TO-GO MENU // TheBigSalad.net

The SOUPS.

Your day just seems to get better when you
curl up to a Big Bowl of delicious soup.
Everyday we offer a different selection along
with our two standbys: Broccoli Cheddar and
Tomato Basil Bisque.

Broccoli Cheddar

Gluten free and served with tender green broccoli, fresh cheddar
cheese and delicate seasonings.

Tomato Basil Bisque

Made with the freshest and finest ingredients – ripe tomatoes
and a creamy combination of milk, butter and spices make this a
delicious and flavorful treat.

White Bean Chicken Chili

Our blend of great northern beans and chunks of white chicken
are cooked with a blend of chili and jalapeño peppers to give this
just the right spice.

sOUp of the day

We have so many delicious soups available, we found it impossible
to put them all on the menu. Let us surprise you each day with
two of our fresh soups, stews or chili. Visit our website for a
complete list.

BIG BOWL

$5.09

CUP

$3.89

ADD-A-CUP*

$2.89

*Available only when you add to any full sandwich
or salad.

PICK-A-PAIR

THE MUNCHIES
Assorted Chips
Doritos
Cookie

Enjoy any 2 of the following:
PICK-A-PAIR SALAD

THE DRINKS

†with up to 3 toppings

HALF SANDWICH

Fountain Drinks
Fresh Brewed Iced Teas
Bottled Water
Bottled Drinks

CUP of SOUP
YOUR CHOICE $8.69

LOCATIONS

ZAP to find a
location near you

// THEBIGSALAD.NET/LOCATIONS

Ann Arbor

Grosse Pointe

Troy

(Located on Plymouth Road,
east of Nixon Rd. and west of Huron Pkwy.)

(Located on Mack, north of Moross and south
of Cook)

(Located on Big Beaver
just west of Rochester Road)

2793 Plymouth Rd.
Ann Arbor, MI 48105

19595 Mack Ave.
Grosse Pointe Woods, MI 48236

738 E. Big Beaver Rd.
Troy, MI 48083

734-222-8300

313-447-5666

248-250-9899

Charlotte

Novi

Royal Oak

(Located 2 miles west off I-69,
Charlotte exit)

(Located on Grand River
just east of Novi Road)

(Located on Woodward
just south of 14 Mile Road)

800 W. Lawrence Ave.
Charlotte, MI 48813

43168 Grand River Ave.
Novi, MI 48375

32832 Woodward Ave.
Royal Oak, MI 48073

517-541-5815

248-349-3333

248-397-8378

HOURS: Monday-Saturday 10:30am - 8:00pm // Sunday 11:00am - 4:00pm
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The Big
Decision.

There are over 17 million ways
to build a delicious creation at
The Big Salad. Here are
12 of our favorites.

The CLASSICS
THE
Wedge

Our version of
the classic wedge
includes bleu cheese,
red onion, and honey
smoked bacon over
a bed of ice cold
iceberg lettuce,
dressed with our
famous Bleu Cheese
dressing.

Salami, ham, mild
banana peppers,
mozzarella and
provolone cheese
over romaine, topped
with olive oil and red
wine vinaigrette.

Apple Walnut

Granny smith apples,
honey smoked bacon
and crunchy walnuts
chopped in a bed of
fresh romaine hearts
and dressed with our
own balsamic garlic
dressing.

MARIANA

Channel your inner foodie. Create your very own masterpiece
from our fresh and flavorful ingredients in 6 easy steps.

Extra toppings $.69 each, meats count as 2 toppings.
Additional charge for premium meats.

WRAP

$6.25

An elegant classic
with romaine lettuce,
parmesan cheese,
chicken fajita and
hearty croutons
mixed in our Caesar
dressing.

$8.25

THE SPECIALTIES
CALIFORNIA

Chicken
CAESAR

SALAD

What do you get
when you add the trio
of romaine, spinach
and iceberg to honey
smoked bacon, egg,
red onion, broccoli,
sunflower seeds,
chow mein noodles
and honey mustard
Dijon? Perfection!

The ARCHITECT.

WRAP

$7.25

ALASKAN KING
Crab, broccoli, peas
and chow mein
noodles are gently
chopped in a bed of
spinach and topped
with our wasabi
cucumber dressing.
This is one salad into
which you want to
dive deep.

Artichoke hearts,
mushrooms, red
onions, garbanzo
beans, tomatoes,
carrots and dried
cranberries, tossed
with spinach and
romaine mixed in
fat free raspberry
vinaigrette.

MAURICE

A Detroit classic
combines iceberg
lettuce with turkey
breast, ham and
provolone cheese
topped with our
own special Maurice
dressing and
garnished with sweet
gherkin pickles.

