
Starters

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
MIXED GREENS ,  P INEAPPLE  SALSA

H A N D  C U T  F R I E S     8
GARLIC  OIL ,  A IOL I

C H E E S E  B O A R D     1 6
THREE HAND-PICKED ARTISAN CHEESES ,  BAGUETTE ,  CRACKERS ,  FRUIT  CHUTNEY ,  HONEY

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 ,  GRILLED BAGUETTE

Salads
A D D  P R O T E I N  T O  A N Y  S A L A D
AIRL INE CHICKEN     11
WAGYU FLANK STEAK      15
BAKKAFROST SALMON     15
SCALLOPS       15
CHICKEN TENDERS     9

Soup

Lunch

Soup & Salad Combo
C H O I C E  O F  H O U S E  O R  C A E S A R  S A L A D    1 2
CUP OF SOUP -  SWEET PEA MISO OR SOUP DU JOUR

A R U G U L A  S A L A D      1 6
FARMER’S  GREENS ,  ARUGULA,  CANDY STRIPED BEETS ,
RADISH,  CUCUMBER,  TOASTED MACADAMIA NUTS ,
POMEGRANATE V INAIGRETTE

G R I L L E D  A V O C A D O  S A L A D     1 6
FARMER’S  GREENS ,  PURPLE  EYE  PEAS ,  RED LENTILS ,
SHAVED CARROTS ,  PRESERVED LEMON 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  

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

S P I N A C H  S A L A D      1 6
FRESH BLUEBERRIES ,  GOAT CHEESE ,  CUCUMBER,
SUNFLOWER SEEDS ,  CHARRED L IME V INAIGRETTE

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

S W E E T  P E A  &  M I S O  S O U P     9

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



Dessert

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 U R R Y  C H I C K E N  S A L A D  C L U B    1 5
CURRIED CHICKEN SALAD,  BACON,  TOMATO,  ROMAINE ,  A IOL I ,  SOURDOUGH BREAD

C H A R R E D  T O M A T O  C A P R E S E  W R A P     1 6
BALSAMIC REDUCTION,  MOZZARELLA ,  PESTO,  ARUGULA,  SUNDRIED TOMATO AIOL I  

G O U D A  &  G R U Y È R E  G R I L L E D  C H E E S E     1 2     A D D  B A C O N  + 3
MUSHROOM,  ONION,  TOMATO JAM,  SOURDOUGH BREAD

C O R N E D  B E E F     1 6
GRUYÈRE ,  SAUERKRAUT,  RUSSIAN DRESSING,  RYE  BREAD

J E R K  P O R K  S A U S A G E     1 6
PEPPERS ,  MUSHROOMS,  ONION,  CHEESE  BLEND,  P INEAPPLE  REL ISH ,  BAGUETTE

ALL  SANDWICHES SERVED WITH GREAT LAKES POTATO CHIPS  -  SUBSTITUTE HAND CUT FR IES  FOR $3

Half Sandwich Combo
C H O I C E  O F  A N Y  H A L F  S A N D W I C H  ( E X C L U D E S  W R A P )    1 6
CHOICE OF CUP OF SOUP,  HOUSE SALAD,  OR CAESAR SALAD

" 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

L A Y E R E D  C H O C O L A T E  C A K E      8
WHITE  CHOCOLATE PASSIONFRUIT  GANACHE,  TOASTED MACADAMIA NUTS ,  CARAMEL ,  CRUNCHY CHOCOLATE  

C H O C O L A T E  T A H I N I  T A R T     8
CHOCOLATE GANACHE,  SESAME SEED BRITTLE ,  BLUEBERRIES ,  POMEGRANATE RED WINE REDUCTION,
FLAKEY SEA SALT


