
Starters

F R I E D  B U R R A T A      1 4
SAGE PESTO,  TOMATO JAM,  MICRO SALAD

C A R I B B E A N  J E R K  P O R K  M E A T B A L L S     1 5
BUTTER B IBB  LETTUCE ,  P INEAPPLE  SALSA

H E R B  F O C A C C I A  L O A F     1 6
RED ONION,  SUNDRIED TOMATO,  SHARP CHEDDAR SMEAR

C H E F ' S  B O A R D     2 5
HAND-PICKED CHARCUTERIE  AND ARTISAN CHEESES ,  BAGUETTE ,  CRACKERS ,  P ICKLED VEGETABLES ,
GRAIN MUSTARD,  FRUIT  CHUTNEY

F R I E D  D E L I C A T A  S Q U A S H    1 2
SMOKED BUTTERNUT SQUASH VINAIGRETTE ,  WHIPPED GOAT CHEESE ,  TOASTED PECANS,  MICROGREENS

H A L F  P O U N D  M U S S E L S     1 8
RED PEPPER ,  POBLANO PEPPER ,  CHORIZO,  SHALLOT ,  GARL IC ,  WHITE  WINE ,  CREAM,  GRILLED BAGUETTE

Salads

P O M E G R A N A T E  S A L A D      1 6
FARMER’S  GREENS ,  POMEGRANATE SEEDS ,  PECANS,
MARINATED FENNEL ,  RADISH,  CUCUMBER,  SHALLOT
VINAIGRETTE

K A L E  S Q U A S H  S A L A D     1 6
GRAHAM MARSALA ROASTED CARROT,  P ICKLED
SHALLOT ,  P ICKLED BUTTERNUT,  ROASTED RADISH,
DRIED CHERRY ,  BURNT HONEY DI JON VINAIGRETTE

H O U S E  G A R D E N  S A L A D     1 0
MIXED GREENS ,  SHAVED CARROT,  TOMATO,  RED
ONION,  SOFT BOILED EGG,CROUTONS,  
SHALLOT V INAIGRETTE  

S O U P  D U  J O U R     7
INQUIRE  FOR DAILY  SELECTIONS

C A E S A R  S A L A D     1 0
PARMESAN,  RED ONION,  SOFT BOILED EGG,  FOCACCIA
CROUTONS,  CAESAR DRESS ING

A D D  P R O T E I N  T O  A N Y  S A L A D
CHICKEN     11
WAGYU FLANK STEAK      15
BAKKAFROST SALMON     15

B U T T E R N U T  M I S O  S O U P     9
CANDIED NUTS ,  CHILE  PEP ITAS

S P I N A C H  &  W A T E R C R E S S  S A L A D      1 6
FARMER’S  GREENS ,  CANDIED CRANBERRIES ,  FR IED
QUINOA,  CHILE  DUSTED PARSNIP ,  SMOKED
BUTTERNUT V INAIGRETTE

T O A S T E D  F O C A C C I A  B R E A D    7
DAILY  COMPOUND BUTTER

Soup

Lunch



Dessert

" A N Y  C O L O U R  Y O U  L I K E "  A R T I S A N  P O P S I C L E S     4
GRAND RAPIDS PROPER MADE GOURMET TREATS

H O U S E  M A D E  I C E  C R E A M     3  P E R  S C O O P
ROTATING FLAVOR

V E G A N  S A M O S A S     8
COCONUT “CUSTARD” ,  CHOCOLATE SHARD,  CARAMEL ,  TOASTED COCONUT,  SHORTBREAD COOKIE

C H O C O L A T E  P A N N A  C O T T A     8
CHILE  SP IKED STREUSEL ,  ROASTED BANANA

B R O W N  B U T T E R  M O C H I  C A K E      8
APPLE  CHUTNEY ,  BUTTERMILK ICE  CREAM 

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Entrées 
F I S H  &  C H I P S      2 3
FRIED WALLEYE ,  POMMES SOUFFLES ,  REMOULADE,  CHARRED LEMON 

W A G Y U  F L A N K  S T E A K     3 2
DELFT  BLUE CHEESE ,  CARROT,  ZUCCHINI ,  F INGERL ING POTATOES ,  GLACÉ

C A C I O  E  P E P E     2 1
BLACK PEPPER AND CHEESE  PASTA,  PARMESAN REGGIANO,  PECORINO LOCATELL I ,  CONFIT  EGG,  FOCACCIA 

Sandwiches

C H I C K E N  C L U B  S A N D W I C H      1 6
GRILLED CHICKEN,  BACON,  TOMATO,  ROMAINE ,  A IOL I ,  SOURDOUGH

V E G G I E  H U M M U S  W R A P     1 4
CUCUMBER,  P ICKLED RED ONION,  TOMATO,  LETTUCE ,  SHAVED CARROT

G O U D A  G R I L L E D  C H E E S E     1 4     A D D  B A C O N  + 3
MAITAKE MUSHROOM,  CARAMELIZED ONION,  SMOKY TOMATO,  SOURDOUGH 

S A N D W I C H E S  S E R V E D  W I T H  H A N D  C U T  F R I E S
S U B S T I T U T E  S I D E  H O U S E  O R  C A E S A R  S A L A D  O R  C U P  O F  S O U P    + 5

C O R N E D  B E E F  S A N D W I C H     1 8
GRUYERE ,  SAUERKRAUT,  RUSSIAN DRESSING,  RYE  BREAD


