
                     
 

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
      
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                             PIZZA  

SICILIAN – capicola, pepperoni, italian sausage, red sauce, house cheese 
blend   19 
MARGHERITA – fresh mozzarella, roma tomatoes, torn basil, red sauce, 
olive oil, balsamic glaze   (V) 17 
PEPPERONI – pepperoni, red sauce, house cheese blend  16 
WHITE CHEESE – fresh mozzarella, house cheese blend, herb blend, garlic 
butter   (V) 16 
WILD MUSHROOM – roasted wild mushrooms, red onion marmalade, 
ricotta cheese, hot honey, arugula, garlic butter, sea salt   (V) 16 
 
 

                                SOUPS + SALADS 
SOUP DU JOUR    7 

GARAGE GREENS – mixed greens, tomato, cucumber, red onion, 
radish, red wine vinaigrette  (VG/GF) 7/12 
 

CAESAR – romaine, house crouton, parmesan, garage caesar  
dressing   9/15 
 

MAIN STREET HARVEST -  kale, gala apples, quinoa, cranberry, pecans, 
apple cider vinaigrette  (V,GF)  10/17  
 

SPINACH – baby spinach, feta cheese, candied pecans, red onion, fresh 
blueberries, peach basil vinaigrette  (V/GF)  9/16 
 

GARAGE ANTIPASTO SALAD - romaine, capicola, ham, banana 
peppers, provolone cheese, tomato, olive, red onion, red wine 
vinaigrette  (GF) 9/16 
ADDITIONS:   salmon 13    crispy/grilled shrimp 12    crispy/grilled chicken  8   
                           
 
 
 
 
 WHAT ABOUT US…. Garage is a classic diner with a creative modern twist on your old favorites.  Our menu is inspired by classic diners, old 
favorites, comfort food, and backyard recipes…. all rolled into a casual setting in a genuine 1940’s Gulf gas station.  Virtually every inch of this 
history-rich building has been enhanced in an attempt to bring it back to its original grandeur of the days when the neighborhood poker game was 
in the basement (referred to as the “Gold Room” because of the gold drapery covering the walls) and haircuts were offered on the wooden main 
floor.  The feel, food, drinks, and the friends all come together at this classic neighborhood diner.  We hope you enjoy your experience and feel the 
history that is all around you! 
 

            (V) vegetarian     (GF) gluten free     (VG) vegan    m/p - market price 
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 food illness. 

                            SHAREABLE STARTERS 
 

MUSTANG GRILLED SHRIMP - grilled shrimp, pickled radish, 
pineapple salsa, fried onion, firebird sauce  17 
 

HOUSE BAKED CORNBREAD - pickled jalapenos & red onion, spiced 
honey butter  (V)  9 
 

BUNCH OF BRUSSELS – flash fried, bourbon honey glaze  (V)  12 
 

AHI TUNA TARTAR – avocado, tomatoes, cucumber, onions,  
soy dressing 16 
 

WHIPPED FETA DIP - jalapeno hot honey, pickled red onion, scallion, 
house baked flatbread  (V)  14 
 

SEARED BEEF TIPS - roasted sweet onion, garage zip sauce, wild 
mushroom, grilled pita bread  19 
 

FRENCH FRIES - garage fries suitable for sharing (VG)   8  
 

                                             MAINS 
WALNUT CRUSTED TROUT 
eagle creek trout, walnut/panko mix crust, mashed potatoes, green 
beans, dijon beurre blanc   34 
SEARED AHI TUNA STEAK 
sushi rice, sweet chili aioli, stir fried vegetables, pineapple  (GF)  28  
 

PAN SEARED SALMON 
faroe island salmon, kale, sweet potatoes, heirloom carrots, brown 
sugar honey glaze  (GF)  31 
ROASTED HALF CHICKEN 
brined, chicken jus, mashed potatoes, heirloom carrots, cranberry 
relish,   (GF)  26 
BUTTERNUT SQUASH RAVIOLI  
sage butter, butternut squash chunks  (V)  17 
T-BIRD BOWL 
sushi rice, roasted broccoli, avocado, stir fried vegetable, sweet garlic 
ginger glaze, firebird sauce  (V/GF)  16 
   *available as vegan without firebird sauce* 
add: salmon 13, crispy or grilled chicken 8, crispy or grilled shrimp 12 
GARAGE BURGER 
two ground beef patties, garage sauce, topor’s detroit pickle chips, 
iceberg  lettuce, american cheese, toasted sesame bun, fries  18 
FRIED CHICKEN SANDWICH 
pickle brined, buttermilk battered, smokey honey mustard, shredded 
lettuce, topor’s detroit pickle chips, toasted sesame bun, fries  17    

WEST MAIN TACOS 
choice of grilled shrimp or smoked beef tri tip, sweet pineapple salsa, 
cilantro lime slaw, jalapeno aioli, flour tortilla, house seasoned tortilla 
chips and salsa    shrimp 17    beef  18 
 

BEEF SHORT RIB 
mashed potatoes, roasted brussels sprouts, red wine demi  (GF)   29 
 

FEATURED CUT OF THE WEEK 
special beef feature hand-selected by our executive chef – m/p 
 
 
 
 


