Domestic | Mexican Lager
PBR $3.50
BUD LIGHT $4

* LIVE MUSIC

see posted band schedule or visit thedeckmkg.com for full list of dates and times.

MILLER LITE $4
COORS LIGHT $4
MICH ULTRA $4
CORONA $5
MODELO $5
CERVEZA DELRAY 16OZ $5
BUCKET OF 6 $22
no mix & match
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Craft Beer | Cider
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OBERON $5
TRIPLE JAM $6

All signature drinks come in a Deck mood cup or a 32oz Deck pail for you to take home!

THE DECK’S FAMOUS BLOODY MARY $16 | $20
george’s old bay seasoned bloody mary mix, giant
smoked Michigan turkey leg, green olive,
garlic dill pickle spear, PBR can

BEACH MULE $10 | $18

stoli crushed mango, stoli crushed pineapple,
peach schnapps, house sour, ginger beer

2021 SUMMER RELAXER $12 | $20

secret recipe with kiwi raspberry flavors

FROZEN WHISKEY PEACH LEMONADE $10 | $18
whiskey, peach schnapps, house sour mix

PINTS’ FROZEN FISHBOWL $11 | $18
tropical vibes with flavors of coconut,
pineapple, peach, and blue raspberry

CUCUMBER MINT SPRITZER $10 | $18
pearl cucumber vodka, owen’s mint
cucumber lime mix, soda water

FROZEN TRASH CAN PUNCH $10 | $18
our secret frozen recipe

FROZEN PIÑA COLADA $10 | $18
silver rum, house piña colada mix

THE DECK’S FROZEN MARGARITA $10 | $18
monte alban silver tequila,
triple sec, house sour mix
*make it strawberry

FROZEN STRAWBERRY DAIQUIRI $10 | $18

ULTIMATE FROZEN PINEAPPLE LONG ISLAND $10 | $18

50/50 $10 | $18

silver rum, house strawberry daiquiri mix

our twist on a classic favorite

you pick 2: margarita | trash can | fishbowl
sangria | piña colada | daiquiri | strawberry margarita

SOFT PARADE SHANDY $6

FROZEN CANDY CRUSH $6 | $12

FROZEN LEMONADE $6 | $12

Seltzer
PINK LEMONADE $6

Brewery: Odd Side Ales
tastes just like it sounds, and we love it
– from our friends in Grand Haven, MI

GUAVA PRICKLY PEAR $6

Brewery: Untitled Art
perfect for a hot summer day – a staff favorite
with real fruit puree’s, and only 110 calories

BLOOD ORANGE POMEGRANATE $6

Brewery: Untitled Art
classic flavor combo that’s tart, juicy
& delicious - made from real fruit puree’s

BUCKET OF 6 $33
no mix & match

Premium cans
BELLINI SPRITZ $8

Brewery: Miami Cocktail 4.2%
organic rosé wine lightly paired with
organic mango and peach juices

WINE

All liquorless drinks come in a Deck mood cup or a 32oz Deck pail for you to take home!
traditional house made southern lemonade

BUCKET OF 6 $33

excludes pseudo sue, no mix & match

Brewery: Rebel 4.2%
100% arabica coffee, hint of sweetness and alcohol;
a refreshing hard cold brew experience

drinks

UPGRADE ANY STANDARD DRINK
TO A DECK MOOD CUP $1.50

PSEUDO SUE 16OZ $8

MOCHA HARD LATTE $7
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FROZEN PIÑA COLADA $6 | $12

BEACH PLEASE $6

RAINBOW SHERBET SOUR $6
THE DECK’S FROZEN SANGRIA $10 | $18

wheatley premium vodka and local HyVIDA antioxidant
sparkling water for an ultra-low-sugar cocktail
choice of: lemon-lime or raspberry

TWO HEARTED $6

the Deck’s signature fruit punch

$6 GLASS | $22 BOTTLE
CHARDONNAY
PINOT GRIGIO

FROZEN STRAWBERRY DAIQUIRI $6 | $12

CABERNET

HYVIDA WATER $4

$5 Chilled Shot List

locally owned HyVIDA hydrogen infused drinks have
0 calories, 0 sugar, 0 sweeteners and 0 caffeine; add
to any standard drink for an ultra-low-cal summer
cocktail! choice of lemon-lime or raspberry

FIREBALL
MONTE ALBAN SILVER TEQUILA
LAKE WATER
coconut, peach, pineapple and blue raspberry

