
THE MAJESTIC RESTAURANT 
LUNCH MENU 

APPETIZERS 
Spinach and Artichoke Dip – 10 

Served with crostini 

Shrimp Lejon – 12.5 
Horseradish stuffed shrimp wrapped with bacon and served with dijonaise 

Fried Risotto – 9 
Cheddar cheese, avocado cream, chipotle tomato sauce  

choice of Grilled Flatbread  – 12 
Whipped goat cheese, capers, red onion, baby arugula, tomato, and 

House made Salmon Sausage 

OR Blue cheese spread, grilled Grand River oyster mushrooms, tomatoes, 
shallots, and saba drizzle 

Majestic Mussels and Fries – 12 
Pei mussels steamed in a white wine cream sauce with steak fries  

SOUPS 
Steak Soup or Soup of the Day Cup – 4.75/Bowl – 6.75 

SALADS 
House Salad - 8 

Mixed lettuce with red cabbage, carrot, red onion, and cherry tomatoes 
Add chicken – 5 / Add salmon – 8 / Add hanger steak** or carb cake – 10 

Spinach Salad† - 12 
Tossed with baby kale, arugula, pickled cantaloupe, pineapple,  

mint vinaigrette, sheep’s milk feta and toasted walnuts 
Add chicken – 5 / Add salmon – 8 / Add hanger steak** or crab cake – 10 

Chicken Caesar Salad – 13 
Sub salmon – 6 / Sub hanger steak** or crab cake - 7 

Cobb Salad - 14 
Grilled chicken breast, avocado, tomato, egg, bacon and  

cheddar cheese with our shallot vinaigrette   
Sub salmon – 6 / Sub hanger steak** or crab cake – 7 

Steak Salad** - 20 
Sliced 8oz hanger steak with spinach, romaine, blue cheese crumbles, cherry 
tomatoes, hardboiled egg, mushrooms, crispy onions and red wine vinaigrette 

   

Half & Half – 11.5 
Choice of two: ½ chicken salad wrap, ½ french dip, ½ turkey, 

one slider, cup of soup, small Caesar, small Spinach, or house salad 
 

 

SANDWICHES 
Served with one side.  Add a cup of soup or small house salad – 3.  Add a small caesar or spinach salad – 4. 

House carved French Dip – 16 
House carved prime rib on toasted baguette served au jus w/ 

choice of cheese 

House Smoked Turkey Sandwich – 12 
Smoked turkey, jicama slaw, avocado, bacon,  
pepper jack cheese, toasted ciabatta bun 

Majestic Steakburger** – 13 
1/2lb. house ground tenderloin burger with choice of cheese 

Bison Burger** - 15 
1/2lb. locally raised bison burger with choice of cheese 

Lemon Rosemary Chicken Salad Wrap – 11 
Served in a whole wheat wrap with lettuce 

Duo of Sliders – 13 
Choice of ground lamb with goat cheese and roasted red bell 

pepper tapenade, 
 salmon BLT with pesto aioli†, or steak with chipotle aioli 

 Salmon BLT – 15 
Sautéed fresh Scottish salmon fillet, lettuce, tomato, and hickory 

smoked bacon with pesto aioli† on ciabatta  

Pan Seared Black Bean Burger – 11 
Quinoa, pumpkin, garlic, red onions, bell peppers, cilantro and a 

hint of lime, with choice of cheese 
 

Specialty Burgers 
Choice of Protein 

House Ground Steakburger** – 15 / Local Bison Burger** – 17 / Chicken Breast – 11.50 / Black Bean Burger – 13 

Border Burger  
With chipotle aioli, pepper jack 
cheese, and sliced avocado  

Black & Blue Burger 
Blackened and topped with 
melted Danish blue cheese 

Boss Tom Burger  
Whiskey bbq sauce, hickory smoked 

bacon, cheddar, crispy onions  

ENTRÉES 
Add a cup of soup or small house salad – 3.  Add a small caesar or spinach salad – 4. 

Pan Seared Chicken - 14 
Boneless skinless chicken breast, oyster mushrooms, artichoke hearts, 

tomatoes, basil pesto, white wine, parmesan with two sides 

Scottish Salmon** - 19 

Grilled salmon fillet, basil pesto aioli and roasted red bell pepper 
tapenade with two sides 

 

Pan Fried Shrimp - 18 
Pan fried gulf coast shrimp, jalapeno-lime crema and  

jicama slaw with two sides  

Four Cheese Mac & Cheese - 12 

Shell Pasta with a cheddar, parmesan, pepperjack, and smoked 
gouda cream sauce served with one side 

 Add grilled chicken – 5 / Add grilled salmon – 8 
Add 8oz hanger steak** or sautéed crab cake – 10  

MAJESTIC STEAKS 
Served with two sides.  Add a cup of soup or small house salad – 3.  Add a small caesar or spinach salad – 4. 

Rare–cool red center/Medium Rare–warm red center/Medium–pink throughout/Medium Well–touch of pink/Well Done–no pink, no juice left  
 

8oz. Hanger Steak** - 26 

Grilled and sliced, served over whiskey bbq, crispy onions 

center-cut Filet Mignon** 6oz. - 35 / 8oz. – 41 

Hereford Certified Premium 

Dry-aged center-cut 10oz Kansas City Strip**  - 39 

Dry-aged 12oz. Rib Eye**  regular or blackened - 42 

Dry-aged 16oz. T-Bone**  - 42 

SIDE OPTIONS 
Rice Pilaf    Steak Fries    Broccoli Florets    Vegetable of the Day   Jicama Slaw    Mashed Potatoes w/ Gravy 

Fresh Fruit – 1.5*   Steamed Asparagus – 3.5*   Mac & Cheese –4*   Twice Baked Potato – 4*   Creamed Spinach – 3.5* 
*indicates upcharge 

 

An optional 18% gratuity may be added to parties of 6 or more.  Please inform your server if you will require separate checks and allow for additional time.  
**Items may be cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.   

  †Contains Nuts.  