COMBO
$2.00

BIG $9.25

Up to 7 toppings†

BAJA

MEATS

Hardwood Smoked Bacon
Smoked Turkey Ham
Hard Salami

Apples (seasonal)
Artichoke Hearts
Avocado (premium)
Black Beans
Black Olives
Broccoli
Corn
Cucumber
Edamame
Garbanzo Beans
Grapes (seasonal)
Green Olives
Hard Boiled Egg

Chow Mein Noodles
Croutons
Dried Cranberries

THE DRESSINGS

(no hormones, no preservatives, no antibiotics, vegetarian fed)

Balsamic Basil
Balsamic Garlic
Balsamic Vinaigrette
Balsamic Vinegar
Bleu Cheese
Blueberry Pomegranate
Buttermilk Ranch
Caesar With Egg
Chardonnay Chenin Blanc
Fat Free Ranch
Fat Free Raspberry Vinaigrette
French
Greek Feta
Honey Mustard Dijon

Tuna
Turkey Cranberry
Avocado

6 Dress it Up

You name it, we’ve got it. Choose from dozens of zesty options to
dress your salad, or combine dressings to create something uniquely
yours.

Ask 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.

The SANDWICHES.

Built fresh and stacked high on a fresh baked Italian baguette, artisan Dutch crunch ciabatta,
multi-grain ciabatta or flavored wraps. Half sandwiches available upon request.
CAPRESE

Fresh mozzarella, fresh basil leaves, tomatoes and black pepper drizzled with our special
balsamic glaze and served on an Italian baguette.

CHICKEN CAESAR Wrap

Chicken fajita, romaine lettuce, freshly grated parmesan cheese and our classic Caesar
dressing. Wrap your hands around this or if you prefer, tell us to stuff it. Includes chips.

TUNA SALAD

A classic tuna with celery and red onions, stuffed in
our artisan Dutch crunch ciabatta.

WRAP

$10.25 $9.25
COBB

Hard boiled egg,
avocado, bleu
cheese, tomatoes,
crumbled bacon, and
turkey breast over
romaine and iceberg
lettuce dressed
with chardonnay
vinaigrette.

All-Natural Turkey Breast
Chicken Fajita

VEGETABLES

Wild Alaskan Salmon
Crab, Free Range Chicken Breast

$6.99

Chicken fajita,
mandarin oranges,
almonds and chow
mein noodles over
a mix of romaine
and spinach, topped
with sesame ginger
dressing.

Jalapeño
Mandarin Oranges
Matchstick Carrots
Mild Banana Pepper Rings
Peas
Purple Cabbage
Red Peppers
Roasted Red Peppers
Sliced Beets
Sliced Mushrooms
Sliced Red Onions
Strawberries (seasonal)
Tomatoes

Parmesan
Provolone/Mozzarella

Other TOPPINGS

THE UPGRADES

The CLASSICS
THE

ASIAN

SALAD

A Southwest blend
of chilled iceberg
lettuce, black beans,
corn, tomatoes and
cheddar cheese with
crushed Doritos and
chicken fajita mixed
in our own Mexican
Ventura dressing.

Bleu Cheese
Feta
Orange Cheddar

Look down the line and select your favorite toppings from a wide
variety of tasty meats, fresh veggies, cheeses and dried toppings.
†Extra toppings $.69 each, meats count as 2 toppings. Additional
charge for premium meats.

$2.25
$2.25
$1.29

Fresh turkey breast,
crunchy bacon,
cheddar cheese,
romaine lettuce
and roma tomatoes
drizzled with spicy
ranch dressing. This
is one club that
doesn’t require a
membership.

$8.25

CHEESES

Choose a fresh base of Baby Spinach, Iceberg or Romaine lettuce.

$3.25
$2.75

$9.25

WRAP

THE TOPPINGS

We will prepare your masterpiece as you see fit. Toss it. Chop it. Wrap
it. Sandwich it. Your wish is our command!

5

SALAD

CLUB

THE GOURMETS

Add Chips and a
fountain drink TO
ANY menu item for

1 THE SIZES
2 TOSS, CHOP, WRAP, STUFF?
3 THE BASE
4 THE TOPPINGS
Up to 4 toppings†

$7.25

THE SIGNATURES
ANTIPASTO

Big Baby $7.25

SALAD

THE SIGNATURES

$7.99

CRANBERRY TURKEY

Fresh turkey breast combined with cranberries and walnuts, mixed to
perfection with unique spices and served on multi-grain ciabattato create
the perfect Thanksgiving salad sandwich.

GARDEN TURKEY

Fresh turkey breast, provolone cheese, cucumbers, tomatoes and shredded carrots
topped with our own honey mustard Dijon on freshly baked multi-grain ciabatta. This is
a turkey sandwich like no other.

Honey Bacon Chicken

Bursting flavors of our all natural free range chicken breast, hardwood smoked
bacon, fresh tomatoes and spinach with the sweet tang of our honey glaze over
our artisan Dutch crunch ciabatta.

ITALIAN

Fresh capicola, ham, salami, provolone and mozzarella cheese
topped with roasted red peppers, tomatoes and mild banana
pepper rings, dressed with our special Italian vinaigrette and
served on an Italian baguette.

Sliced Almonds
Sliced Walnuts
Sunflower Seeds

Italian Vinaigrette
Light Italian
Maurice
Mexican Ventura
Olive Oil
Parmesan Peppercorn
Poppyseed
Raspberry Dijon
Red Wine Vinegar
Sesame Ginger
Spicy Ranch
Thousand Island
Wasabi Cucumber

