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D E S S E R T

QUESABIRRIA TACOS (3) 14.99
Corn tortillas, brisket, mozzarella cheese,
jalapeños, cilantro, onions, served with broth

BIRRIA RAMEN 14.99
Ramen, broth, brisket, cilantro, onions, served with
(1) quesabirria taco

SHRIMP TACOS (3) 13.99
Grilled shrimp, flour tortillas, bi-colored cabbage,
lime crema, pico de gallo

CAJUN ALFREDO PASTA 15.99 

Grilled salmon glazed with honey teriyaki, paired with
crispy fried brussel sprouts

CHILI 4.99
NEW ENGLAND CLAM CHOWDER 7.99
LOBSTER BISQUE 7.99
SOUP OF THE DAY 5.99
SOUP FLIGHT (3) 12.99

 

DESSERT OF THE WEEK 6.99

Ask your server for details.

 
Romaine, arugula, grape tomatoes, red onions, feta, dried
cherries, candied pecans, croutons

 
Romaine, parmesan cheese, croutons, tossed in caesar dressing

 

Romaine, arugula, grape tomatoes, red onions, cheddar cheese,
croutons

*Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of
food-borne illnesses. Alert your server if you have special dietary requirements.

THE QUARRY 12.99

CAESAR 11.99

CHEF'S VEGETABLE MEDLEY 3.99 

GARLIC MASHED POTATOES 3.99 

SIDE HOUSE SALAD 3.99

SIDE CAESAR 4.99

RICE 2.99

FRIES 2.99

COLE SLAW 1.99

HOUSE SALAD 10.99

CHICKEN 6 STEAK 12 SALMON 12

(Grilled Chicken 21.99 or Grilled Shrimp 23.99)
Fettuccini noodles tossed in a house made cajun
alfredo sauce

eatatthequarry.com

15625 Hull Rd Monroe, MI 48162

734.384.3751

Available on DoorDash

C O N N E C T  W I T H  U S !
The Quarry

STEAK 16.99

CHICKEN 15.99

VEGGIE 13.99

SALMON 16.99 

ALL ENTREES ARE SERVED WITH 2 SIDES 
8 oz SIRLOIN 18.99
Pan-seared in garlic butter
Grilled mushroom and onion, add $2.99
GRILLED CHICKEN 17.99
2 Herb buttered chicken breasts
BLACKENED SALMON 19.99
8oz Alaskan salmon
PERCH DINNER 21.99
5 Pieces of hand breaded zander perch, served with
tartar sauce
RED-WINE BRAISED SHORT RIBS 18.99
Braised short ribs in a red wine gravy served over
garlic mashed potatoes

8oz sirloin, on a bed of arugula, tri-colored peppers,
red onion, portabella mushrooms, snow peas, korean
bbq sauce

Chicken breast on a bed of arugula, roasted corn
medley, black and pinto beans, cotija cheese,
cilantro, cool chipotle lime crema

Tri colored peppers, portabella mushrooms, red
onions, yellow squash, zucchini, snow peas, baby
corn, honey garlic sauce

ASK YOUR SERVER ABOUT OUR GLUTEN-FREE OPTIONS!


