
duck
house cured duck prosc iutto,  f r i see,  hazelnuts ,  b lue cheese and orange  7

caesar *
romaine lettuce,  as iago cheese shreds,  torn croutons,  white anchovies  and house made creamy caesar  dress ing  5

spinach
f resh raspberr ies ,  baby sp inach,  aged cheese and peanut  br i t t le  tossed with raspberry v ina igrette  6

crab
roasted baby potatoes topped with creamed crab mousse,  herbs and micro green sa lad  7

greens
 baby lettuces,  d iced tomato,  cucumber coins ,  shredded carrot  and croutons l ight ly  tossed in  extra  v irg in  o l ive o i l   4

tuna *
cor iander seared ye l lowf in  tuna,  cucumbers ,  capers , 

d i l l  and ka lamata o l ive re l i sh   9

beef *
cherry bbq g lazed tender lo in  t ips ,  p ick led cherr ies , 

walnuts  and crumbled b lue cheese  8

risotto
diced lobster  and parmesan r i sotto with gr i l led tomato 

and sp inach garn ish  7

crab
cr ispy crab cake,  greenhouse hydroponic  tomato and 

avocado mayo  9

gnocchi 
pancetta ,  leeks and hen of  the woods mushrooms 

with hand made gnocchi   7 .5

ham 
cr ispy fr ied serrano ham stuf fed with har icot  vert  over 

hearts  of  pa lm sa lad  6 .5

artisan cheeses 
a tr io  of  se lect  hard and soft  cheeses accompanied 

by hearth bread and fru i ts   7 .5

soup  
puree of  parsn ip and apple with honey c ider  syrup  6

Featur ing  loca l  products  f rom:
Werp Farms,  Zenner  Farms,  Lee lanau Cheese Co. ,  Bakker ’s  Acres ,  Harr ieta  Hi l l s ,  Cherry  Capita l  Foods ,  Fr i ske Orchards

* Not ice :  These menu i tems can be cooked to  order.  Consuming raw or  undercooked meats ,  pou l t ry,  seafood,  she l l f i sh  or  eggs  may increase your  r i sk  o f  food borne i l lness .  
P lease set  ce l l  phones  and pagers  to  “v ibrate”  or  “o f f ” .  Thank you.
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pork *
gr i l led pork f lat  i ron,  hen of  the woods mushrooms, 

charred leeks and smokey pancetta  cream 16

softshel l  crab 
sha l low fr ied b lue crab,  warm or ienta l  s law,  in fused 

ter iyak i  sauce and avocado a io l i   21

l inguini
egg noodles  tossed in  roasted gar l ic  b lack pepper cream 

sauce on a  sweet  corn sauce and truf f le  gr i l led baguette  12

trout
michigan brook trout ,  cabbage and bacon sauté with a 

tomato hol landa ise  21

new york *
11oz.  center  cut  s ignature str ip  with ba lsamic port  v ida l ia 
onions,  har icot  vert  and bacon wrapped potato terr ine  27

chicken
roasted ch icken breast ,  lemon thyme pesto,  whipped 

potato and l ight  sp inach sauce  16

salmon
c i trus  g lazed gr i l led sa lmon with cabbage,  toasted 

hazelnuts  and roasted potatoes  19

short r ib
s low bra ised bone in  f i let  of  beef  r ib ,  whipped potatoes, 

natura l  bra is ing jus  and summer vegetables   30

scal lops
pan seared u-10 sea sca l lops on spr ing pea r i sotto with 

pancetta  cr isps ,  popcorn shoots  and lemon butter  sauce  23

f i let *
rachlette cheese melted on beef  tender lo in ,  ce lery root 

puree,  b lack trumpet mushroom sauce and swiss  chard  28


