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A u t h e n t i c  A r t  D e c o  R e s t a u r a n t  a n d  B a r  
S u n d a y  B r u n c h  S e r v i c e  F r o m  1 1 : 0 0  A . M .  t o  3 : 0 0  P . M .  

 

3 1 3 - 8 3 1 - 3 9 6 5  –  w w w . u n i o n s t r e e t d e t r o i t . c o m  -  W i - F i  H o t s p o t  
 

 

S u n d a y  B r u n c h  a n d  D i n n e r  M e n u   
U n i o n  S t r e e t  S p e c i a l t i e s  

 
∗O l d  S c h o o l  E g g s  B e n e d i c t  $ 9 . 9 5  

English muffin, grilled Canadian bacon, sautéed spinach, 
poached eggs and Hollandaise sauce with fresh fruit cup. 

∗F r e s h  H o m e m a d e  C o r n e d  B e e f  H a s h   $ 9 . 9 5  
Made with homemade corned beef, diced potatoes, 
sautéed onions and seasoning with 3 eggs  cooked to your 
specifications and toast. 

∗U n i o n  S t r e e t  S t e a k  a n d  E g g s   $ 1 2 . 9 5  
Two petite Black Angus  filets, grilled to order, served with 
country style potatoes, three eggs cooked to your 
specifications and toast.  

∗G e e - G e e ’ s  F a v o r i t e   $ 1 2 . 9 5  
Two medallions of Black Angus steak cooked to your 
specifications, sweet roasted red bell peppers, wine 
braised roasted garlic, poached eggs and Béarnaise sauce 
atop an English muffin and county style fried potatoes.  

∗L o b s t e r  B e n e d i c t  $ 1 3 . 9 5  
Maine lobster claw and tail meat, caramelized onions with 
spinach atop an English muffin and two poached eggs 
finished with Hollandaise sauce and a small fruit cocktail. 

O m e l e t s  
Our omelets are made with four eggs and are all served Frittata 
style – open faced, light, fluffy and oven finished, served with your 
choice of toast.  $2 charge for egg white only omelets. 

 

 
 
∗A n n  A r b o r  S t y l e  $ 7 . 9 5  

Julienne carrots, zucchini and yellow squash, diced 
tomatoes, asparagus, button mushrooms and spinach 
with cheddar and Mozzarella cheese.  

∗W e s t e r n  O m e l e t - U n i o n  S t r e e t  S t y l e  $ 9 . 9 5  
Julienne Honey Baked Ham, yellow and green sweet 
peppers, red onion, button mushrooms and American 
cheese, topped with fresh pico de gallo.  

∗S m o k e d  T u r k e y  B r e a s t  a n d  A s p a r a g u s  $ 9 . 9 5  
Julienne thinly sliced smoked turkey breast, fresh chopped 
asparagus, diced tomatoes and spinach finished with 
cheddar cheese and scallions.  

∗S m o k e d  S a l m o n  $ 1 1 . 9 5  
With fresh dill, diced tomatoes, scallions and cilantro.  

∗L o b s t e r  F r i t t a t a  $ 1 3 . 9 5  
Maine lobster claw and tail meat, sautéed with shallots, 
spinach and Shiitake mushrooms, topped with a light 
crust of grated Romano cheese and seasoned bread- 
crumbs.  

E g g s  
All of our egg dishes are served with country style potatoes and 
toast.  

∗T h r e e  E g g s   $ 6 . 9 5  
Any way you like ‘em.    

Add your choice of:  four slices of bacon, four            Add   $ 2 . 9 5  
Dearborn® brand sausages or honey glazed ham.   

Scrambled with your choice of any three:  Add   $ . 9 5  
onions, red peppers, mushrooms or cheese. 
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H o t  O f f  t h e  G r i d d l e  
P u m p k i n  P a n c a k e s  $ 5 . 9 5  

Three large pumpkin pancakes with cinnamon & a pinch 
of nutmeg.  

B u t t e r m i l k  P a n c a k e s  $ 5 . 9 5  
Three large buttermilk pancakes.  

