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FRIED FROG LEGS
lemon, pecorino, parsley 8

ESCARGOT STUFFED MUSHROOMS
garlic butter, french bread big

RISOTTO BALLS
marinara, mozzarella 8

BEEF TENDERLOIN CARPACCIO *
arugula, cremini, black pepper, olive oil 1z

HOUSE CUT TRUFFLE FRIES
parmesan, toasted garlic, aioli 9

KING CRAB LOUIE
avocado, cucumber, pickled onions 12

SHRIMP COCKTAIL

lemon, horseradish, orange cocktail sauce 12
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MINESTRONE 5
SPLIT PEA & HAM 5
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ROASTED BEET & BURRATA
white balsamic vinaigrette, arugula, walnuts 10

KALE CAESAR
baby kale, toasted érmd crumbs, parmesan

lemon caesar dressing 7
HARRIS O.

romaine, iceberg, crumbled roquefort, bacon

tomato, red onson, sweet & sour dressing 6

www.BillsBloomfieldHills.com
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OMELETTE
[fresh fruit, english muffin

MUSSELS & HOUSE FRIES
garlic butter, white wine, crushed chiles, aioli

ALLEN BROTHERS' FILET MIGNON *

asparagus, james beard's hash browns, roquefort sauce 6 0Z

MEATBALLS
polenta, tomato basil sauce, house ricotta

PRIME RIB HASH *
sunny egg, gm'lic toast, awu jus

MICHIGAN RAINBOW TROUT
indian brook farms, beluga lentils, frisee, dijon vinaigrette

SHRIMP STROZZAPRETI PASTA
pancetta, grape tomatoes, baby kale, basil cream

PISTACHIO PESTO CRUSTED SALMON *
hard roasted carrots, cauliflower mash

- SANDWICHES -
g

FRENCH DIP *
horseradish, au jus, french roll

CROQUE MADAME *
bam, gruyere, egg, difon

SMOKED SALMON GRILLED CHEESE
brie, fontina, apple, cabernet reduction, fresh fruit

ROASTED TURKEY SANDWICH
basil, avocado, radicchio slaw, house cut fries

BILL'S BURGER *
gruyere or roquefort, arugula, port wine onions
dijon aioli, house cut fries

- ENTREE SALADS -
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TRADITIONAL TUNA NICOISE
albacore, french beans, new potato, egg, olive, tomato

SHRIMP KALE CAESAR

baby kale, toasted bread crumbs, parmesan, lemon caesar dressing
substitute chicken

ITALIAN FARRO
butternut squash, roasted grapes, walnuts
grilled portobello, chevre, balsamic vinaigrette

CHICKEN & SHAVED BRUSSELS SPROUTS
apples, citrus poached cranberries, toasted almonds, maple vinasgrette

Additional entrance & Parking available in back
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*State of Michigan Requirement: These items may be served raw or undercooked. Consumption of raw or undercooked eggs, poultry, seafood, shellfish or meat may increase your risk of food borne illness, especially if you have certain medical conditions.