$5.50 PER BAR
GREEN DRAGON

(locally owned)

oreo-butterfinger cookie
layer, mint chocolate chip
ice cream, semi-sweet
chocolate, t opped with oreo
pieces, butterfinger crumbs

SUMMERTIME SMORES

toasted marshmallow ice
cream over graham cracker
crust, semi-sweet chocolate
coating, topped with toasted
mini marshmallows

SANDY CHEEKS
KEY LIME

pineapple, peach and mango

graham cracker crust filled
with key lime ice cream,
white chocolate shell

NOW OFFERING RED BULL $4

To get
STARTED
SUMMER SAMPLER $14

tortilla chips, pico de gallo, smoked
tomato salsa, mango-pineapple salsa,
guacamole, queso

THE DECK’S FRIES $8

ketchup, ranch, deck sauce

THE DECK’S NACHOS $12

queso, shredded cheddar, lettuce,
pico de gallo, guacamole, sour cream,
smoked tomato salsa
add +$4: pulled pork | chicken (crispy,
pulled or nashville hot) | brisket
crispy brussels sprouts | street corn

DIRTY SOUTH NACHOS $16

sweet potato waffle fries, pulled pork,
shredded cheddar, mango-pineapple salsa,
BBQ, honey mustard

SMOKED BONE-IN CHICKEN WINGS $14
carrot, celery | ranch or bleu cheese
choice of: sweet thai chili | house buffalo
BBQ| honey mustard | nashville hot

Meateess

sliders

& thr

LIL’ SQUEALERS $3.50 EACH
mini roll, pulled pork, coleslaw,
dill pickles, tangy mustard

A down south classic! Choose 1 meat & 3 sides.
Served with dill pickles, deck sauce, BBQ, mini roll, butter

PULLED PORK $19
HAND-BATTERED PERCH $19

5-piece, tartar sauce, lemon wedge

CRISPY CHICKEN STRIPS $18
ranch or bleu cheese
choice of wing sauce

BRISKET $24
NASHVILLE HOT CHICKEN $19

SMOKED TURKEY BREAST $19
SMOKED CHICKEN WINGS $19
ranch or bleu cheese
choice of wing sauce

PULLED SMOKED CHICKEN $19
1/2 RACK ST. LOUIS PORK RIBS $20
SMOKED MICHIGAN TURKEY LEG $19

CRISPY THAI BRUSSELS SPROUTS $14
honey roasted peanuts, cilantro,
sesame seeds, sweet thai chili sauce

SWEET POTATO WAFFLE FRIES $9
ketchup, honey mustard, deck sauce

MEXICAN STREET CORN DIP $12

garlic-lime aioli, cotija cheese,
flamin’ hot cheetos, tortilla chips
add +$4: pulled pork | chicken (crispy,
pulled or nashville hot) | brisket
crispy brussels sprouts

4 piece perch, ½ rack of ribs

THE DECK’S COBB $14

romaine, house smoked bacon, gorgonzola,
hard boiled eggs, avocado, tomatoes, cucumbers,
croutons, choice of dressing

HANDHELDS
50/50 $13

NASHVILLE HOT CHICKEN $13

PULLED PORK $12
CRISPY CHICKEN $12

HAND-BATTERED PERCH $14

SEARED RARE* AHI TUNA $16

korean cucumbers, mango-pineapple
slaw, honey tahini vinaigrette

MICHIGAN SMOKED TURKEY LEG $10
tangy mustard, BBQ

SHRIMP COCKTAIL $14

PULLED SMOKED CHICKEN $12
SMOKED TURKEY BREAST $12
honey mustard

STREET CORN
PULLED PORK
CRISPY CHICKEN
BRISKET +$2

PULLED SMOKED CHICKEN
NASHVILLE HOT CHICKEN
HAND-BATTERED PERCH
CRISPY BRUSSELS SPROUTS
SEARED RARE* AHI TUNA +$2
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¼ LB hot dog served with creamy coleslaw, dill pickles,
BBQ kettle chips, deck sauce
Add a beach dog +$4 | Any other dog +$6

Served with BBQ & crispy fried onions

BEACH DOG $8

ketchup, mustard

MAC ATTACK $12

mac n’ cheese,
shredded cheddar

JUNKYARD $12

brisket, crispy fried onions

BOSS HOG $12

pulled pork, coleslaw, crispy fried
onions, tangy mustard sauce

REFRIED BEANS

shredded cheddar cheese,
tortilla chips

GRANDMA’S
MAC N’ CHEESE

PULLED SMOKED CHICKEN $16
NASHVILLE HOT CHICKEN $16
HAND-BATTERED PERCH $16
CRISPY BRUSSELS SPROUTS $16

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 illness.