T e x a s  S t y l e  F r e n c h  T o a s t  $ 6 . 9 5  
Three thick slices of Texas Toast battered with fresh eggs, 
cream and cinnamon, served with toasted walnuts, 
powdered sugar garnish, whipped butter and warm 
syrup.  

Add your choice of:  four slices of bacon, four Add   $ 2 . 9 5  
Dearborn® brand sausages or honey glazed ham. 

Add strawberrie or blueberries compote Add   $ . 9 5  

U n i o n  S t r e e t  S i d e  D i s h e s  
T o a s t  o r  E n g l i s h  M u f f i n s  $ 1 . 5 0  

Two slices of your choice of  whole wheat, rye, pumpernickel or 
Bays English Muffin.                                                                                            

                                                          S m a l l  /  L a r g e  
F r e s h  F r u i t  C o c k t a i l                           $ 1 . 9 8  /  $ 3 . 9 5  

Melon, honeydew, cantaloupe, grapes and strawberries 
with light natural syrup.  

C o u n t r y  S t y l e  F r i e d  P o t a t o e s  $ 2 . 9 5  
Diced Idaho potatoes lightly seasoned and fried with                  
caramelized onions.  

S l o w  S m o k e d  V i r g i n i a  B a c o n  $ 2 . 9 5  
Four slices per order.  

* D e a r b o r n  B r a n d  G o u r m e t  B r e a k f a s t  S a u s a g e -  $ 2 . 9 5  
 Four sausages per order. 

F r e n c h  F r i e s  $ 3 . 0 0  
Yep – it’s a big bowl of fries.  

D e a r b o r n  B r a n d  S p i r a l  S l i c e d  H o n e y  G l a z e d  H a m  $ 2 . 9 5  
C a n a d i a n  B a c o n  $ 2 . 9 5  

Medium cut and grilled, four slices per order. 

 

 
 

A p p e t i z e r s  
        A s k  f o r  o u r  D i n n e r  M e n u  a f t e r  3 : 0 0  P M  
 
* B l a c k  A n g u s  B e e f  S a t a y   $ 9 . 5 0  

Two char-grilled brochettes of lean beef, marinated with 
soy sauce, fresh ginger, garlic, sesame oil, red pepper 
flakes and brown sugar, served atop Creole rice pilaf with 
seared spinach with a peanut dipping sauce. 

F r i e d  C a l a m a r i  $ 9 . 4 5  
Tender squid steak, julienne cut, milk marinated, dusted 
with seasoned flour, flash fried and finished with a lemon-
wine burre blanc sauce with fresh basil, capers, red onion 
and Roma  tomatoes.    

* D r a g o n  E g g s  $ 9 . 5 0  
Chicken breast stuffed with gorgonzola cheese, battered 
and tossed in Rasta Hot sauce, served atop a small Caesar 
salad – not for the squeamish!   

W i n g s  $ 8 . 5 0  
One pound (a dozen) of Detroit’s finest wings served with 
our enhanced barbeque sauce and ranch dressing on the 
side. 

R a s t a  W i n g s  ( Y a ,  M o n ! )   $ 9 . 5 0  
One dozen of Detroit’s best and hottest wings (THESE 
WINGS ARE HOT, GOT IT?!) served with house made 
bleu cheese dressing on the side. 

S p i n a c h  &  A r t i c h o k e  D i p  $ 8 . 2 5  
 Artichoke hearts, spinach, garlic, tangy Asiago cheese and 
a little mayonnaise, blended into a wonderful dip, served 
hot with toasted sourdough French bread. 

R o a s t e d  G a r l i c  &  P o r t a b e l l a  M u s h r o o m              $ 9 . 9 5                  
Two roasted garlic Bulbs, French Goat cheese rolled in 
toasted almonds, wine braised portabella mushrooms, fire 
roasted red bell peppers, with sweet balsamic vinegar 
reduction and sourdough bread, will serve two. 

