
BRUNCH
CHALKBOARD 

SPECIALS

ENTREES

FRIED COD SANDWICH
Sriracha Aioli / Roasted Peppers / Lettuce / 

Tomato / Brioche Bun / Parmesan Chips
18

BREAKFAST BURRITO
Scrambled Eggs / Andouille Sausage / Potatoes / 

Poblanos / Onions / Flour Tortilla / 
Tomato-Pepper Salsa

17

ROASTED TURKEY OMELETTE
Roasted Garlic / Spinach / Asparagus / 

Mozzarella / Marinara
14

SOUP DU JOUR

TOMATO BASIL 

FRENCH ONION

DESSERTS

RAY’S COFFEE HEATH ICE CREAM

PEACH COBBLER ALA MODE



OMELETTES & SCRAMBLES 

JAMES BEARD’S HASH BROWNS	 6

HOUSEMADE TURKEY SAUSAGE 	 7

DOUBLE SMOKED BACON  	 7

CANADIAN BACON    	 6

TOAST 	 4
Sourdough / MultiGrain / English Muffin

PURE MICHIGAN MAPLE SYRUP additional servings         1

SALADS

BREAKFAST
S P E C I A LT I E S

JUMBO LUMP CRAB CAKE BENEDICT *	 26
Tomatoes / Hollandaise / English Muffin

CLASSIC EGGS BENEDICT *	 17
Canadian Bacon / Hollandaise / English Muffin 

CORNED BEEF HASH *	 20
Poached Eggs / Cheddar / Scallions  
English Muffin 

BANANAS FOSTER FRENCH TOAST V	 17
Bananas / Candied Pecans / Cinnamon     

LEMON HONEY PANCAKES  	  15
Honey Chevre / Raspberry Sauce

TWO EGGS* / CHOICE OF MEAT			         14
James Beard’s Hash Browns / English Muffin

JUMBO LUMP CRAB OMELETTE*	 22
Wild Mushrooms / Baby Spinach / Tomatoes / Gouda

CALIFORNIA BACON OMELETTE*			   17
Bacon / Tomatoes / Red Onions / Avocado / Cheddar

VEGETABLE  SCRAMBLE* V	 16
Shiitakes / Scallions / Tomatoes / Baby Spinach
Boursin   

NEW YORK SMOKED SALMON SCRAMBLE*	 20
Red Onions / Dill / Cream Cheese     

www.BeverlyHillsGrill.com

* State of Michigan Requirement: These items may be served raw or undercooked. Consuming undercooked seafood, 
eggs and meat may increase your risk of food borne illness especially if you have certain medical conditions.

MAY BE ORDERED WITH EGG WHITES ONLY ADD 3
SERVED WITH ENGLISH MUFFIN

Automatic 20% 
Gratuity added to all 

checks

Brunch                   
WED-SUNDAY 8a-230p

YOGURT AND GRANOLA	 			           8
Seasonal Fruit / Honey

FRESH FRUIT BOWL GF V			                      7

SEASONAL BERRIES GF V			                     8
			 
LOX AND ENGLISH MUFFIN			          17
Red Onions / Capers / Tomatoes / Cucumber
Cream Cheese

LIGHTER SIDE

CREOLE GULF SHRIMP LINGUINE	 30
Tomatoes / Parmesan / Baby Spinach 
Spicy Cream / Add Chicken 7	
CHIPOTLE HONEY GLAZED SALMON*	        33
Sweet Potato Puree / Avocado / Grapefruit / Pepitas
BLACKENED FISH TACOS GF	 MKT
Market FIsh / CIlantro Lime Rice / Pickled Onion	  
Pepperjack Cheese /  Salsa Fresca / Chipotle Aioli	
KOBE MEATLOAF				                     26
James Beard’s Hash Browns / Portobello 
Shallots / Market Vegetable / Cabernet Wine Sauce

 BHG CLASSICS

DETROIT SAUSAGE BREAKFAST SANDWICH	 16
Fried Egg* / Detroit Sausage 
Caramelized Onions / Cheddar / Hollandaise
SHORT RIB SANDWICH 	 22
Mozzarella / Spinach / Pickled Onions  	
Roasted Garlic Aioli / Baguette	
TURKEY SANDWICH	 17
Brie / Fig Onion Jam / Shaved Apples / Spinach
Maple Mustard / Multigrain	
CRAB MELT	 24
Swiss / Tomato / Sourdough	
BHG BURGER*	 17
Choice of Cheddar / Swiss / Bleu / Gouda
BLACKENED CHICKEN	 16
Avocado / Lettuce / Chipotle Aioli	
PESTO GRILLED CHEESE & TOMATO SOUP	 14
Basil Pesto / Mozzarella / Parmesan / Sourdough

SANDWICHES

VEGETABLE SKILLET 				                      18
Fingerling Potatoes / Butternut Squash 
Brussels Sprouts / Carrots / Mushrooms 
Caramelized Onions / Rosemary Feta

FRESH SALMON SKILLET*				            25
Sweet Potatoes / Fingerling Potatoes / Poblano 
Bell Peppers / Kale / Corn 
Chipotle Honey Glaze 

SERVED WITH CHOICE OF EGGS* AND ENGLISH MUFFIN
ADD SHORT RIB 10 / TENDERLOIN* 16

BACON 7 / CHICKEN APPLE SAUSAGE 7

 SKILLETS

SIDES

ADD CHICKEN 7 / SHRIMP 15 / TENDERLOIN* 16  
4OZ SALMON* 10 / 8OZ SALMON*  19

CAESAR 	 7 / 14
Romaine / Parmesan / Croutons
HARVEST KALE GF	 8 / 16
Kale / Shaved Brussels Sprouts / Bacon / Apples
Pecans / Bleu Cheese / Cider Dijon Vinaigrette
BUTTER CRUNCH V	 7 / 14
Bleu Cheese / Crostini / Red Onions 
Lemon Poppy Seed Dressing 
LITTLE GEM GF V	 7 / 14
Tomatoes / Cucumber / Red Onions 
Shaved Feta / Green Goddess Dressing
ROASTED BEET SALAD V  	 9 / 18         

Arugula / Chevre / Pistachios / Citrus Dressing 
HILLS COBB SALAD	 8 / 16
Romaine / Bacon / Bleu Cheese / Red Onions  
Tomatoes / Hard Boiled Egg / Buttermilk Dressing
PULLED CHICKEN 	 14 / 19
Mixed Greens / Port Soaked Cranberries / 
Wild Rice / Almonds / Crispy Won Tons
Maple & English Mustard Vinaigrette                 	  


