
E N T R E E S
ALL ENTREES ARE SERVED WITH 2 SIDES 

12oz RIBEYE 23.99
Grilled to perfection 
Add grilled mushroom and onion 2.99

GRILLED CHICKEN 17.99
2 Herb buttered chicken breasts

BLACKENED SALMON 19.99
8oz Alaskan salmon

PIKEPERCH DINNER 21.99  
5 Pieces of hand breaded pikeperch, served with
tartar sauce

GF

GF

GF

Option to include jerk or blackened seasoning

Option to include teriyaki glaze

BLACKENED MAHI 19.99
8oz Mahi-Mahi 

GF

ASK ABOUT OUR PASTA SPECIALS

S O U P
NEW ENGLAND CLAM CHOWDER- CUP 3.99 BOWL 7.99 
CHILI- CUP 2.99 BOWL 5.99
SOUP OF THE DAY- CUP 2.99 BOWL 5.99
SOUP FLIGHT(3) 11.99

 

 

 

 

D E S S E R T
New York Style Cheesecake 6.99

Ask your server for our weekly specials!

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

eatatthequarry.com

15625 Hull Rd Monroe, MI 48161

734.384.3751

Available on DoorDash

The Quarry

S I D E S
CHEF'S VEGETABLE MEDLEY 3.99 
ASPARAGUS 3.99
GARLIC MASHED POTATOES 3.99 
SIDE HOUSE SALAD 3.99
SIDE CAESAR 4.99
RICE 2.99
FRIES 2.99
SWEET POTATO FRIES 2.99
COLE SLAW 1.99

GF

GF

*

GF

*(GLUTEN-FREE OPTION AVAILABLE)(GLUTEN-FREE)GF
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 foodborne illness.

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

STEAK 16.99

CHICKEN 15.99

VEGGIE 11.99

SALMON 16.99 

8oz sirloin, arugula, tri-colored peppers, red onion,
portabella mushrooms, snow peas, topped with korean
bbq sauce

Grilled chicken breast, arugula, roasted corn
medley, black and pinto beans, cotija cheese,
cilantro, topped with cool chipotle lime crema

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

POKE 16.99

GATOR 17.99
Tender sauteed gator bites, diced tomatoes, red
onions, topped with cajun remoulade

Marinated ahi tuna, house made wonton chips, diced
pineapple, avocado, arugula, cilantro, yum yum sauce,
thai chili glaze, topped with sesame seeds

*

*

*

*

*

R I C E  B O W L S

*

S A L A D S

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

Romaine, parmesan cheese, croutons, tossed in caesar dressing

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

THE QUARRY 12.99

CAESAR 11.99

HOUSE SALAD 10.99

CHICKEN 6 STEAK 12 SALMON 12 MAHI 12

STRAWBERRY FIELDS 12.99

POMEGRANATE GOAT CHEESE 12.99

Romaine, arugula, strawberries, feta cheese, candied pecans,
topped with a balsamic drizzle

Romaine, arugula, pomegranate arils, apple slices, goat
cheese, topped with balsamic vinaigrette

*

*

*

*

A L L  D A Y  B R E A K F A S T
BELT- WITH FRIES 14.99
Crispy applewood-smoked bacon stacked with egg,
lettuce, tomato served on Erie Bread Co. sourdough
*Upgrade to Quarry candied bacon- $4
*Add avocado- $2

Two biscuits, house-made sausage gravy two eggs atop
BISCUITS AND GRAVY 9.99

CHORIZO BURRITO 11.99
Chorizo, onion, shredded cheddar cheese, cilantro, topped
with avocado, served with salsa and lime

FULL BREAKFAST MENU SERVED
THURSDAY-SUNDAY 8AM-12PM


