BEER/WINE
SELTZERS

DOMESTIC BEER
BUDWEISER $5

BUD LIGHT $5

BUD LIGHT LIME $5

BUD LIGHT PLATINUM $6
MGD $5

MILLER LITE $5

COORS LIGHT $5
MICHELOB ULTRA $5
LABATT BLUE $5

BLUE MOON $6

SAM ADAMS $6

SAM ADAMS SEASONAL $6
TRIPLE JAM $6

IMPORTED BEERS/IPAS
CORONA $6

HEINEKEN $6

MODELO $6

MODELO NEGRA $6
STELLA $6

DOS EQUIS $6

RED STRIPE $6

TWO HEARTED $7
VOODOO RANGER $7

SELTZERS/NON ALCOHOLIC

WHITE CLAW $7
SIMPLY SPIKED $7

HIGH NOON (TEQUILA AND VODKA) $7

NON ALCOHOLIC CORONA $6

NON ALCOHOLIC HEINEKEN $6
NON ALCOHOLIC GINGER BEER $6

RED WINE
MERLOT $6
CABERNET $6
LAMBRUSCO $6
PINOT NOIR $6

WHITE WINE
CHARDONNAY $6
MOSCATO $6
RIESLING $6
PINOT GRIGIO $6

SPARKLING

MOET ROSE $125
MOET ICE $200

VEUVE CLICQUOT $200
BELAIRE LUXE $100
BELAIRE BLUE $100
BELAIRE ROSE $125
LA MARCA PROSECCO $70
DOM PERIGNON $350
MOET ROSE’ SPLIT $25
PROSECCO SPLIT $15

BOTTLE SERVICE SOFT DRINKS

VODKA RED BULL
TITOS $200 SODA OR JUICE

GREY GOOSE $200
CIROC (REGULAR AND FLAVORED) $200 STRAWBERRY LEMONADE
KOOL-AID

KETEL ONE $250
BELVEDERE $250

GIN/RUM

HENDRICKS $200
BOMBAY SAPPHIRE $200
TANQUERAY $150
BACARDI SUPERIOR $150

TEQUILA

PATRON BLANCO $225 or 2 for $400
PATRON REPOSADO 5250 or 2 for $450
PATRON ANEJO $250 or 2 for $450

DON JULIO BLANCO $225 or 2 for $400
DON JULIO REPOSADO $250 or 2 for $450
DON JULIO ANEJO $250 or 2 for $450
TEREMANA BLANCO $225 or 2 for $400
TEREMANA REPOSADO $250 or 2 for $450
TEREMANA ANEJO $250 or 2 for $450
CLASE AZUL $600

CASAMIGOS BLANCO $225 or 2 for $400
CASAMIGOS REPOSADO $250 or 2 for $450
CASAMIGOS ANEJO $300

ESPOLON BLANCO $225 or 2 for $400
ESPOLON REPOSADO $250 or 2 for $450
ESPOLON ANEJO $250 or 2 for $450 KIT
MILAGRO REPOSADO $250 or 2 for $450

THE BIG 3
LUNCHBOXES

THE CHRYSLER THE GENERAL MOTORS THE FORD

3 WINGS AND FRIES
Add Dusse Sauce or Lockeroom
Red Rub $2

CHEESEBURGER & FRIES
w/ Lettuce, Tomatos, Onions
& Pickles

FRIED BOLOGNA SANDWIC
w/ Fries

YOU

CHEN + COCKTAILS

COGNAC 16801 HARPER AVE.

