
chef  AARON CUSCHIERI proprietors AMY LAWLESS & CLODAGH LAWLESS                  

* These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have a medical condition.

MIDWEST FRIED CHICKEN WINGS	 19
buttermilk brined chicken, maple mustard glaze, hot 
sauce, dill pickles

JAPANESE CURRY POUTINE	 16
fries, japanese curry, cheese curds, scallions

PROSCIUTTO CROQUETTES	 19
prosciutto and aged swiss croquettes, brussels 
sprouts salad

SHRIMP & CRAB CEVICHE*	 20
gulf shrimp, maryland crab, leche de tigre, hominy, 
red onion, avocado, tortilla chips

HUMMUS & PITA	 18
white bean hummus, house cooked pita chips, 
olive oil, pine nuts, hungarian paprika, curly parsley, 
charred lemon 

add ons:  
8oz chicken +8 
gulf shrimp* +8 
6oz filet mignon* +18 

LITTLE GEM CAESAR*	 18
little gem & red endive, parmesan cheese, croutons, 
egg dressing (made with raw eggs), 

MIDWEST IS BEST	 20
dried cherries, candied pecans, humboldt fog cheese, apple, neuske’s 
bacon

DEARBORN PROTEIN BOWL*	 21
artisan lettuce, green goddess-yogurt dressing, avocado, shaved carrots, 
shaved cucumbers, feta cheese, hard-boiled egg, quinoa, pepitas

BUTTERNUT SQUASH SOUP	 8
pepitas, honeycrisp apple, feta cheese, garlic-chili crunch 

on the side

salads & soup

HOUSEMADE CHOCOLATE	 7 
CHIP COOKIES {2}	

6oz PETITE FILET MIGNON & FRIES*	 35
6oz petite filet mignon, garlic herb compound butter, dearborn steak sauce, truffle fries

MISO-GLAZED SALMON*	 26
jasmine rice, fricassee of vegetables, sweet soy-sesame sauce

DB SMASH BURGER*	 20
dry-aged CDK farms beef patties, brioche bun, hooks white cheddar, special sauce, dill pickle, red onion

SHRIMP & GRITS*	 25
bob’s red mill cornmeal & cheddar grits, gulf shrimp, creole butter

BUFFALO CHICKEN SANDWICH	 22
buttermilk breaded chicken thigh, housemade buffalo sauce, rainbow slaw, blue cheese-boursin spread, ciabatta bun

dearborn “ tavern” pizza
PEPPERONI & HOT HONEY	 25

MUSHROOM & BABY KALE	 22

ITALIAN SAUSAGE	 24

PROSCIUTTO AND TRUFFLE	 24

entrees

tavern-style pizza, thin crust toppings to the edge, cut into traditional square  “party cut” style — all pizzas 
made with housemade tomato pomodoro, skim-milk mozzarella cheese, and dried oregano

starters

PARMESAN TRUFFLE FRIES	 10

BRUSSELS SPROUTS	 10

GARLIC CHILI CRUNCH	 3

HOUSEMADE FRESNO HOT SAUCE	 1

dessert

ALL DAY MENU — 10AM- 10:00PM

FISH & CHIPS {AS SEEN ON BEAT BOBBY FLAY}	 26 
tempura-battered icelandic cod served with fries, rainbow slaw, 

 charred lemon, tartare sauce, malt vinegar, ketchup



chef  AARON CUSCHIERI

proprietors AMY LAWLESS & CLODAGH LAWLESS                  

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have a medical condition.

BREAKFAST — DAILY 6AM- 10AM

www.thedearborntavern.com

SMOKED SALMON PLATE*	 20
everything bagel, smoked salmon, avocado, red onion, cucumber, 
capers, herb cream cheese

BREAKFAST SANDWICH*	 18
texas toast, egg scramble, sausage patty, white cheddar, chipotle 
yogurt sauce

AMERICAN BREAKFAST*	 20
eggs, texas toast, bacon, sausage, breakfast potatoes

SHRIMP & GRITS*	 24
bob's red mill cornmeal & cheddar grits, gulf shrimp, creole butter

LIEGE WAFFLE	 22
maple syrup, chantilly, seasonal fruit

SEASONAL PARFAIT	 15
mascarpone yogurt, heaven’s honey, granola, fresh fruit
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