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MICHAEL’S restaurant
starters
SEARED AHI TUNA
Served medium rare with ponzu soy 
and wasabi creme fraiche    13

CALAMARI
Lightly fried and served with a sweet 
and spicy Thai chili sauce    13

TENDERLOIN BITES
Tenderloin bites served with 
horseradish sauce    16

FRIED OYSTERS
Flash fried Apalachicola    16

BLUE CRAB CLAWS
Maryland Blue crab claw fried or 
sauteed. Served with spicy cocktail 
sauce    19

MAYTAG BLEU CHEESE CHIPS
Fresh fried potato chips topped with
bleu cheese crumbles    14

CRAB CAKES
Two jumbo lump cakes and flash fried
crawfish tails served with red pepper
coulis sauce    16

WOOD FIRE GRILLED WINGS
Voted Birmingham’s BEST. Grilled with
our signature marinade     12

soups and salads
LOBSTER BISQUE
Succulent blend of roasted corn and
lobster    8

FRENCH ONION
A Michael’s Original    8

MIKE’S HOUSE SALAD
Chopped mixed greens with cucumbers,
tomatoes, dried cranberries, spiced
pecans and parmesan cheese    8

CAESAR SALAD
Fresh crisp romaine hearts tossed in
caesar dressing, parmesan cheese and
horseradish croutons    8

WEDGE
A crisp lettuce wedge topped with bleu
cheese crumbles, bacon & tomatoes    8

APPLE SALAD
Mixed greens, apple wood smoked bacon, 
goat cheese, craisins, spiced pecans, and 
grilled granny smith apples tossed in a 
apple viniagrette    8

CHICKEN BREAST    +7
TIGER SHRIMP    +10
GRILLED SALMON    +11
SLICED TENDERLOIN    +12

sides
mashed    7.5
baked    7
onion rings    8
julienne fries    7.5
sauteed vegetables    7.5
pecan green beans    7.5
steak fries    7.5
fresh broccoli    7.5
cheese grits    7.5
grilled asparagus    8
lobster mac and cheese    9.5

steaks
FILET 12OZ
This is the most tender of portion of beef.
hand cut and wood fire grilled    35 

PETITE FILET 6OZ
A smaller but equally tender filet    25

RIBEYE 16OZ
A delicious 14oz boneless ribeye steak, 
broiled to your satisfaction    29

BONE-IN NEW YORK STRIP 16OZ
Full body textured    48

STEER BUTT 12OZ
A Michael’s original. This tender and juicy 
favorite has made us famous.    39

PORTERHOUSE 24OZ
Filet and Strip. this is the king of all 
steaks    54

BLEU CHEESE CRUST    +3
OSCAR TOPPING    +9
GRILLED TIGER SHRIMP    +10
GRILLED DIVER SCALLOPS    +12
MAINE LOBSTER TAIL    +22

michael’s specialties
GRILLED ROCKAFELLER SALMON
Blackened with a smokey bacon cream
sauce    25

GULF GROUPER
Lightly blackened and served with choice
of two sides    29

AHI BLUE FIN TUNA STEAK
Lightly seasoned and served rare    29

TWIN CRAB STUFFED LOBSTER TAILS
With wild rice and steamed broccoli    49

COLOSSAL STUFFED SHRIMP
Seasoned crab meat stuffing    25

DIVER SCALLOPS
Lightly Seasoned and served with choice
of two sides    27

SHRIMP AND GRITS
Blackened tiger shrimp over stone
ground grits with parmesan sauce    29

GREEK STYLE CHICKEN
Topped with kalamata olives, tomatoes 
and feta cheese    19

PAN SEARED GREEK SNAPPER
Topped with kalamata olives, tomates and
feta cheese    29

RACK OF LAMB 
served atop stewed white beans, spinach, 
tomatoes and drizzled with a veal 
demi glaze    34

CHILEAN SEA BASS 
served with parmesan mashed potatoes, 
grilled asparagus and citrus 
butter sauce    37

BRAISED SHORT RIBS 
served with parmesan mashed, sautéed 
onions, celery, and tomatoes with our 
homemade demi glaze    32

SEAFOOD RISOTTO 
a creamy vegetable risotto accompanied 
by pan seared shrimp and scallops    29

 

 

  

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your riskof food-born illness, especially if you have certain medical conditions. We do not use nuts in preparation  
on many food items. please ask server for details especially if you have any nut allergies


