
Traditional Caesar Salad

Crisp Romaine Leaves, Kalamata Olives, 

Shaved Parmigiano-Reggiano, 

Focaccia Croutons   11

Add Grilled Chicken or a Cup of Today’s Soup  14

Herb-Marinated Michigan Whitefish Sandwich  Lemon-Caper Rémoulade, Ciabatta Bun 14

Chargrilled Steak Burger  Bacon, Cheddar, Tomato, Onion, Brioche Bun  15

Snake River Farm Frankfurter  Red Onions, White Cheddar and Relish  11

Crisp Spicy Chicken Sandwich Jalapeño Cheese, Roasted Garlic Aïoli, Pretzel Bread  13 

Grilled Vegetable Panini  Layers of Portobello Mushrooms, Peppers and Squash, Garlic Hummus   10

Pan-Roasted Chicken Breast  French Beans, Polenta, Shallot Jus  18

Udon Noodle Bowl  Chicken, Shrimp and Chinese Sausage, Curry-Soy Broth  22

7 oz. New York Strip Loin  Forest Mushrooms, Marsala Jus and Truffle Fries   29

 

Soup of the Day   Cup 6   Bowl 8

Lobster-Crab Bisque
Mascarpone Chive Crostini    Cup 7   Bowl 9

Crispy Fried Calamari
Roasted Peppers, Sweet Chili Sauce and Citrus Aïoli    10

Grilled Asian Chicken Salad

Grilled Chicken Breast, Napa Cabbage, 

Asian Noodles and Tomatoes,

 Ginger-Sesame Dressing  13 

American Wagyu Beef Taco Salad

Field Greens in a Tortilla Shell, 

Seasoned Ground Beef, Black Beans, 

Avocado, Salsa, Cilantro Crème Fraîche  14

Starters

LUNCHEON

Entrées

To share an entrée, please add a $3.00 charge.

All sandwiches and burgers are served with french fries.

 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.
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