
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 
 
 
 
 
 

 
 

    *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness 
                   (Split Plate Fee $3) 

 
 

Burgers & Sandwich’s 
  

Craft Burgers 

 
All our hamburgers come on Tomcat buns from Manhattan NY  

 
Top Shelf:* One half pound of our prime, dry aged, 
Wagyu beef burger from Fairway Packing Co. Detroit. 
Grilled to perfection and topped with caramelized onions, 
garlic mayo, lettuce, Gruyere cheese & sun dried tomato 
jam. Comes with slaw and house fries.  (20) 
 
Station Burger:*  Our eight ounce Wagyu Rib Meat 
Burger served on a grilled bun with American cheese, 
lettuce, tomato, onion and pickle. Topped with house made 
tangy Thousand Island dressing.  (14) 
 
August In Detroit:* Our Wagyu Rib Meat Burger, 
chipotle mayo, cheddar-jack cheese, lettuce, tomato, with 
tempura jalapeños.  (14)  
 
Bleu Burger:* Our Wagyu Rib Meat Burger topped 
with bleu-cheese crumbles on a Tomcat bun… (14) 
 
Not So Famous Olive-burger:* Our Wagyu Rib 
Meat Burger topped with house-made classic olive mayo 
topped with an onion ring. (15) 
 
Blind Pig:*  Our Wagyu Rib Meat Burger with bacon 
seared into the meat, then topped with aged Michigan 
cheddar, more crisp applewood smoked bacon, lettuce, 
tomato, onion and pickle.  (15) 
 
Hudson Burger:* Wagyu Rib Meat Burger sautéed 
mushroom/onion burger topped with Swiss cheese. (15) 
 
Portabella Burger:* Marinated portobello cap, 
tomato, onion, goat cheese and pesto mayo. (13) 
 
Steak & Egg Burger:* One of our prime, dry aged 
Wagyu beef burger from Fairway Packing Co. Detroit.  
First a layer of hash browns on the bun, slip a slice of 
cheddar, then we pop some chipotle/A-1 on it and add a 
sunny side egg to it… #itsmyburger (19) 
 
California Burger:* Our short rib burger from 
Fairway Packing or a beautiful chicken breast with 
lettuce, tomato, avocado, bacon and Gruyere cheese and 
honey mayo sauce.  (17) 

 
Add a bottle of Dom Perignon to any burger for $189.00 

 

Sandwiches 
All burgers and sandwiches are served with bleu cheese slaw, 

substitute house fries 1.50, or house onion rings 3.00 
 

Reuben:*  Shaved fresh boiled  corned beef, our own 
Thousand Island dressing, Fuji apple kraut & Swiss cheese 
piled inside two slices of grilled rye.  (14) 
 
 
Cubano Torta:* Tender pulled pork, smoky ham, dill 
pickle, Gruyere, house slaw & whole grain mustard.  Served 
on a paposeco grilled roll.  (14) 
 
 
Lobster Roll:* East Coast Style with pile of sweet 
lobster claw meat mixed with house-made creamy herb 
dressing on a bed of shredded lettuce and a Tomcat bun.  
(17) 
 
 
Blackened Shrimp Naan:* Blackened jumbo Gulf 
shrimp, crisp lettuce, red and green bell pepper, caramelized 
sweet onions and lemon caper aioli served in a warm naan 
bread  (14) 
 
 
Greek Chicken Naan:* Pounded lemon herb chicken, 
tzatziki sauce, cucumber and tomato relish, fresh lettuce 
rolled in a warm naan bread.  (13) 
 
Blackened Chicken Naan:* Blacken chicken breast 
with candied bacon, sautéed caramelized onions, tomato 
chipotle mayo, cheddar cheese and fresh lettuce rolled in a 
warm naan bread.  (14)  

 
Specialty Burgers 

 
Lamb Burger:* Hand pattied lamb burger from 
Fairway Packing in Detroit. Served on Brioche Tom Cat 
buns with lettuce, feta, tomato and onions. (A Harbor 
Springs favorite)  (15) 
 
Sweet Pea:* Our special blend of sweet potato & 
chickpea pattied and topped with honey mustard, leaf 
lettuce tomato and Spanish onions.  (14) 
 
 
 
 
 


