
R A I N B O W  R I C O T TA  T O A S TR A I N B O W  R I C O T TA  T O A S T  1 1 1 1
BURNT BRIOCHE, HOUSE-MADE RICOTTA,  
SEASONAL JAMS 

W I L D  M U S H R O O M  S C R A M B L E  W I L D  M U S H R O O M  S C R A M B L E  1 21 2
ROASTED WILD MUSHROOMS, GOAT CHEESE,  
FRESH HERBS

A V O C A D O  T O A S T  A V O C A D O  T O A S T  12
PICKLED CARROTS, PICKLED RED ONION, EGG,  
TOMATO, HOUSE SPICE MIX, CHILI OIL, SOURDOUGH

O L D  F A S H I O N E D  P A N C A K E S  O L D  F A S H I O N E D  P A N C A K E S  12
BUTTERMILK PANCAKES, MAPLE SYRUP
ADD-ONSADD-ONS (2 EACH) CHOCOLATE CHIPS, FRESH BLUEBERRIES

C A K E  B AT T E R  R E D  V E LV E T WA F F L E S  C A K E  B AT T E R  R E D  V E LV E T WA F F L E S  1 31 3
DRIZZLED WITH SWEETENED CREAM CHEESE GLAZE, 
GRANOLA

S H O R T  R I B  O M E L E T T ES H O R T  R I B  O M E L E T T E  1 4 1 4
GOAT CHEESE, CARAMELIZED ONIONS, FRESH HERBS

C I N N A M O N  F R E N C H  T O A S TC I N N A M O N  F R E N C H  T O A S T   15
BERRY COMPOTE, POWDERED SUGAR

P I N K Y ’ S  B R E A K FAST B U R G E RP I N K Y ’ S  B R E A K FAST B U R G E R  1 6 1 6
TOPPED WITH FRIED EGG, HERB POTATOES

ST E A K &  EG G SST E A K &  EG G S  2 4 2 4
6 OZ FILET MIGNON TIPS, 2 EGGS,  
HERB POTATOES

  
SIDE OF...SIDE OF...
BACON (3) - 5       

SAUSAGE LINKS (2) - 5  

VEGAN SAUSAGE PATTY (2) - 7

TURKEY SAUSAGE (2) - 7 

L I M E  C H I P  T R I OL I M E  C H I P  T R I O   1 0
SALSA ROJA, PICO DE GALLO,  
POBLANO HOUSE MADE QUESO

R O A S T E D  C A U L I F L O W E R  R O A S T E D  C A U L I F L O W E R    12
AJI AMARILLO, PICKLED ONION, 
PARMESAN

H A R V E S T  S A L A D  H A R V E S T  S A L A D   13
QUINOA, TUSCAN KALE, ARUGULA, PEPITAS,
STRAWBERRIES, CANDIED WALNUTS,  
CHEVRE, SHERRY VINAIGRETTE

A D D  P R OT E I N  TO  YO U R  S A L A DA D D  P R OT E I N  TO  YO U R  S A L A D
GRILLED CHICKEN   7
CRISPY CHICKEN BREAST   7
SALMON   12

K A S S E R I  S A G A N A K I   K A S S E R I  S A G A N A K I   13
FLAMING CHEESE, FRIED HERBS,  
COGNAC, LEMON    

B R U S S E L S  S P R O U T S  B R U S C H E T TA  B R U S S E L S  S P R O U T S  B R U S C H E T TA   13
HOUSE LEMON RICOTTA, LOCAL HONEY,  
TOASTED PINE NUTS, SOURDOUGH

N A S H V I L L E  H O T  C H I C K E N  S L I D E R SN A S H V I L L E  H O T  C H I C K E N  S L I D E R S    14
BRIOCHE, SPICY PICKLES,  
NAPA SLAW, CHIPOTLE AIOLI

R E D  C H I L E  B E E F  TA C O   R E D  C H I L E  B E E F  TA C O   16
PICO DE GALLO, SOUR CREAM,  
PICKLED ONION

N A C H O S   N A C H O S   15/16
CHOOSE CHICKEN OR BEEF.  
HOUSE MADE QUESO, PICO DE GALLO, 
PICKLED JALAPENOS, SOUR CREAM