C r e o l e  C r a b  C a k e s  $ 1 0 . 9 5  
Two of the tastiest crab cakes in Detroit served with 
roasted pepper and garlic Coulis sauce.   
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U n i o n  S t r e e t  S u n d a y  S a n d w i c h e s  
All sandwiches are served with tortilla chips and a deli pickle spear.   

* T h e  S t r e e t  A n g u s  B u r g e r  $ 7 . 9 5  
Eight-ounces of Certified Angus Beef®, char-grilled with 
your choice of cheese, served on a fresh bun.  

* T h e  B o s s  A n g u s  B u r g e r  $ 8 . 2 5  
A Union Street and Detroit classic!  Eight-ounces of  
Certified Angus Beef®, char-grilled and topped with 
caramelized onions, sautéed button mushrooms and thick 
sliced, slow smoked Virginia bacon with sharp Cheddar 
cheese, served on a fresh bun.  

T h r e e  S t o r y  C l u b  $ 7 . 9 5  
Smoked turkey, Bavarian ham, hickory smoked bacon, 
lettuce, tomatoes and mayo on your choice of  toasted 
wheat, white, rye, or pumpernickel.   

G i a n t  S t r e e t  B L T –    $ 7 . 9 5  
Thick sliced slow smoked Virginia bacon, lettuce, 
tomatoes served on toasted fresh onion-rosemary 
Focaccia  bread with mayonnaise on the side. 

C o r n e d  B e e f  S a n d w i c h   $ 7 . 9 5  
Fresh house cooked corned beef, stacked high with Swiss 
cheese, lettuce, tomatoes and Thousand Island dressing 
on grilled rye bread. 

* P o r t a b e l l a  C h i c k e n  S a n d w i c h  $ 8 . 7 5  
 Char-grilled chicken breast, sautéed Portabella 
mushrooms, onions and Pepper Jack cheese on a fresh 
bun. 

* M a n c h e g o  B i s t r o  S t e a k  S a n d w i c h  $ 1 0 . 2 5  
An eight -ounce cut of Black Angus steak served on 
toasted fresh onion-rosemary Focaccia bread, with Caesar 
mayonnaise, marinated Roma tomatoes, organic mixed 
greens and imported Spanish Manchego cheese.  

U n i o n  S t r e e t  O r i g i n a l s  
* F i s h  n ’  C h i p s  N o r t h  A t l a n t i c  C o d   $ 1 5 . 9 5  

Firm, white fleshed and sweet., considered one of the best 
fish for frying, dusted in seasoned flour, dipped In a light 
Tempura batter and fried, served with French fries, 
homemade baked beans, Cole slaw and Miss Linda’s 
tartar sauce. 

 
 
 

 

B B Q  R i b  D i n n e r    $ 1 6 . 9 5  
A half slab of char-grilled fall-off-the-bone ribs glazed in 
our enhanced barbecue sauce and served with homeboy 
fries and house baked beans.   

L e m o n - T e q u i l a  B B Q  R o t i s s e r i e  C h i c k e n   $ 1 5 . 9 5   
A half Amish chicken, seasoned and cooked in our 
planetary rotisserie, oven finished with house-made 
Lemon-Tequila BBQ sauce, served with house baked 
beans, homemade southern style macaroni & cheese and 
peach cobbler.  

S a l a d s  
Home Made Dressings: Balsamic vinaigrette, Raspberry vinaigrette, Honey Mustard vinaigrette, 
Italian, Ranch, Bleu Cheese and Thousand - Island. 

G a r d e n  S a l a d  $ 3 . 4 5  
Mixed greens, cucumbers, tomatoes, red onions, 
mushrooms, carrots and croutons. 

* C a e s a r  S a l a d   $ 7 . 9 5   
Crisp Romaine lettuce tossed with our House Specialty 
Caesar dressing and house-made croutons . 

