LUNCH MENU

SOUPS & SALADS
Add protein to any salad
grilled chicken 8 | seared salmon * 14 | sautéed gulf shrimp 12 | avocado 4

Baked French Onion Soup

STARTERS
Pan Seared Halloumi

GFA

provolone, gruyère, swiss, parmesan
crust 11

GFA

marinated halloumi cheese, burnt citrus
stone fruit vinaigrette, lemon zest,
grilled naan bread 14

Soup du Jour
* GFA

flash-fried, coconut, gochujang sauce 15

baby gem romaine, radicchio, kale,
shaved parmesan, olive oil & garlic
crostini 16

Colossal Shrimp Cocktail

Stone Fruit & Burrata

Crispy Cauliflower

GF

GF

avocado & tomato salsa, creamy adobo
chipotle sauce, cilantro oil 19

Cajun Garlic Butter Steak Bites

* GFA

prime tenderloin, mmps bourbon glazed
onions, wild michigan mushrooms, smoky
bleu cheese, park sauce, garlic toast 19

GF

michigan cherries, peaches, apricots,
plums, baby heirloom tomatoes,
toasted pine nuts, basil & fig
balsamic reduction 18

Loaded Pita Nachos

eleven bean & lentil chili, monterey jack,
cheddar, jalapeño, tomato, spring onion,
cilantro, guacamole, queso blanco 16

Bang Bang Shrimp Tacos

crispy fried shrimp, cabbage slaw,
mango salsa, dynamite aioli 17

Parmesan Truffle Fries

GF

roasted garlic rosemary aioli 14

ZERO-PROOF
all the flavor and appearance of a craft
cocktail, without the alcohol

Sparkling Blueberry Mint

Smoked Chicken Quesadilla
pepper jack cheese, roasted
peppers & onions, guacamole,
sour cream, pico de gallo 18

Brazilian Kabobs

cucumbers, lime juice, simple syrup,
topped with soda 6

Sweet Sunrise

orange juice, soda, grenadine 6

GF

GF

local organic mixed greens,
strawberries, blueberries, oranges,
goat cheese, dried tart michigan
cherries, sugar spiced pecans,
honey raspberry vinaigrette 16

Tuscan Chicken Pesto Panini

fresh mozzarella, fire-roasted red
peppers, avocado, arugula, basil
pesto, ciabatta, kettle chips 17
Sub sweet potato fries or french fries 2

Ginger Sesame Seared Salmon * GFA

The Rachel

atlantic salmon, braised baby
multi-grain rye, fresh sliced beef
bok choy, shiitake mushroom, sticky
pastrami, swiss cheese, coleslaw,
rice, chili-soy glaze 33
russian dressing, kettle chips 16
Sub sweet potato fries or french fries 2 Chef’s Featured Sandwich
ask about our current feature

OVEN-FIRED

Shirley Ginger

Virgin Cucumber Gimlet

Michigan Summer

chimichurri, jalapeño-honey mashed 600 Burger * GFA
sweet potatoes, churrasco sauce
certified angus custom blend,
chicken 24 | steak * 28
aged white irish cheddar, peppered
maple bacon, mmps bourbon glazed
Grilled Asian Chicken Wrap
onions, baby arugula, truffle aioli,
marinated chicken, crunchy slaw,
toasted brioche, kettle chips 21
cucumber salad, thai peanut
Sub sweet potato fries or french fries 2
dipping sauce 17

blueberries, mint simple syrup, lime juice,
mint leaves, soda 6
ginger beer, grenadine, cherries 6

warm panko-crusted goat cheese,
local organic mixed greens, blood
orange, shaved fennel, pistachio,
pomegranate dressing 16

MAINS

Mediterranean Hummus GFA

marinated olives, parsley, tomato, cucumber,
red onion, crispy chickpeas, feta, za’atar,
evoo, warm pita 17

romaine, spring mix, cucumbers, beets,
tomatoes, carrots, hard-boiled egg,
bleu cheese, gorgonzola dressing 16

Candied Beet

chef randy’s soup of the day 7

Caesar

Bev’s Chopped Cobb GF

Substitute cauliflower crust

GF

2

Frank

the best pepperoni pizza ever 18

Inferno

hot soppressata, pepperoni,
buffalo mozzarella, calabrian chili,
fresh basil, local honey drizzle 18

Grilled Pesto Chicken Caprese

san marzano tomato, ciliegine
mozzarella, basil, aged balsamic 18

Fresh Baked House Bread

oilve oil & 3-year aged balsamic
vinegar of modena 6

GF - gluten-free, GFA gluten-free available. If you have any concerns regarding food allergies, please alert your server prior to
ordering. *May contain raw ingredients or be cooked to your preference. Consuming raw or undercooked meat, poultry, fish, shellfish
or eggs may increase your risk of foodborne illness. Automatic 24% gratuity added to all parties of 8 or more.

