A Michi-gander is passionate about the state we live in. At Ganders, we are passionate about
Michigan too! Our mission is to feature the best of what Michigan has to offer.
Michigan grown, sourced and produced products are prominently featured on our menu that
offers modern, American cuisine with a twist.

HOUSE MADE FLATBREADS

SMALL PLATES

Flat Bread Margarita
Beer Batter Deep Fried Onion Rings

9

Michigan sweet vidalia onions
deep fried and served with a
Cajun remoulade sauce.

Hamtramck Pierogies

Flat Bread BBQ Chicken
10

Homemade Wings

Caesar Salad
12

Homemade wings deep fried &
tossed in choice of BBQ or Buffalo
sauce, served with blue cheese
dressing and celery sticks.

Deep Fried Risotto Cake

9

Crispy fried Michigan potato tots,
topped with bacon, and Michigan IPA
cheese sauce.

Chicken and Cheese Quesadilla

10

Shrimp and Crab Wontons

12

Homemade shrimp and crab
stuffing, set in a wonton shell.
Served with a roasted corn salsa.

Embassy Pork Sliders

10

Tossed lettuce, bacon, blue cheese, tomatoes,
hard boiled eggs and croutons.
Add Chicken +4 Salmon +6

Garden Salad

Grilled chicken topped with
cheddar cheese blend. Served with
pico de gallo and sour cream.

small 6 / large 10

Tossed greens topped with Feta cheese,
Michigan apples, red onions, Michigan
dried cherries and candied pecans.
Add Blackened Chicken +4 Blackened Salmon +6

Michigan Cobb
7

small 4 / large 8

Romaine lettuce tossed with shaved parmesan
cheese, croutons and Caesar dressing.
Add Chicken +4 Salmon +6

Michigan Salad

Deep fried risotto cooked golden
brown, served with house made
dipping sauce.

Gandered Tots Cakes

SOUPS & SALADS

12

Sesame seared Ahi tuna served with
crispy wontons and wasabi aioli.

14

Grilled BBQ chicken, topped with white cheddar cheese
sauce, red onions and BBQ sauce.

Pan fried potato stuffed pierogies,
topped with sautéed onion & bacon.
Served with sour cream.

Sesame Crusted Ahi Tuna

14

Fresh garden tomatoes, basil sauce & mozzarella cheese,
topped with garlic olive oil. Add Chicken +4

small 4 / large 8

Tossed lettuce with tomatoes, cucumbers,
red onion, carrot shaving and croutons.
Add Chicken +4 Salmon +6

Homemade Chili

cup 3 / bowl 6

Homemade French Onion

cup 3 / bowl 6

Soup of the Day

cup 3 / bowl 6

14

BBQ pulled pork, topped with
crispy onion straws.
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

BURGERS & SANDWICHES
All sandwiches served with choice of house chips, fries, fruit.

Great Lakes Perch Tacos

14

Buttermilk fried perch with cilantro lime coleslaw
and siracha aioli sauce. Served in flour tortilla shells.

Create your own Embassy Burger

13

Grilled Angus burger or marinated chicken breast
or turkey. Choice of toppings; bacon, ham, fried
egg, BBQ sauce, lettuce, tomato, onion and
your choice of cheese. Served on a brioche bun.

Reuben

Club Sandwich

12

Turkey, ham, bacon, American cheese,
lettuce, tomatoes and mayonnaise on
toasted Texas Toast.

Turkey Asparagus

13

Grilled turkey, asparagus & cheddar cheese,
with Embassy sauce set on toasted Texas Toast.

12

Turkey or corn beef stacked high with cole slaw
and 1000 island dressing, Swiss cheese. Served on
marble rye.

Grilled Portabella Burger

12

Marinated portabella mushroom grilled, topped
with sautéed veggies, provolone cheese. Served
on a brioche bun.

SPECIALTY ENTRÉES
Sesame Salmon

23

Pan seared sesame salmon, topped with Asian
sauce and crispy fried wontons. Served on a bed
of sautéed spinach.

Panko Crusted Michigan Whitefish
Perfectly seasoned panko crusted pan seared
whitefish, topped with house made lemon caper
tartar sauce. Served with vegetables of the day
and garlic mashed potatoes.

Ebels New York Strip Steak

30

Grilled 16oz steak served with mashed potatoes
and vegetable of the day, topped with a
Jack Daniel’s Sauce.

22

Pan seared marinated chicken served in a
rich veloute sauce, mushroom risotto and
vegetable of the day.

Embassy Fajitas

32

Grilled 16oz bone in rib eye served with garlic
mashed potatoes and vegetable of the day,
topped with a wild mushroom ragout.

23

Bone in Chicken

Ebels Bone-in Rib Eye

Chicken 18 / Steak 20

Sautéed peppers and onion, served with rice,
flour tortillas, sour cream, cheddar cheese, and
pico de gallo.

Boneless Pork Chop

28

Grilled 12oz chop served with a sweet potato
purée and vegetable of the day, topped with a
sweet ginger sauce.

Four Cheese Stuffed Pasta

20

Stuffed pasta shells set on top of sautéed spinach,
topped with a wild mushroom cream sauce.

DESSERTS
Michigan Apple Crisp

8

Peanut Butter Chocolate Pie

8

Key Lime Pie

8

Ashby’s Michigan Ice Cream of the Day

8

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

