
beets
roasted red and golden beets ,  s l iced radishes and loca l  apple with sheep’s  mi lk  r icotta  cheese,  cr isp bacon 

and red wine v ina igrette  $6

caesar *
loca l  romaine lettuce,  aged parmesan,  herb croutons and house made dress ing with cured anchovy  $5

duck salad
wilted escarole ,  warm duck conf i t ,  roasted spaghett i  squash,  font ina cheese and apple bacon v ina igrette  $7

apples
endive with maple sugar  g lazed michigan apples ,  sp icy  candied a lmonds,  van i l la-spark l ing wine v ina igrette  $6

bibb
loca l  b ibb lettuce,  buttermi lk  b lue cheese dress ing,  cr ispy bacon and fresh tomato  $6

greens
 organic  baby lettuces,  loca l  tomatoes,  p ick led cucumber and house v ina igrette  $4

scal lop
cr ispy sca l lop “cake” with smoky fennel  bacon sa lad and

 american cav iar  beurre b lanc  $8

tuna
pistachio crusted rare tuna,  butter  sauce and 

g inger cherry reduct ion  $9

pork
cr isp bra ised pork bel ly,  butternut  squash puree and 

apple c ider  demig lace  $7

f igs
warm roasted f igs ,  roquefort  cheese and peach caramel 

on toasted walnut  bread  $8

lamb
th in ly  s l iced house cured leg of  lamb,  gr i l led baguette 

and sweet  caramel ized onion jam  $7

crab
chesapeake sty le  lump crab cakes with lemon 

chive mayo  $9

mussels
f resh musse ls  s teamed in  shorts  brewing pa le  a le  with 

sausage,  fennel ,  gar l ic  and red pepper  $8

veal 
s low cooked vea l  cheek with handmade gnocchi  and 

porc in i  mushroom cream sauce  $8

* 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.

2 .24.10

pork
pan roasted pork s i r lo in  with b lue cheese sauce and cr ispy 

herbed potatoes  $16

duck 
pan roasted duck breast ,  sh i take mushroom crepes and 

f ig  demig lace $19

walleye
great  lakes  wal leye with bas i l ,  p is tachio jasmine r ice and 

lemon butter  sauce $19

risotto
lump crab,  sp inach,  peppers ,  roasted gar l ic ,  r icotta  cheese 

and white truf f le  o i l  $17

cappel ini
lobster,  pancetta ,  p ine nuts  and red pepper in  mascarpone 

vodka tomato sauce $17

new york
hand cut  14 oz.  new york str ip  steak with yukon gold mashed 

potatoes and red wine demi-g lace  $30
Extras :  g r i l led  on ion re l i sh ,  sautéed wi ld  mushrooms or 

b lue cheese topping

chicken
organica l ly  fed loca l  ch icken breast  with morel  mushrooms, 

sage and roasted gar l ic   $16

salmon
wood gr i l led sa lmon,  fork mashed loca l  potatoes with 

horseradish cream  $19

rigatoni
r igatoni  pasta ,  loca l  spr ing peas ,  serrano ham and 

art ichokes  $14

turkey
loca l  turkey breast  with star  th is t le  honey ch ipot le 

g laze,  cornbread stuf f ing  with house made sp icy  turkey 
andoui l le  sausage  $18

short r ib
bourbon bra ised beef  short  r ibs  with stone fru i t  g laze and 

warm yukon gold potato sa lad  $17

scal lops,  too
cast  i ron sk i l let  seared sca l lops with creamy lobster  r i sotto 

and ce lery shoots   $22

surf  and turf  *
pet i te  gr i l led f i let  mignon and cr isp lobster  cake with 

butter  sauce  $30

mushrooms
sautéed wi ld  mushrooms and tr ip le  cream cambazola  cheese in  a 

pastry  crust  with fresh thyme and red wine ba lsamic reduct ion $ 7