Available with char-grilled chicken .   Add  $ 1 . 5 0  
A n t i - A n t i  P a s t a  S a l a d  $ 9 . 4 5  

Imagine this, a bed of mixed greens, marinated redskin 
potatoes and green beans, Roma tomatoes, black olives, 
sliced red onion, Provolone cheese, Black Forest ham and 
last but not least, fresh grilled (still hot) chicken breast with 
shredded Parmesan cheese on top.  Served with house-
made Italian dressing or any other dressing you may 
prefer. 

* P i s t a c h i o  S a l m o n  S a l a d  $ 9 . 4 5  
Baked pistachio crusted Atlantic salmon served on a bed 
of exotic mixed  greens , tomatoes , asparagus and fresh 
Mozzarella cheese, served with a side of honey mustard 
dressing. 

* B a l s a m i c  S t e a k  S a l a d  $ 1 0 . 5 0  
Char-grilled beef tenderloin served over spinach and 
garnished with mixed peppers, red onions and 
Gorgonzola cheese in a balsamic vinaigrette dressing.  
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F r o m  t h e  B a r  
 

B l u e b e r r y  P a n c a k e  M a r t i n i  $ 8 . 0 0  
Stoli Vanilla and Stoli Blueberi with a splash of butterscotch 
schnapps and crème. 

P a m o s a  $ 8 . 0 0  
PAMA Pomegranate liquor with champagne. 

B e l l i n i  $ 6 . 5 0   
Champagne and peach brandy.  

B o t t o m l e s s  M i m o s a  $ 1 2 . 0 0  
All you can drink of our special mix of champagne and 
orange juice.  

B l o o d y  M a r y  $ 7 . 0 0  P i n t  
Absolute Peppar vodka with our house made bloody 
mary mix. 

K i r  R o y a l e  $ 7 . 0 0  
Champagne and peach Brandy. 

 
 
 
 

Please refrain from smoking cigars, pipes, and clove cigarettes.  •  17% gratuity will be added to parties of 5 or more. 
  •  Split plate charge $2.00  •  and of course, no separate checks. 

 
 
 

 
D i d  Y o u  K n o w  T h a t :   I n  2 0 0 5  U n i o n  S t r e e t  c a t e r e d  n e a r l y  o n e  t h o u s a n d  e v e n t s ,  f r o m  b o x  l u n c h  

d r o p  o f f s ,  t o  c o r p o r a t e  f u n c t i o n s ,  t o  f u l l  s e r v i c e  o f f - s i t e  e x t r a v a g a n z a s ,  w e d d i n g s ,  g r a d u a t i o n s ,  
s h o w e r s  e t  a l .  w e  h a v e  m u l t i p l e  o f f  s i t e  l o c a t i o n s  a v a i l a b l e  a s  w e l l  a s  s e r v i n g  y o u r  c a t e r i n g  

n e e d s  r i g h t  h e r e !   V i s i t  o u r  w e b s i t e  w w w . u n i o n s t r e e t d e t r o i t . c o m .  P r e p a r e  t o  b e  s u r p r i s e d !    

 

F u l l  S e r v i c e  E v e n t  C a t e r i n g  
 

O f f e r i n g s  
A p p e t i z e r s  B r e a k f a s t       L u n c h   D i n n e r  

B u f f e t  o r  T a b l e  S i d e  B o x  L u n c h e s  F u l l  S e r v i c e  B a r       
 

O u r  L o c a t i o n s :  
T h e  M i c h i g a n  R o o m  a t  U n i o n  S t r e e t    -    S c a r a b  C l u b    -    T h e  I n n  o n  F e r r y  S t r e e t   -    H i s t o r i c  F o r d  T - P l e x  

    B e l l e  I s l e  C a s i n o    -    G u a r d i a n  B u i l d i n g    -    D e t r o i t  H i s t o r i c  M u s e u m    -    Y o u r  L o c a t i o n  
C a l l  3 1 3  8 3 1  3 9 6 5  

w w w . u n i o n s t r e e t d e t r o i t . c o m  –  W i  F i  H o t  S p o t  
u n i o n @ u n i o n s t r e e t d e t r o i t . c o m  

F a x  ( 3 1 3 )  8 3 1 - 2 5 5 3  

 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