B U F F A L O  C H I C K E N  W I N G S   B U F F A L O  C H I C K E N  W I N G S    16
TOSSED IN HOUSE HOT SAUCE,  
CELERY

P I N K Y ’ S  S M A S H  B U R G E RP I N K Y ’ S  S M A S H  B U R G E R    16
GRUYERE, COGNAC ONIONS,  
ARUGULA, PECAN-WOOD SMOKED  
BACON, ROASTED GARLIC AIOLI

A D D  PA R M E S A N  H E R B  F R I E SA D D  PA R M E S A N  H E R B  F R I E S     4

R I C O T TA  G N O C C H I  R I C O T TA  G N O C C H I     18
LOCAL MUSHROOMS, PECORINO CREAM, 
TRUFFLE OIL,  FRESH HERBS

F A R O E  I S L A N D  S A L M O N  F A R O E  I S L A N D  S A L M O N     27
CORN MAQUE CHOUX, CAJUN HONEY 
GLAZE,  FRESH HERBS

S U R F  +  T U R F  S K E W E R S  S U R F  +  T U R F  S K E W E R S     20
FILET MIGNON, SHRIMP, ARUGULA,  
TOMATO VINAIGRETTE 

WED - THU	 5PM-11PMWED - THU	 5PM-11PM
F R I 		   5PM-1AM    F R I 		   5PM-1AM    
SAT	         11AM-1AMSAT	         11AM-1AM
SUN	         11AM-9PMSUN	         11AM-9PM

K I T C H E N  C L O S E S  K I T C H E N  C L O S E S  
AT 10PM WED-THURAT 10PM WED-THUR

& AT 11PM FRI-SAT& AT 11PM FRI-SAT

ROOFTOP FOODROOFTOP FOOD          

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 foodborn illness.

P I N K Y ' S  R O O F T O PP I N K Y ' S  R O O F T O P
DINE-IN OR CARRYOUT

100 S. MAIN ST.
REAR ALLEY ENTRANCE

ROYAL OAK, MI
(248) 268-2885

P I N K Y S R O YA L O A K . C O MP I N K Y S R O YA L O A K . C O M

THANK YOU FOR TRUSTING US TO BRING  
YOU THE FOOD AND DRINKS YOU LOVE.

@PINKYSROYALOAK     PINKYS-ROOFTOP

   REGULAR MENU ALSO AVAILABLE                    WEEKEND ROOFTOP BRUNCHWEEKEND ROOFTOP BRUNCH                    SAT AND SUN 11AM-3PM

DESSERT DESSERT 

S E A S O N A L  C R È M E  B R Û L É ES E A S O N A L  C R È M E  B R Û L É E   1 0

M O M ' S  F A M O U S  C A R R O T  C A K E  M O M ' S  F A M O U S  C A R R O T  C A K E  10
SERVED WARM WITH CREAM CHEESE  
FROSTING, AVAILABLE GLUTEN FREE

B E A U T Y  S C H O O L  D R O P O U T  B E A U T Y  S C H O O L  D R O P O U T  12
3-FOOT PINK COTTON CANDY WIG,  
ENOUGH TO SHARE  
(LIMITED QUANTITIES)

 



  

T H A N K  U ,  N E X T   T H A N K  U ,  N E X T   12
STOLI VANIL VODKA, BLOOD ORANGE,  

LEMON, FAVA WATER

F R O S É ,  A L L  D AY   F R O S É ,  A L L  D AY   12
STOLI VANIL VODKA, STRAWBERRY,  

BORSAO ROSÉ, SIMPLE 

D A N C I N G  R A S P B E R R I E S   D A N C I N G  R A S P B E R R I E S   13
PROSECCO, ST GERMAIN, RASPBERRIES,  

"SMOKING" DRY ICE

P I N K Y ’ S  I C E  P O P S   P I N K Y ’ S  I C E  P O P S   1 5

1 .  C H O O S E  Y O U R  B A S E1 .  C H O O S E  Y O U R  B A S E
	 BRUT ROSÉ	 PROSECCO

2 .  C H O O S E  Y O U R  P O P2 .  C H O O S E  Y O U R  P O P
RASPBERRY BUBBLE VODKA      
MANGO BANGO RUM
STRAWBERRY LAVENDER GIN