SEARED RARE* AHI TUNA $8
PULLED OR CRISPY CHICKEN $4
CHOPPED BRISKET $6
NASVILLE HOT CHICKEN $5

SWEET POTATO
WAFFLE FRIES
honey mustard

THE DECK’S FRIES

deck sauce, ketchup

CREAMY COLESLAW

CORN ON THE COB

BEACH SLAW

SMOKEY PIT BEANS

cabbage, mango-pineapple
salsa, pickled red onions,
blood orange vinaigrette
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CLASSIC $12
STREET CORN $16
PULLED PORK $16
CRISPY CHICKEN $16
BRISKET $18

PULLED PORK $4
TURKEY BREAST $4
(4) JUMBO SHRIMP $8

ALL SIDES $3

PULLED SMOKED CHICKEN
NASHVILLE HOT CHICKEN
HAND-BATTERED PERCH
CRISPY BRUSSELS SPROUTS

deck
dogs

CAESAR $12

romaine, aged asiago, crouton, caesar, lemon wedge

sides

Queso, shredded cheddar, sour cream, cilantro lime rice, refried
beans, shredded lettuce, pico de gallo, smoked tomato salsa,
jalapeño hot sauce, guacamole and tortilla chips $16

STREET CORN
PULLED PORK
CRISPY CHICKEN
BRISKET +$2

WESTCOAST $14

romaine, honey roasted peanuts, sesame seeds,
pickled red onion, cabbage, mango-pineapple salsa,
crispy brussels sprouts, korean cucumbers, avocado,
honey tahini vinaigrette

BEACH STREET FIELD $12
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SMOKED WHITEFISH DIP $14

romaine, shredded cheddar, tomato,
cucumber, crouton, choice of dressing

mixed greens, gorgonzola, candied walnuts,
dried cranberries, choice of dressing

Two flour tortillas, queso, sour cream, beach slaw, pickled red onions,
mango-pineapple salsa, smoked tomato salsa, jalapeño hot sauce,
guacamole, and tortilla chips; GF shells available upon request $14

house kettle chips, hard boiled eggs,
pickled red onion, dill pickle, lemon wedge
honey roasted peanuts, mango-pineapple slaw,
guacamole, korean cucumbers, pickled
red onions, honey tahini vinaigrette
choice of: pulled pork | chicken (crispy, pulled or
nashville hot) | brisket | crispy brussels sprouts
seared rare* ahi tuna +$2

tartar sauce

beach
tacos

6-piece jumbo shrimp, mango-pineapple slaw,
korean cucumbers, cocktail sauce, lemon wedge

THAI WRAPS $14

ranch

BRISKET $14

QUESO BOWL $12

queso, cheddar cheese, pico de gallo,
guacamole, tortilla chips
add +$4: pulled pork | chicken (crispy,
pulled or nashville hot) | brisket
crispy brussels sprouts | street corn

THE DECK’S HOUSE $10

Served with creamy coleslaw, dill pickles, BBQ kettle chips, deck sauce,
BBQ, brioche bun; substitute GF bun +$2

ranch

PERCH SLIDER $4 EACH

mini roll, coleslaw, dill pickles,
tartar sauce

DRESSINGS: BALSAMIC VINAIGRETTE | CAESAR
BLEU CHEESE | RANCH | BLOOD ORANGE VINAIGRETTE
HONEY MUSTARD | HONEY TAHINI VINAIGRETTE

PERE MARQUETTE SURF HUT $29

pork and brisket

mini roll, nashville hot sauce,
dill pickles, coleslaw

GREENs

SMOKEHOUSE SAMPLER $34

brisket, pulled pork, smoked turkey breast,
pulled smoked chicken

CRISPY CHICKEN STRIPS $12

carrot, celery | ranch or bleu cheese
choice of: sweet thai chili | house buffalo
BBQ | honey mustard | nashville hot

NASHVILLE HOT CHICKEN $3.50 EACH

HOMEMADE SWEET
CORNBREAD
BBQ KETTLE CHIPS
deck sauce

CILANTRO LIME RICE
KOREAN CUCUMBERS
CAESAR SALAD
HOUSE SALAD
WATERMELON

Indicates items that are gluten free or can be prepared
gluten free. Please notify your server of any food allergies.

