
 

Detroit Fish House 51195 Schoenherr Road, Shelby Township MI 48315 586. 739.5400  www.DetroitFishHouse.com 

Lunch Menu              11:30AM-4:00PM 

Please note that parties of 8 or more will be charged a single bill with an automatic gratuity of 20% To ensure compliance with food safety regulations, all desserts 
brought in must be prepared by a licensed baker and a client will have a dessert fee of  

$3 per person. “Ask your server about menu items that are cooked to order or served raw.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses.”  
 

 

 

  

RAW BAR N’ APPETIZERS 

SALADS N SLAW 
 

 

Anthony’s Italian White Sturgeon Caviar           40 
Smoked salmon, blini, orange crème fraîche 

 

Baked Brie                17 

Red pepper jam, sweetie drops, pine nuts, 

ciabatta  

 

Smoked Whitefish Pate     16 

Pickled red onion, sweetie drops  
 

Fried Lake Erie Smelt               15 

House-made tartar sauce         
 

Calamari        21 

Flash-fried, artichokes, pepperoncini, kalamata olives, 
tomatoes, pepperoncini aioli 
 

*Sesame Crusted Ahi Tuna             22 

Sesame seed crusted, seared rare, seaweed salad, 
Japanese soy, wasabi, pickled ginger 
 

Mussels P.E.I.       18 

Garlic herb white wine butter, baguette 
 

Spinach Artichoke Dip Pita points            17 
   

    With Crab Meat               26 
 

Southwest Eggrolls      17 

House-made eggrolls, with chicken, black bean, corn, 
sweet chili sauce 
 

Oysters Rockefeller GF     18 

Spinach, bacon, pernod, gruyere, glaçage 
 

 

Fresh Oysters Half Dozen/Dozen                22 | 44 

A wide variety of fresh oysters available daily  

Ask your server for today’s selections. 
 

Poke Rice Bowl              20 

Lump crabmeat, ahi tuna, sushi rice, sweet mango chili 
sauce, asian avocado salsa,  

siracha aioli, tortilla chips 
 

Jumbo Shrimp Cocktail GF            22 

house-made cocktail sauce 
 

 

Maryland Crab Cakes             20 

Lump crabmeat, classic Maryland crab cake, rouille 
topped 
 

Tenderloin Tips              18 

Tenderloin of beef tips, zip sauce, crumbled  

blue cheese, baguette 
 

Margarita Flatbread              16 

Basil, tomatoes, pesto, fresh mozzarella cheese 
 

Wild Mushroom Flatbread             16 

Goat cheese spread, fontina,  

assorted wild mushrooms, tomatoes,  

bacon jam, balsamic vinaigrette 

Jamaican Jerk Fish Bites GF             17 

Jerk seasoning, pineapple chili sauce 
 

 

Detroit Seafood Tostada            19 

Crispy corn tortillas, shrimp, lobster, roasted corn, 
tomato, scallions, spicy seafood sauce 

Detroit Fish House Salad GF       12 | 18 

Mixed greens, strawberries, red onions,  

candied walnuts, goat cheese,  

tossed in lemon poppy seed dressing 
 

Garden Salad                      8 | 14  

Mixed greens, carrots, cucumber,  

cherry tomatoes, red onion,  

house-made croutons, choice of dressing 
 

Spinach Salad                                12 | 18 

Spinach, hard egg, bacon, red onion,  

bleu cheese, house-made croutons,  

tossed in raspberry vinaigrette 
 

Chopped Wedge Salad GF                         12 | 18 

Chopped Iceberg, crumbled Danish bleu cheese, bacon, 
red onion, roma tomatoes,  

tossed in bleu cheese dressing  
 

Classic Caesar Salad                   12 | 18  

Romaine, white anchovies, shaved & shredded 
parmesan, house-made croutons,  

tossed in house-made Caesar dressing 
 

Cheryl’s Slaw GF        5 

PROTEIN ADD-ON’S 
 

Chicken Breast (fried, grilled or cajun)               9 
Salmon         12  
Ahi Tuna sesame seared rare                 16 
Shrimp(4) (fried, sautéed or cajun)     12 
Beef Tips         15 

SOUPS 
 

Lobster Bisque                  11  
Crème Fraîche, butter-poached lobster        
Boston Clam Chowder        9 

Fresh clams, potatoes, bacon 

Soup du Jour           7 
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Lobster Macaroni N’ Cheese                26 
Macaroni N’ Cheese       12 
Truffle Fries                  12 
Fingerling or Garlic Rosemary Mashed                8 
Mushroom Risotto       10 
Rice Pilaf, Daily Vegetable,                  8 
Sauteed Spinach                    8 
Maryland Style Crab Cake                 16 
 

   

 

Faroe Island Blackened Salmon Sandwich            22 

Fresh Norwegian Salmon blackened and set atop 
brioche, lettuce, tomato, onion, cajun aioli 

Atlantic Cod Sandwich                               16 

Fried cod, lettuce, brioche roll,  

house-made tartar sauce 

Crab Cake Sandwich                                  19 

Lump crabmeat, classic New England style, lettuce, 
tomato, brioche roll, rouille sauce 

DFH Philly Cheese Steak                        19 

Sliced beef, caramelized onion, mushrooms, 
pepperoncini, house mixed cheese, hoagie roll, roasted 
garlic aioli 

Shrimp or Lobster Roll                               24 | 28 

Chilled shrimp or lobster salad, onion, celery, lemon 
dill aioli 

Chicken Sandwich                           18 

Grilled or fried chicken breast, lettuce, bacon,  

brioche roll, sriracha aioli 
 

Chef’s Double Burger                        18 

Caramelized onions, lettuce, pickles, American cheese, 

brioche roll, DFH house sauce 

Black and Blue Burger            18 

Blackened beef patty, lettuce, tomato, onion, Danish 

blue cheese, bacon  
 

Grouper Rueben                      19 

Fried grouper, Cheryl’s slaw, 1,000 Island sauce, four 
cheese blend, hoagie roll 

Cajun Perch or Shrimp Po’boy              22             
Cajun pan fried perch or deep fried shrimp, shredded 
iceberg lettuce, tomato, onion, hoagie roll, cajun aioli 

 
**All sandwiches are served with house-seasoned french fries or you can 

upgrade to truffle fries $6 

or sweet waffle fries $4 

 

 
 

 

 

 

 

Daily Fresh Catch  

Ask your server for today’s selections 
Daily Tacos                                  22 

Ask your server for details 

Chicken or Beef Kebabs                                       18 | 22 

Grilled chicken or beef skewers with peppers and 
onions, rice pilaf 

DFH Asian Vegetable Rice Bowls            19 

Steamed jasmine rice, sautéed Asian vegetables, 
pickled onions, sesame seeds 

Choice of Protein 

-Ginger Scallion Mongolian Beef 

-Garlic Chili Shrimp 

Steak Frites                                                     19 

Wagyu flatiron sliced and served with house made 
fries. Topped with zip sauce and wagyu bone marrow 
butter. 

 
 

SANDWICHES 

SIDES N’ ADD-ONS 

CHEFS CREATIONS 

 

 

Ask your server about upcoming events 

Reserve your seat now 
  

Seafood Medley                     17 
Four mussels, two shrimp, one scallop  
Stuffed Shrimp (2) lump crabmeat stuffed                  16 
Shrimp (4) (fried, sauteed, or cajun)                  12 
Sea Scallop each                       8 
Maine Lobster Tail,        MKT 
South African Lobster Tail,                 MKT 
Snow Crab, King Crab                 MKT    
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