
Dinner Menu 
V – Vegetarian | VG – Vegan | DF – Dairy Free | DFO – DF Option | GF – Gluten Free | GFO – GF Option         BIN # - Wine Pairing 

We respectfully cannot guarantee steaks prepared “medium well” or above. If you have allergies, please alert us. 

*We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.  

20% gratuity added to parties of 5 or more. 

 

Starters  

Fried Brussels Sprouts 14 (GF0, DF) 

Crispy prosciutto, Balsamic reduction, 
bacon vinaigrette 

Jalapeño Cheese Dip 11 

Cheddar, cream cheese,  red pepper,  
tortilla chips 

Jumbo Shrimp One of Three Ways 18 

Your choice of: Classic shrimp cocktail, 
Scampi style or Cajun style 
 

*Ahi Tuna Tartare 15 

Ponzu marinade, seaweed salad, sesame, 

wasabi cream, sriracha, wonton chips 

Crispy Calamari 15 
Sriracha aioli, pickled peppers, greens 

*Oysters on the Half Shell 18 (GF, DF) 

Horseradish-cocktail sauce, lemon 
Rockefeller Style 21 

Crispy Pork Belly 15 (DF) 
Zucchini chutney, habanero honey,  

pickled red onions  

 

Soup & Salad  

Chef Milos’ Mushroom 10 

Chef’s Daily Soup 10 

Gazpacho 10 

Tasting of Three Soups 12 

House 12 

Mixed greens, walnuts, onions, 
cranberries , orange, honey mustard 
vinaigrette  

*Brentwood Caesar 13 

Parmesan, rustic croutons  

Wedge of Iceberg 14 

Bacon, croutons, red onion, cucumber, 
tomato, bleu cheese dressing 
 

Strawberry Artisan Salad   15  
Fresh greens, strawberries, feta cheese, 
toasted pecans, red onion, avocado, white 
balsamic-lime vinaigrette 

 

Add to any salad 

Grilled Chicken Breast 7 
Grilled Atlantic Salmon 10 

 

 

 

 

 

 

 

 

Signature Mains 

Roast Acorn Squash 25 (V OR VG, GF, DFO) 303 

Basmati, lentils, almonds, dried tart cherries, spinach, 
sweet potato purée, shallot coulis    
 

Sea Scallops Fiorentina 35 (VO)   203 
Seared scallops with linguini in a garlic-Parmesan 
cream sauce, sautéed spinach, peas and prosciutto  

Perch Sauté 37 (GFO, DFO)                 204                                
Brown butter vinaigrette, basmati, spinach sautéed 
with shiitake mushrooms, almonds  

Walleye ala Meuniere 35 (GFO, DFO)  307 
Whipped potatoes, green beans, capers, tomatoes, fine 
herbs, beurre blanc 

*Grilled Atlantic Salmon 35 (GF, DFO)  300                
Topped with colorful corn, cucumber and tomato 
succotash, basmati rice, finished with a rich lemon 
basil compound butter, white balsamic vinaigrette  

Chicken Marsala 29     500 

Seared chicken breasts, wild mushroom marsala sauce, 
whipped potatoes, broccolini 

Roasted Indiana Duckling 38 (GFO, DFO) 401 
Cheesy scalloped potatoes, glazed asparagus,  
apple mostarda, caraway sauce 

*Marcona Almond Lamb Chops 36 (GFO, DFO) 607 

Goat cheese, Marcona almonds, panko, herbs, fingerling 
potatoes, green beans, honey Dijon,      apple cider 
reduction 
 

     Pasta Bolognese 28    806 
A rich meat sauce, pappardelle noodles,  
topped with fresh parmesan   

Braised Short Rib 35                                           702 
Cheesy scalloped potatoes, broccolini, arugula tossed 
in citronette, Burgundy sauce 

*Grilled Filet Mignon, 8oz, 52 (GF, DFO) 703 
Certified Angus Beef, whipped potatoes, vegetables, 
Burgundy sauce. Make it Oscar Style add 8 
 

Handhelds 

Crispy Chicken Sandwich 17            

Napa slaw, Swiss, sliced pickles, siracha mayo, fries 

BBQ Pork Belly Sandwich 17 

Braised pork belly with sweet BBQ sauce, pickles, fries, 
cole slaw 

*Brentwood Burger 18 

Seared all beef patty, Brentwood sauce, American 
cheese, lettuce, tomato, fries 
 
 
 
 

 

Join Us Sundays for Our  

Slow Roasted Prime Rib Dinner  



 

Brentwood Grille 

43150 Grand River Ave. Novi, MI 48375 | (248) 374-0688 
brentwoodgrille.com 

Brentwood Grille is an American steakhouse and seafood restaurant in Novi 

serving premium steaks, fresh seafood, and refined comfort classics in a warm, 

inviting atmosphere. Honoring several longtime favorites while introducing our 

own elevated culinary vision, every dish is thoughtfully crafted for a memorable 

dining experience. 

 

Join Our Loyalty Program! 

For an annual fee of $35 

10% off your dinner and bottled wine tonight!  

Two $15 Gift Certificates (one per future visits) 

10% off future dinners (excluding alcohol and gratuity) 

Complimentary entrée for your Birthday (up to $25) 

25% discount on your Anniversary (excluding glass wines mixed drinks and gratuity) 

10% discount on all bottled wines 

*Not valid on major holidays 

*Discounts cannot be combined 

Thank You for Your Support! 

 

 

 