HENNESSY VS $250
HENNESSY VSOP $300
HENNESSY XO $450
REMY VSOP $300
REMY 1738 $350
REMY XO $450

D’USSE $300

WHISKEY/BOURBON
JAMESON $200

CROWN ROYAL $200
CROWN ROYAL APPLE $200
CROWN ROYAL PEACH $200
JACK DANIELS $175
BULLEIT BOURBON $200
MAKERS MARK $200
UNCLE NEAREST $250
BASIL HAYDEN $200
WOODFORD RESERVE $200
JOHNNIE WALKER BLACK $150
JOHNNIE WALKER RED $150

DETROIT,

mI 48224

ME-Z7YOU

KITCHEN + COCKTAILS

HEN

WEDNESDAY - FRIDAY 11AM- 7PN

$5 HOUSE LIQUOR
$4 DOMESTIC BEER
$5 IMPORTED BEER
$6 TITOS

$7 HENNESSY

$7 ESPOLON TEQUILA
(BLANCO, REPOSADO, ANEJO)

$5 LEMONDROP SHOTS



APPETIZERS

SANDBOX MAKE'’S IT POP
Deep Fried Jalapefio Poppers Filled with Cheese

SOUTHWESTERN CHICKEN EGG ROLLS

Savory Tortilla Rolls Filled with Chicken, Spinach, Black Beans, Corn, Red Bell
Pepper, Pepper Jack Cheese Garnished with Parmesan Drizzled w/ Chipotle
Ranch Sauce

MIX BRICKTOWN (M!X) LOADED FRIES
Seasoned French Fries Topped with Queso, Bacon, and Green Onion.
Add Chicken (+$4) Add Shrimp(+$6)

LOCKEROOM FAMOUS RED WINGS
4 Deep Fried Smoked Whole Wings Topped with the LOCKEROOM
Signature Dry Rub

DUSSE WINGS
4 Whole Wings Tossed in our Signature DUSSE Cognhac Sauce

SALADS

NOT YOUR CEASAR SALAD

Romaine Lettuce tossed in a Creamy Caesar dressing with Pepper Jack, Red
Onions and Croutons Add Chicken (+$4) Add Shrimp(+$6)

Add Salmon (+$8)

ME & YOU CHICKEN SALAD

Romaine Lettuce, Red Onions, Tomato, Croutons, Mixed Cheese, Chicken
Tossed in ME & YOU Sauce and Bacon. Salad Dressings: Ranch, Caesar,
Rice Wine Vinagrette. Add Shrimp(+$6) Add Salmon (+$8)

SOUL BOWLS
ME & YOU BOWL

1/41b Golden Fried Shrimp and 3 Whole Wings both tossed in ME & YOU
Sauce served with Mac, Greens and Yams with a Cornbread base.
Sharing is Caring

GRANNY'’S PEPPER STEAK
Thinly Sliced Steak with Peppers, Onions, Add Spicy Bomb of Jalapeno &
Crushed Red Pepper for an Up Charge

BIG BALLER BOWL
1lb Slow Cooked, Red Wine Braised Beef Short Ribs with
a Rich Gravy Over Rice Served with 2 Sides

SIDEPIECE

Mac & Cheese, Greens & Candied Yams on a Cornbread Base

GUMBOWL (SEASONAL)
A Hearty, Deep-Flavored Roux Simmered with Tender Chicken, Succulent
Shrimp, and Spicy Beef Sausage. Served Over Rice or Cornbread

ANGIE’S JIVE TURKEY BOWL (SEASONAL)

Deep-Fried Buffalo Turkey Served Over Your Choice of House-Made
Cornbread or Rice, Topped with Creamy Mac & Cheese, Greens & Drizzed
with Bleu Cheese. A Holiday Hit, w/ a Savory Kick!

HANDHELDS

All Handhelds come with your choice of BBQ or Plain Better Made
Potato Chips Add Fries for $5. Go BIG BACK STYLE with

MIX Loaded Fries for $8

BIG 3 BURGER

Fresh Hand-Patty of Ground Beef, Turkey or Plant Based, Lettuce, Tomato,
Onion, Cheddar Cheese Served on a Brioche Bun

Add Bacon 2 Slices (+$3), Caramelized Onion (+$3), Extra Patty (+$5)
and Extra Cheese (+$1) Swiss,Cheddar, or Pepper Jack

THE AFTER PARTY

Grilled Chicken Pita Grilled Chicken with Lettuce, Tomato Peppers Onions,
Swiss + Cheddar, Drizzled with Chipotle Ranch Served in a Warm Pita Bread.
Add Bacon (+$3) or Grilled Onions (+$2)

