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The Jockey Club
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The Jockey Club











Get Grilled

Featuring the only wood-fire grill on Mackinac Island, The Jockey Club at the Grand Stand serves up mouth-watering dishes incorporating ingredients from local farms and the finest purveyors of filet mignon and whitefish, as well as responsibly sourced poultry and shellfish.

With welcoming and inclusive hospitality, it is a gathering place for all: where families with kids can feel just as comfortable as a couple on a date or a group of colleagues gathering by the bar.

Indoors, you’ll find a warm and inviting atmosphere with a stone fireplace, cozy leather booths, and unique artwork, all with a story to tell. Outside, our dining patio overlooks the first hole of The Jewel golf course, while also offering great people and carriage watching.

For the taste of it, for the grill of it, indulge in an elevated dining experience immersed in a casual environment. Both indoors and out, everyone is welcome, no membership required!
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The Jockey Club

1874 Cadotte Avenue

Mackinac Island

906-847-9212

The Jockey Club reopens on Friday May 3, 2024

Lunch: 11:00 AM – 4:00 PM

Dinner: 5:00 PM – 10:00 PM
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 Lunch














Our Menus





Use end key, home key, or arrow keys to navigate between tabs 
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Lunch Menu


Lunch Menu 




Sharables






Signature Bread
Warm Artisan Sourdough Boule, Butter, Smoked Sea Salt 






$
7









Wood-Grilled Shishito Peppers
Whipped Avocado, Aleppo Pepper, Marcona Almonds 






$
13









Warm Potato Puffs
Shaved Truffle, Garlic Aioli, Smoked Sea Salt 






$
14









Deviled Organic Eggs
Caviar, Fine Herbs 






$
12









Burrata
Wood-Grilled Sourdough, Heirloom Tomato, Basil, Sea Salt 






$
15









Scottish Salmon
Hot Smoked Scottish Salmon, Toasted Baguette, Lemon Butter Sauce 






$
21









Oysters
East & West Coast Oysters on the Half Shell ~or~ Wood-Grilled, Herbed Butter 






$
28









Shrimp
Chilled Jumbo Shrimp, Cocktail and Remoulade Sauce 






$
24









Lamb Meatballs
Spicy Tomato Sauce, Castelvetrano Olive, Manchego 






$
17









Jockey Club Seafood Tower
Butter-Poached Lobster, Chilled Jumbo Shrimp, Oysters on the Half Shell, Crab Legs Cocktail, Rémoulade, Mignonette Sauce, Fresh Lemon 






$
75












Soup & Salads
Add to any Salad Wood-Grilled Chicken $8, Shrimp $8, Wood-Grilled Skirt Steak $12





Tomato Basil Soup
Focaccia Croutons 






$
10









French Onion Soup
Sourdough, Gruyere 






$
11









Baby Wedge Salad
Crisp Iceberg Lettuce, Radish, Marinated Tomato, Maple Cured Bacon, Crumbled Blue Cheese, Chive Buttermilk Dressing (GF)





Full 
$
17









Caesar Salad
Crisp Romaine Hearts, Shaved Parmesan, Creamy Caesar Dressing (GF)





Full 
$
16









Wood-Grilled Steak Chopped Salad
Skirt Steak, Avocado, Tomato, Pepperoncini, Red Onion, Feta, Oregano Vinaigrette (GF)






$
29









Roasted Beet Salad
Peppered Goat Cheese, Kumquat, Caramelized Pearl Onion, Pistachio 






$
17









Wood-Grilled Watermelon & Peach Salad
Arugula, Mint, Toasted Almonds, Honey Basil Vinaigrette 






$
17












Sandwiches
All Sandwiches are Served with Parmesan Fries





Wood-Grilled Cauliflower
Spicy Avocado Dressing, Lettuce, Tomato, Whole Wheat Toast 






$
20









Plant Based Burger
Lettuce, Tomato, Onion, Toasted Brioche Bun 






$
23









Jockey Club
Wood-Grilled Whitefish, Lettuce, Heirloom Tomato, Lacquered Bacon, Horsey Sauce 






$
27









Lobster Roll
Butter Poached Lobster, Split Top Bun 






$
32









Wood-Grilled Chicken
Avocado, Lettuce, Tomato, Garlic Aioli, Toasted Brioche Bun 






$
21









French Dip
Shaved Prime Rib, Caramelized Onions, Provolone, Au Jus 






$
24









Bacon Cheddar Burger
Shredded Lettuce, Tomato, Onion, Pickles, Brioche Bun 






$
22









Olive Burger
Havarti, Olive Tapenade, Arugula, Brioche Bun 






$
25









Mushroom & Gruyère Burger
Wagyu Burger, Wood-Grilled Mushrooms, Gruyère, Truffle Aioli, Toasted Brioche Bun 






$
26












Sides






Lobster Mac & Cheese
 






$
16









Sour Cream & Chive Mashed Potatoes
 






$
8









Wood-Grilled Mushrooms
 (GF)






