
Elderberry Blonde Ale
Chainbreaker  Cold Brewed IPA

Sundancer Summer Wheat

Asparagus, Prosciutto, Melon
Our interpretation of a classic combo. Wood grilled fresh Michigan asparagus,

crispy fried prosciutto ham and balsamic sugar rubbed cantaloupe slices.
$12

Wasabiyaki Tuna
Sesame crusted tuna seared rare with a drizzle of our teriyaki & wasabi glaze

on a bed of pickled ginger spiced Asian veggie slaw.
$14

Lemon Curd & Blueberry Tartlet
Shortbread crust filled with tangy lemon curd,

finished with sugared fresh Georgia blueberries.
$7.50

Italian risotto simmered in a rich shrimp stock with shrimp, grilled fresh corn,
sweet picante peppers and fresh dill.

$21

Shrimp & Sweet Corn Risotto

Lemon Rumchata, Blueberry Stoli, 
buttershots and cream...$7.00

Crown Royal Peach 
and iced tea...$5.50

Cucumber vodka and fresh lime juice 
topped with ginger beer...$7.00

Shortbread Martini Royal Peach Tea Cucumber Mule

Steakhouse Spinach Salad
Grilled steak on baby spinach, bleu cheese, fire roasted cherry tomatoes, sweet roasted red peppers,

red onions and rye croutons dressed with a creamy red wine & herb vinaigrette.
$16

Delmonico Flank Steak
Rosemary and garlic grilled flank steak with creamy roasted sweet corn polenta

and grilled Michigan asparagus.
$23

Grandma’s Rhubarb Custard Pie
Tart, fresh Michigan rhubarb
in a sweet vanilla custard pie.

$7.50