7 MILE SALMON

Pan Seared Salmon Drizzled with Me & U Sauce, Lettuce, Tomato, Onion,
Served On An Open-Faced Bun Add Cheese (+$2) Cheddar, Swiss or
Pepper Jack

SOUL FOOD TACOS

2 Warm Flour Tortillas with Your Choice of Crispy Fried Catfish or Golden Fried
Chicken Topped with Mac & Cheese, Greens & Yum Yum Sauce. A Soul Food
Handheld Treat.

CAESAR STREET PITA

Crispy Fried Chicken Breast Tossed in Creamy Caesar Dressing, Topped with
Pepper Jack Cheese, Red Onions and Fresh Romaine, All Wrapped in a Warm
Pita. A Bold Twist On a Classic Favorite! Add Bacon (+$2)

BOUGIE BOLOGNA
Fried Beef Bologna with the Burnt Edges, Mayo, Dijon Mustard, Potato Chips,
Fried Onions, Lettuce on Toast

SPECIALTY MENU

FISH FRY FRIDAYS
Dinners Include your Choice of Turkey Spaghetti, Coleslaw and Bread.
Whiting Catfish Orange Roughy

WHITING SANDWICH

with Coleslaw, Tarter Sauce, and Hot Sauce, Mustard and Fries

SIDES

PREMIUM SIDES FRIDAYS ONLY $7 FRIES $5
MAC, GREENS, YAMS, FRIED RICE $3
CORN, TURKEY SPAGHETTI

COLE SLAW s$2
BROCCOLI $6

COCKTAILS

THE BOSS
Double Shot of Don Julio, Simple Syrup, Angostura Bitters, Peach Bitters,
Muddled Oranges and Cherries

HARPER AVE

Hennessy, Blueberry Simple Syrup, Grand Marnier, Fresh Lemon

SPIRIT OF THE EAST
Titos Vodka, Raspberry Liqueur, Pineapple Juice, Sour Mix, Sprite

THE JEAN WRIGHT
Our Homemade Long Island, Topped with Mom’s Kool-Aid

313-RITA
Jose Cuervo Gold Tequila, Sour Mix, Triple Sec, Fresh Lime, Topped with
Grand Marnier

THE 375
Hendricks Gin, Simple Syrup, Fresh Lemon, Topped with Champagne

30 & OVER

Hendricks Gin, St. Germaine, and Fresh Lemon
THE TRUTH

Hennessy Vs, Peach Schnapps, Orange Juice, Pineapple Juice, Triple Sec

THE 1-94 LEMONDROP
Vodka, Simple Syrup, Triple Sec, Fresh Lemon Juice, also available in
Strawberry. Ask your server about the flavor of the week

THE ME AND YOU MOJITO
Bacardi Superior Rum, Fresh Muddled Mint and Limes, Simple Syrup, Topped
with Soda and Sprite (*Seasonal)

THE WHAT UP DOE

Bourbon, Blood Orange, Pineapple Juice, Ginger Beer

g
D

Enjoy a Tower Mimosa Flight with a Selection of
Cocktails Representing All Wright Hospitality Locations [oeeexy  MEDUDY

GREEN TEA representing M!X Bricktown
CLASSIC MARGARITA representing SANDBOX Outdoor Lounge ]
LEMON DROP representing LOCKEROOM
JEAN WRIGHT representing ME & YOU

*No substitutions, upgrade to premium liquor an upcharge

MOCKTAILS

SAFE SEX ON THE BEACH
Peach Simple Syrup, Pineapple Juice, Orange Juice, Grenadine,
Topped with a Cherry

SUMMER VIBES
Non-Alcoholic Tequila, Lavender Simple Syrup, Lemonade, Topped with Soda,
Garnished with a Lemon

CITY LOVE

Non-Alcoholic Tequila, Strawberry Syrup, Lemonade, Soda, Fresh Lime