$
8









Wood-Grilled Asparagus
Shaved Parmesan 






$
8









Caramelized Brussel Sprouts
Bacon and Shallots (GF)






$
10












Desserts






Chocolate Ganache Cake
Caramel Sauce 






$
10









Grande Mariner Crème Brulé
 






$
10









Cappuccino Baked Alaska
Chocolate Sauce 






$
12









Lemon Meringue Gelato
Raspberry Sauce 






$
10









Grand Pecan Ball
Guernsey Farms Dairy Vanilla Ice Cream, Pecans, Hot Fudge Sauce 






$
16









Michigan Cherry Sorbet
Almond Tuile 






$
10












*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness. Please alert your server to any food allergies. Many of our dishes can be adjusted to be gluten free or vegetarian





Dinner Menu


Dinner Menu 




Starters






Signature Bread
Warm Artisan Sourdough Boule, Butter, Smoked Sea Salt 






$
7









Wood-Grilled Shishito Peppers
Whipped Avocado, Aleppo Pepper, Marcona Almonds (GF)






$
13









Deviled Organic Eggs
Caviar, Fine Herbs 






$
12









Warm Potato Puffs
Shaved Truffle, Garlic Aioli, Smoked Sea Salt 






$
14









Burrata
Wood-Grilled Sourdough, Heirloom Tomato, Basil, Sea Salt 






$
15









Scottish Salmon
Hot Smoked Scottish Salmon, Toasted Baguette, Lemon Butter Sauce 






$
21









Oysters
East and West Coast Oysters on the Half Shell or Wood Grilled with Herb Butter (GF)






(per 1/2 dozen)


$
28









Shrimp
Chilled Jumbo Shrimp, Cocktail and Remoulade Sauce (GF)






$
24









Lamb Meatballs
Spicy Tomato Sauce, Castelvetrano Olive, Manchego 






$
17









Jockey Club Seafood Tower
Butter-Poached Lobster, Chilled Jumbo Shrimp, Oysters on the Half Shell, Crab Legs Cocktail, Rémoulade, Mignonette Sauce, Fresh Lemon 






$
75












Soup & Salads






Tomato Basil Soup
Focaccia Croutons 






$
10









French Onion Soup
Sourdough, Gruyere 






$
11









Baby Wedge
Crisp Iceberg Lettuce, Radish, Marinated Tomato, Maple Cured Bacon, Crumbled Blue Cheese, Chive Buttermilk Dressing 






$
17









Caesar Salad
Hearts of Romaine, Shaved Parmesan, Creamy Caesar Dressing 






$
16









Wood-Grilled Beet Salad
Peppered Goat Cheese, Kumquat, Caramelized Pearl Onion, Pistachio (GF)






$
17









Wood Grilled Steak Chopped Salad
Avocado, Tomato, Pepperoncini, Red Onion, Feta, Oregano Vinaigrette (GF)






$
29












Entrées






Eggplant Steak
Gremolata Potatoes, Charred Broccolini (GF)






$
32









Swordfish
Lump Crab, Lemon Butter Sauce (GF)






$
42









Lobster Roll
Toasted Brioche, Coleslaw, French Fries 






$
32









Cedar Plank Scottish Salmon
Potato Gnocchi, Arugula Pesto, Butter Poached Lobster 






$
39









Steak Frits
8oz Skirt Steak, Parmesan Fries, Red Wine Demi-Glace (GF)






$
45









Herb Roasted Prime Rib
Sour Cream & Chive Mashed Potatoes, Broccolini, Natural Jus, Atomic Horseradish (While it lasts) 






$
52









Lobster Pasta
Butter Poached Lobster, Fresh Linguini, Spicy Tomato Sauce, Parmesan 






$
40









Mushroom & Gruyère Burger
Wagyu Burger, Wood-Grilled Mushrooms, Gruyère, Truffle Aioli, Toasted Brioche Bun 






$
26












Signature Wood-Grilled Dishes






Local Whitefish
Coleslaw, Crispy Garlic 






$
34









Free-Range Chicken
Lemon Bomba Rice, Pan Jus 






$
34









Filet Mignon
Asparagus, Red Wine Demi-Glace 





6oz 
$
60





8oz 
$
70









Bone-In Beef Short Rib
Poblano & Smoked Cheddar Grits, Pickled Red Onion 






$
50









Prime NY Strip Steak
Sour Cream & Chive Mashed Potatoes 






$
68












Sides






Lobster Mac and Cheese
 






$
16









Sour Cream and Chive Mashed Potatoes
 






$
8









Wood-Grilled Mushrooms
 






$
8









Grilled Asparagus, Shaved Parmesan
 






$
8









Caramelized Brussel Sprouts
Bacon and Shallots (GF)






$
10












Desserts






Chocolate Ganache Cake
Caramel Sauce, Sea Salt 






$
10









Cappuccino Baked Alaska
Chocolate Sauce 






$
12









Grande Mariner Crème Brulé
 






$
10









Michigan Cherry Sorbet
Almond Tuile (GF)






