
S T A R T E R S
S H R I M P  B I S Q U E 5

Lemon cream, chives and crostini    

P O R TA B E L L A  F R E N C H  F R I E S 7
House made tomato ketchup and horseradish sauce 

G O AT  C H E E S E  “ B E I G N E T S ” 7
Tomato coulis, aged ricotta, basil oil

PA R M A  P R O S C I U T T O  F L AT B R E A D 8
Roasted potatoes, caramelized onion, provolone and truffle mascarpone

L O B S T E R  P I E R O G I E S 1 0
Asparagus, shallots, goat cheese, sweet corn emulsion

C R I S P Y  F R I E D  C A L A M A R I 1 1
Creole tartar sauce, red pepper jam  

M A R Y L A N D  C R A B C A K E 1 2
Bell pepper slaw, tomato fondue and sweet chili sauce

B L A C K E N E D  S C A L L O P S 1 3
Baby spinach, smoked bacon, tomato, jalapeño-honey butter sauce

S A L A D S
C A E S A R 6

Parmesan Reggiano, lemon garlic dressing, sourdough croutons   

C H O P  C H O P 7
Wier’s Farm mixed greens, asparagus, sweet corn, hard boiled egg, smoked bacon, gorgonzola,

red onions, grape tomatoes and golden balsamic vinaigrette  

B L O O M S D A L E  S P I N A C H 7
Strawberries, organic arugula, candied pecans, red onions, goat cheese mousse and orange basil vinaigrette

L A U R A  C H E N E L  G O AT  C H E E S E 8
Warm goat cheese with pancetta, pine nuts, sun-dried cherries and port wine dressing 

E N T R É E S
R O A S T E D  C H I C K E N  R I G AT O N I 1 4   

Pomodoro sauce, garlic, shallots, basil, Proscuitto

B I S T R O  V E G E TA B L E  P L AT E 1 5    
Eggplant-goat cheese napoleon, red peppers, oven-dried tomatoes, artichoke hearts, cilantro pesto  

S H R I M P  P E N N E 1 6      
Bell peppers, andouille sausage, shallots, spinach, Romano cheese, vodka sauce

L O W  C O U N T R Y  S H R I M P  &  G R I T S 1 8   
Creole Gulf shrimp, stone ground goat cheese grits and southern cooked broccolini 

H O I S I N  G L A Z E D  S A L M O N * 2 1      
Grilled pineapple rice, ginger glazed carrots, sugar snap peas and sriracha butter sauce

C R I S P Y  M O S C O V Y  D U C K  B R E A S T * 2 2     
Five vegetable fried rice, baby bok choy, glazed peanuts and orange ginger reduction

C A M E R O N ’ S  L A K E  E R I E  WA L L E Y E 2 4
Garlic mashed potatoes, broccolini, shallot cream sauce, lump crab meat

PA N  R O A S T E D  S C A L L O P S 2 5
Scallops, sautéed mushrooms and leeks, champagne butter, truffle potato chips, garlic mashed potatoes  

B L A C K E N E D  A L A S K A N  H A L I B U T 2 6
Andouille hash, Fulton Farms sweet corn succotash and tomatillo butter sauce

S T E A K , C H I C K E N  &  C H O P S
D I X I E  PA N  F R I E D  C H I C K E N 1 6

Coleslaw, crushed redskins and chicken gravy

H E R I TA G E  FA R M  P O R K  C H O P * 1 8
Roasted garlic mashed potatoes, Brussels sprouts and Chinese mustard sauce

L A M B  P O R T E R H O U S E * 2 4
Sautéed red cabbage, spinach, Yukon Gold potato gratin, red wine reduction   

S T E A K  F R I T E S * 2 7     
Black Falls New York Strip, hand cut truffle fries, vegetable ragout, fine herb butter  

G R I L L E D  F I L E T  M I G N O N *
7 O Z 2 9   I 1 0 O Z 3 4      

Bleu cheese mashed potatoes, bistro green beans, port wine sauce, buttermilk onion rings

E R I N  H E N N I C K , G M     A A R O N  W I L S O N , C H E F
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies.

F O R  R E S E R VAT I O N S  C A L L  6 1 4 - 8 8 5 - 3 6 6 3  O R  V I S I T  W W W. C A M E R O N M I TC H E L L . C O M