B E L L A G I O  A L M O N D  S O U R   B E L L A G I O  A L M O N D  S O U R   13
DISARONNO AMARETTO,  

STRAWBERRY, LEMON, SIMPLE

S P A R K  J O Y   S P A R K  J O Y   13
VALENTINE WHITE BLOSSOM VODKA,  

PROSECCO, RASPBERRY, LEMON 

S O M E T H I N G  F R U I T Y  W I T H  G I NS O M E T H I N G  F R U I T Y  W I T H  G I N   1 4
VALENTINE LIBERATOR GIN,  

ST. GERMAIN,  
YELLOW CHARTREUSE,  
STRAWBERRY, LEMON

BUBBLESBUBBLES
SPARKLINGSPARKLING M. LAWRENCE GREEN   11/44 

PROSECCOPROSECCO RUGGERI   11/50

BUBBLY ROSÉBUBBLY ROSÉ BITCH BUBBLY  11/50

CHAMPAGNECHAMPAGNE VEUVE CLICQUOT  
   YELLOW LABEL    ½ BTL 55    FULL BTL 125 
   (DEPENDING ON AVAILABILITY)

WHITE/PINK WINEWHITE/PINK WINE
SAUVIGNON BLANC  SAUVIGNON BLANC  BABICH        11/45

CHARDONNAY  CHARDONNAY  SEA SUN       11/45

PINOT GRIGIO PINOT GRIGIO  ZACCAGNINI         12/50 

ROSÉ  ROSÉ  DIAMARINE    12/50

RED WINERED WINE 

CABERNET SAUVIGNONCABERNET SAUVIGNON  DECOY   15/58

MALBECMALBEC  ANDELUNA    12/50

PINOT NOIRPINOT NOIR ELOUAN   14/55

TEMPRANILLOTEMPRANILLO VENTA MORALES   10/42

BEER/CIDERBEER/CIDER
COORS LIGHT  5 		              		               COORS LIGHT  5 		              		               

CORONA  5CORONA  5

HEINEKEN NA 6HEINEKEN NA 6

BELL’S TWO HEARTED ALE   6BELL’S TWO HEARTED ALE   6

FOUNDER'S RUBAEUS 7FOUNDER'S RUBAEUS 7

BELL'S SEASONAL  7 BELL'S SEASONAL  7 
HIGH NOON  7          HIGH NOON  7          

SIERRA ROSE BLACKBERRY CIDER  7SIERRA ROSE BLACKBERRY CIDER  7

BLACK CHERRY WHITE CLAW (16OZ)  7   BLACK CHERRY WHITE CLAW (16OZ)  7   

	         		      	         		      
  

ROOFTOP COCKTAILS ROOFTOP COCKTAILS 

P I N K  C I R C U S   P I N K  C I R C U S   14
VALENTINE VODKA, COINTREAU, LEMON, SIMPLE, 

MELTED SPUN SUGAR TABLESIDE

T U R N I N G  J A P A N E S E   T U R N I N G  J A P A N E S E   15
BULLEIT BOURBON, PLUM SAKE,  

ST GERMAIN, LEMON, SIMPLE

S A S S Y  &  C L A S S Y   S A S S Y  &  C L A S S Y   15
ALTOS TEQUILA, RED JALAPEÑO, 

COINTREAU, BLACKBERRIES, LIME,  
PINEAPPLE, SIMPLE

4 2 0   4 2 0   15
MAKER’S MARK BOURBON, DOMAINE DE CANTON, 

 ST. GERMAINE, LEMON, SMOKED ROSEMARY MAPLE

R YA N ' S  O L D  F A S H I O N E D   R YA N ' S  O L D  F A S H I O N E D   15
MAKER’S MARK BOURBON,  

LUXARDO CHERRIES, ORANGE

TA S T E S  L I K E  J E S U S   TA S T E S  L I K E  J E S U S   15
ALTOS TEQUILA,  

HOUSE-INFUSED AGAVE, ORANGE, LIME

P I N E A P P L E  E X P R E S S  P I N E A P P L E  E X P R E S S  1 5
VALENTINE LIBERATOR GIN,  

TWO HEARTED IPA, VELVET FALERNUM,  
PINEAPPLE, LEMON 

 

 


