
Corn Chowder Soup                                                                            

Patatas Bravas                                                                                                         

Mashed Potatoes                                                                                                          

Roasted Cauliflower                                                                                                              

Rustic Ratatouille                                                                                                                 

Hasselback Delicata Squash

Mushroom & Brie                                                                                                          

Rigutto Salad                                                                                                                   

SHAREABLES

Heirloom Tomato Flatbread                                                                                                   
roasted garlic, red onion, fresh mozzarella, pepperoni, basil oil, spicy pepper flakes

Campagnolo                                                                                                                  
house-made crackers and mustard, charcuterie selection, Michigan fruit & cheese
selection, field greens 

Stuffed Jimmy Nardello Peppers                                                                                          
Italian sausage, Amish paste tomato marinara, basil, parmigiano reggiano, foccacia

9.19.24

Bread Service                                                                                                              
warm artisan loaf, selection of spreads

STARTERS

smoked ham, michigan sweetcorn, bell peppers, carrot, onion, golden potatoes

ST Farm tended greens, carrot, celeriac, red onion, Idyll Farms goat cheese crouton,
buttermilk garlic dill dressing

fingerling potato, smoked paprika aioli, chili pepper flakes, caramelized onions, herbs

hay-smoked, cream, butter, salt, white pepper 

Tomatillo salsa, turmeric, cumin, cilantro

roasted eggplant, zucchini, squash, tomato, onion, & basil, olive oil

celery root purée, green tomato chutney, sweet and salty pepita mushroom dukkah

Wolgast mushrooms, toasted buckwheat, dill, brown butter, parsnip & brie soubise
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Roasted Beets                                                                                                             
smoked hummus, basil oil, cilantro, coriander, pickled mustard seeds
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MAINS

Wagyu Tri-Tip Sirloin                                                                                                          

Chicken Under a Brick                                                                           

Roasted Mojo Criollo Pork                                                                                               

Chargrilled Honeynut Squash

Michigan Walleye

Eagle Creek Rainbow Trout                                                                               

Scoop of Seasonal Ice Cream or Sorbet                                                        

Corn Crème                                                                   

Fruit Cobbler                                                            

Sumac Beignets

Pasta Amatriciana                                                                                                                  
house-made spaghetti, pancetta, smoked tomato, garlic, shallots, pepper flakes,
pecorino cheese
*gluten free pasta available +$2

saffron goat cheese polenta, roasted cherry tomato and greens, balsamic demi glace

spatchcocked roasted in wood-fire oven, rosemary, lemon salt

parmesan-roasted tomato, stewed beans, green beans, chimichurri

DESSERTS

pear chutney, cornbread crumble

seasonal fruit, orange crème fraîche ice cream, lemon balm

berry sauce, sumac sugar, apple sorbet

quinoa pilaf, apple vinaigrette, carrot oil, toasted pepitas

We are proud to be part of The PLEDGE™ Certification on Food Waste.
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chive hashbrowns, Nam Jim Jaew sauce, curried pine nut butter

served whole, fire roasted, grilled onion, stone fruit fennel salad with sherry vinaigrette

ask server for flavors
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