
D I N N E R  M E N U

GLUTEN FREEVEGETARIAN VEGAN

G n o c c h i  B o l o g n e s e
herb potato gnocchi, grass-fed beef, pancetta,
tomato, cream, parmesan, herbs

T r o u t
navy beans, lemon braised winter greens

30

28

M u s h r o o m  P o t  P i e 25

gnocchi Parisienne, parsnip, fennel, cranberry
29

horseradish rutabaga purée, red wine jus lie, 
mushrooms, rapini, dried berry chutney, crispy chili oil, 
pickled mustard

C h i c k e n  U n d e r  a  B r i c k
spatchcocked roasted in wood-fire oven,
rosemary, lemon salt

D u c k  A l b o n d i g a s
hominy, onion, garlic, tomato, masa harina,
tomatillo jalapeño salsa, pork broth, mint

butter-poached kohlrabi, roasted pear, miso,
duck jus lie, pear glaze

35

29

3030

C a r r o t  C a k e

Due to the possibility of traces of allergens, please let your server know of ANY food allergies in your party before you place your order for food or beverages. 

B e e  S t i n g F l a t b r e a d 17

C a m p a g n o l o
assorted pickles, housemade crackers, 
lemon thyme ricotta, Michigan fruit & cheese selection,
charcuterie selection, field greens 

19

R o a s t e d  B e e f  B o n e  M a r r o w
fermented red chili sauce, macerated cranberry,
mustard seeds, crisped shallots, herbs, crostini

19

B r e a d  S e r v i c e
warm artisan loaf, selection of spreads

8

P a n - R o a s t e d  D u c k  B r e a s t

M i l k  &  H o n e y

B e e f  S h o r t  R i b

R a b b i t  S a u s a g e 

vegan phyllo, aromatic vegetables, herbs

10

milk cake, honey oat crumble,
honey brittle, milk ice

cream cheese frosting,
candied walnuts,

citrus carrot sauce

B r u s s e l s  S p r o u t s
umami vinaigrette, pecorino, toasted sesame seed,
crispy garlic

S p a g h e t t i  S q u a s h  A g l i o  e  O l i o  
garlic, chili flakes, parsley

P a t a t a s  B r a v a s
flash fried fingerlings, spiced aioli, caramelized onions

9

12

9

M a s h e d  P o t a t o  
hay smoke, cream, butter, salt, white pepper 

M a c  &  C h e e s e
rigatoni, béchamel, cheddar, gouda, breadcrumbs

M u s h r o o m  C o n fi t

9

12

15
parmesan polenta, cider-braised spicy greens

10

A p p l e  C r i s p
cinnamon oat streusel,

vanilla ice cream

03•15•23

S T A R T E R S

T O  S H A R E

We proudly offer coffee selections from James Oliver Coffee Co. and teas from Goldfish Tea & Taylors of Harrogate. Please ask your server!

soppressata piccante, lemon thyme ricotta, provolone, 
red onions, herbs, crushed anaheim pepper, honey
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chorizo, mussels, saffron cream, dill,
toasted baguette

32S a b l e  F i s h  C a l d o

G l a z e d  C a r r o t s  
orange, butter, dill

12

F r e n c h  O n i o n  S o u p
caramelized onion, roasted veal stock, sherry,
crostini, gruyère cheese

12

W i n t e r  G r e e n  S a l a d
spinach, escarole, apple, quick pickled onion,
roth blue cheese, toasted hazelnut,
apple cider vinaigrette

 
12

R o a st  B e e t  & R i c ot t a
roasted beet, sunflower seed butter, ricotta salata,
oregano, red wine & beet vinaigrette

12

10

D E S S E R T

M A I N S

Sadie Simon

Sadie Simon


