 
     Choose One 

Soup of the Day 
Prepared fresh daily, your server will describe today’s soup or bisque 

House Salad  
Romaine and iceberg lettuce, two cheeses, grape tomatoes, croutons and 

real bacon bits 
 

Entrée 
                Choose One                                                                                                                                                             

 

Commodore’s Platter 
Maine Lobster tail, Dungeness crab legs, grouper fillet, and deep-
fried gulf shrimp 
 Served with smashed potato and steamed, fresh veggies 

 

Beef Tenderloin 
Eight ounces of the finest aged steak available; hand cut and grilled 
to perfection 
 Served with smashed potato and steamed, fresh veggies 

 

Ribeye 
A generous fourteen ounce, hand cut, age, Sterling Silver Ribeye 
grilled to perfection   
 Served with smashed potato and steamed, fresh veggies 

 

Maine Lobster Tail 
An eight ounce cold water Maine lobster tail, perfectly steamed  
 Served with smashed potato and steamed, fresh veggies 
   

          

Dessert 
Tonya’s Turtle Cheesecake 

Baked fresh with chocolate, caramel and pecans                        