$
10









Lemon Meringue Gelato
Raspberry Sauce 






$
10









Grand Pecan Ball
Guernsey Farms Dairy Vanilla Ice Cream, Pecans, Fudge Sauce 






$
16












*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness. Please alert your server to any food allergies. Many of our dishes can be adjusted to be gluten free or vegetarian





Cocktails


Cocktails 




The Jockey Club Favorites






The Brown Derby
Maker's Mark Bourbon, Grapefruit Juice, Shaken with Ice, Grapefruit Twist 






$
23









Blood Orange Mule
Effen Blood Orange Vodka, Fever-Tree Ginger Beer, Fresh Lime Juice 






$
21









The Island Hummer
Bacardí Rum, Kahlúa Coffee Liqueur, Vanilla Ice Cream 






$
20









Blackberry Mint Julep Margarita
Espolòn Añejo Tequila, Honey Syrup, Blackberries, Mint Leaves, Lime Juice 






$
23









Grand 9 Martini
Belvedere Organic Infusions Lemon & Basil Vodka, Disaronno Amaretto, Lemon Juice, Shaken, Served Up 






$
23









Man O' War Cocktail
Basil Hayden Bourbon, Grand Marnier, Lemon Juice, Sweet Vermouth, Shaken, Lemon Peel, Amarena Cherry 






$
23









Mint Julep
Classic Derby Favorite, Woodford Reserve Bourbon, Muddled Mint, Simple Syrup 






$
26









Santa Anita Sangria
Private Label Cabernet Sauvignon, Brandy, Simple Syrup, Orange, Blueberries, Cherries 






$
22









Shoemakers High Horse
Diplomático Rum, Kirsch Brandy, Cherry Liqueur, Sweet Vermouth, Angostura Bitters, Brandied Cherry 






$
22









The Jockey Club
Maker's Mark 46 Bourbon, Dolin Sweet Vermouth Angostura Bitters, Amarena Cherries 






$
23









Lantern Celebration
Veuve Clicquot Yellow Label Champagne, Grand Marnier, Candied Orange Peels 






$
49












Michigan Craft Spirits Cocktails






Double-Barrel Manhattan
Grand Traverse Cherry Edition, New Holland Beer Barrel Bourbon, weet Vermouth, Bitters, Amarena Cherry 






$
24









Les Cheneaux Lemon Drop
Les Cheneaux Distillery Straits Vodka, Harpy Limoncello, Shaken, Served Up 






$
21









Long Road Raspberry Lemonade
Long Road Vodka, Raspberry Liqueur, Lemonade, Simple Syrup 






$
21









Smoked 1887 Grand Maple Barrel Bourbon & Rye Manhattan
Cinnamon, Carpano Antica Formula Vermouth, Fig Bitters 






$
35









Michigan Bramble
Petoskey Stone Gin, Fresh Lemon Juice, Simple Syrup, Long Road Raspberry 






$
21









Mackinac Island Amber Rum Mule
Fever-Tree Ginger Beer, Freshly Squeezed Lime Juice, Fresh Mint 






$
21









Black-Eyed Susan
Iron Fish Maple Barrel Bourbon, Long Road Vodka, Peach Schnapps, Orange Juice, Sour Mix, Orange, Cherry 






$
23









1887 Grand Rye Manhattan
Carpano Antica Formula Vermouth, Smoked Cherry Bitters, Amarena Cherries 






$
33









1887 Grand Bourbon Old Fashioned
Sugar in the Raw, Angostura Bitters, Orange Bitters, Orange Twist 






$
35









Grandstand Jewel
1887 Grand Bourbon, Guernsey Farms Dairy Lemonade, Pomegranate Juice, Lemon Wedge, Amarena Cherry 






$
35
















Kids Menu


Kids Menu 




Entrees






Cheeseburger
With French Fries or Fruit Cup 






$
15









Grilled Cheese
With French Fries or Fruit Cup 






$
15









Macaroni and Cheese
With French Fries or Fruit Cup 






$
15









Crispy Chicken Tenders
With French Fries or Fruit Cup 






$
15












Desserts






Warm Brownie Sundae
 






$
10
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Stay Connected with Grand Hotel 






"*" indicates required fields



First Name 

Last Name 

State 

Email Address*





I agree to receive emails from Grand Hotel





Comments
This field is for validation purposes and should be left unchanged.
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286 Grand Avenue, Mackinac Island, MI 49757



Grand Hotel Reservations: 1-800-33GRAND



Hotel Information: 1-906-847-3331



Email: [email protected]
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Paradise Perfected

Stay longer and save more with Paradise Perfected, get daily breakfast and save 10%, 15% or 20% off depending on the length of your stay.




Explore 









Our site uses cookies and other technologies to provide the best browsing experience. By using this site, you agree to our cookie policy. 


I Agree
Close X


















 







