
 

 

 
House Specialties and blue cow classics 
 
All entrees are served with seasonal fresh vegetable, our house baked bread with whipped herb and garlic butter 
Add Caesar salad, salad de la maison or soup du jour 4 
 
Grilled Atlantic Salmon 
All natural, sustainable, fresh Canadian salmon, lightly seasoned, chargrilled to temperature, chef suggests medium rare, 
with creamy parmesan risotto and fresh, dill cream aioli (gf)*  26.95 
 
 
 
 
 
 
Champagne Chicken 
Our guest favorite, all natural, organic, antibiotic and hormone free chicken breast, pan seared and oven finished with a 
champagne cream sauce, parmesan risotto.   petite 13.95  two breast portion  17.95 
 
Thai Curry 
Our classic Thai peanut coconut curry sauce with sautéed Asian vegetables over rice, goes perfectly with chicken 16.95,   
Gulf shrimp 22.95 smoked pork 14,95 or Tofu 14.95 (vegan, dairy free)   request mild, medium or hot spice 
 
Chicago Black and Blue Tenderloin 
Eight ounce hand cut Angus beef tenderloin steak wrapped in applewood smoked bacon, seasoned and flash seared, then 
oven finished to temperature and topped with a creamy blue cheese sauce, served with our signature gratin dauphinois. 
29.95 
 
Filet Mignon 
Certified Angus beef, hand cut from the center of the tenderloin, grilled to temperature, served with gratin dauphinois. 
36.95 Perfect for adding au poivre sauce, mornay sauce, bleu cheese sauce, caramelized onions or sautéed mushrooms  4 
 
 
 
 
 

Firehouse Ribeye 
Our award winning, lightly marinated, 16 ounce, hand cut USDA choice, certified Angus ribeye, chargrilled with 
gratin dauphinois,  our classic French, creamy scalloped potato (gf)*  34.95  Add au poivre cream sauce, Mornay sauce, bleu 
cheese cream sauce, caramelized onions or sautéed mushrooms   4 

 

Our seasonal Menu 
These menu items feature ingredients at their seasonal best and express the creativity of our chefs.  
 
Bacon Roasted Pork Tenderloin 
Chai marinated Michigan pork tenderloin, wrapped in applewood smoked bacon, to temperature., chef 
suggests medium rare, with sweet potato, wilted arugula and Michigan apple hash, ginger spice 
gastrique  (gf) 18.95 
 
Creole Jambalaya Pasta 
Sautéed Gulf shrimp, Andouille sausage, the Cajun trinity and spicy tomato sauce with penne pasta.  
23.95 
 
Bolognese 
Housemade fresh pappardelle pasta, rich red wine infused tomato sauce with pork and beef, carrot and 
sweet onion  23.95 
 
Lemon Scented Perch 
Fresh, Lake Erie, perch, lightly dusted and pan seared, with a lemon aioli and parmesan risotto. 21.95 
(only fresh, never frozen, so subject to availability based on Great Lakes fishing conditions) 
 
New England Cracker Crusted Cod 
Icelandic Cod, pan seared and baked,  pommes puree, spinach Florentine  21.95 
 
Smoked Fish Croquette 
Seasoned, sautéed fish cakes, with capers and melted Chihuahua cheese,  pommes puree, flame roasted red 
pepper bisque  23.95 
 
Roasted Beet and Winter Greens Salad 
Red and Golden Beets, Arugula, winter field greens and chopped Romaine, toasted pecans, crumbled 
fresh farmhouse cheese, balsamic reduction, chiffonade of fresh basil  17.95 
 
 
Ask your server about menu items that are cooked or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.  Most of our menu items are gluten free or can be easily modified to be gluten free.  We are a scratch 
kitchen so please convey any specific dietary needs to your server and we would be please to accommodate you.  Split plate charge $5, Corkage fee 
for customer’s own wine $25. Blue Cow accepts Visa, MasterCard, Discover and American Express, Thank you for enabling us to maintain a smoke 
free environment. 


