
 
 

The Historic Pool Restaurant 
 

Salads 
Dressing selections include  

Basil Herb Vinaigrette, Creamy Italian, Blue Cheese, Ranch,  
Honey Mustard, Raspberry Vinaigrette and Pomegranate Tarragon Vinaigrette 

 
Bibb Salad                                  $ 9.50 
Hydroponic Bibb lettuce with quenelles of blueberry, blackberry and cherry Chevre cheese,  
caramelized red onion and blueberries, topped with balsamic vinaigrette and served with a  
house-made garlic bread stick.  
Add a grilled chicken breast  $ 1.95 
 
Greek Salad  ***                                                                                                                   $ 8.95 
Crisp romaine hearts, Kalamata olives, pepperoncini peppers, beets, tomatoes, cucumbers and  
feta cheese served with Greek dressing. 
Add a grilled chicken breast  $ 1.95 
 
Nuts about Spinach  Salad  ***                                      $ 9.95 
Fresh baby spinach leaves topped with almonds, walnuts, soy nuts, fresh melon, strawberries, 
mandarin oranges and Michigan dried cherries, all highlighted with our raspberry vinaigrette.  
Add a grilled chicken breast  $ 1.95 
 
Basil Salmon Salad                                       $ 10.50 
Field greens tossed with garlic croutons and our house recipe balsamic vinaigrette, topped with roasted 
red peppers, tomato, cucumbers, fresh Asiago and Parmesan cheese, and grilled Atlantic salmon.  
 
Classic Caesar Salad                                         $ 8.95 
A combination of romaine lettuce, fresh Parmesan cheese, sundried tomatoes, and fresh baked  
garlic croutons tossed with Caesar dressing. 
Add a grilled chicken breast  $ 1.95 
 
Mushroom Salad ***                                       $ 9.95 
Field greens tossed with portobello, shiitake and domestic mushrooms and garnished with candied 
walnuts and smoked Gouda.  Served with cherry vinaigrette. 
 
Caramel Apple Salad                              $ 8.95 
Field greens, arugula and mint with sliced apples, almonds, fresh mozzarella and smoked ham 
accompanied by caramel vinaigrette. 
  
House Salad                                          $ 3.95 
Field greens, crumbled blue cheese, honey glazed walnuts and Michigan Cherries served with 
pomegranate tarragon vinaigrette. 
Add a bowl of soup   $ 1.95 

 
 

***MHealthy approved item 
The Henry Ford Estate proudly uses Michigan products 



 
 

The Historic Pool Restaurant 

 
Sandwiches 

Sandwiches are served with potato chips. 
Add a house salad for $2 or French fries for $1 

 
Chicken and Mint-Coleslaw Wrap  ***        $ 7.95 
Grilled chicken breast chopped and tossed with a Poblano chile and mint coleslaw in a herb wrap. 
 
Portobello Cheese Burger  ***                   $ 8.50 
Two pan roasted portobello mushroom caps with crumbled blue cheese spread, roasted red peppers 
and arugula on an onion roll.  
 
The Model-T Club                                     $ 8.50 
Smoked turkey breast topped with apple wood smoked bacon, lettuce, tomato, and pesto aioli on an 
onion roll.   
 
Chicken or Tuna Salad                                                           $ 8.50 
A Henry Ford Estate favorite, served on a croissant roll. 
 
Hawaiian Ham and Swiss                                                          $ 8.50 
Stacked Black Forest ham, Swiss cheese and pineapple with lettuce, tomato and a pineapple cream 
cheese spread on an onion roll. 
 
 Chicken Mushroom and Swiss Sandwich                                  $ 8.95 
A 6 ounce grilled chicken breast topped with sautéed mushrooms and Swiss cheese served with 
lettuce, tomato and roasted garlic mayo on an onion roll. 
 
Estate Burger *                                    $ 7.95 
8 ounces of juicy Angus beef topped with melted Monterey Jack and Cheddar cheese, lettuce, tomato, 
and roasted garlic aioli on an onion roll. 
Add apple wood smoked bacon $ 1.95  
 
Tuna Melt                                               $ 8.50 
Albacore tuna salad topped with tomatoes and American cheese on grilled marble rye bread served 
open faced. 
 
Roasted Vegetable Wrap ***                   $ 7.95 
Jerk spiced zucchini, squash, bell peppers and onions with Muenster cheese, mango chuntey and field 
greens in an herb wrap. 
 
Greek Pita                                               $ 7.95 
Salami with tomatoes, pepperoncini peppers, shaved romaine and feta cheese in a pita with Greek 
dressing. 
 

* Consuming raw or undercooked food may increase your risk of exposure to foodborne illness 
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Entrees 
All entrees include your choice of a cup of soup or house salad 

 
 
Quiche of the Day                               $ 8.95  
Your choice of one of two different quiches, made fresh daily, served with a side of fruit and a fresh 
baked muffin.  
 
Plank Michigan Whitefish “Our Signature Dish”                               $ 13.95 
Lake Superior Whitefish on a maple plank with Michigan cherry butter and almonds. Served with rice 
and vegetable of the day.  
  
Chicken Brie                                                   $ 9.95 
A tender breast of sautéed chicken with sliced apples, brie cheese and butter sauce served with rice 
and vegetable of the day. 
 
Chicken Cordon Blue                              $ 8.95  
Sautéed chicken breast, smoked Ham and fresh mozzarella cheese with rice and vegetable of the day. 
 
Stuffed Portobello                               $ 8.95  
A roasted portabella cap stuffed with spinach, artichoke hearts, sun-dried tomatoes and boursin cheese 
topped with cheddar-jack cheese and served with vegetable of the day. 
 
Salmon Puttanesca                               $ 8.95  
A 6 ounce Scottish Salmon filet sautéed with a classic Puttanesca style sauce served with rice and 
vegetable of day. 
 
Heirloom Tomato Tower                              $ 9.95  
Fresh slices of heirloom tomato with fresh mozzarella, basil and wilted spinach atop a Foccacia crouton 
with balsamic reduction. 
 
Seared Beef Tenderloin                            $ 13.95  
4 ounces of Black Angus tenderloin finished with a mushroom demi-glace and served with mashed 
potatoes and vegetable of the day. 
 
Daily Specials 
Please ask your server about today’s specials. 
 

 

 
 

* Consuming raw or undercooked food may increase your risk of exposure to foodborne illness 
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Soups & Side Orders 

Our soups are made from scratch daily!    
 
Soup of the Day Cup $ 2 
 Bowl $ 3 
   
Roasted Red Pepper & Chevre Soup  $ 4 
   
Sweet & Sassy Fries  $ 3 
   
French Fries  $ 2 

 

Beverages 
Coffee                                     $ 2 
Tea                           $ 2 
Lemonade                                    $ 2 
Iced Tea                          $ 2 
Soft Drinks - Pepsi, Diet Pepsi, Sierra Mist                     $ 2 

 
Desserts 

Our server will inform you of today’s dessert selections 
 

18% Gratuity will be added to groups of eight or more.   
For reservations of six or more and/or take out, please call 313.436.9196. 


