STARTERS

CHICKEN CONFIT QUESADILLA
Shredded chicken confit, Michigan white cheddar, poblanos, onion marmalade, smoked paprika creme fraiche, avocado “salad”.
EIGHT BUCKS
BIN # 12

LOBSTER-GORGONZOLA CHEESE CAKE

Lobster claw & gorgonzola cheese-cheese cake, white tru]ZYe dressed organic arugula, sweet spiced honey drizzle
TEN BUCKS
BIN # 1 or L. MAWBY, “Sandpiper” sparkling wine

WASABI PEA CRUSTED TUNA
Soy dipped, wasabi pea crust, pickled vegetable slaw, pickled ginger, Thai chili mayo, miso dipping sauce
TEN BUCKS
BIN # 6

DRUNKEN SHRIMP SAMBUCA

Savory dusted shrimp, ¢arlic, shallot, sundried tomato, sambuca, basil & a touch of cream, puff pastr
Y P8 EIGHT BUCKS f P ﬁrP Y
BIN # 4

MUSSELS MONOLDO

Prince Edward Island mussels, white wine, Dijon mustard, garlic, shallot, tomato & basil, garlic bread rounds
NINE BUCKS
BIN # 8

SPANISH TAPAS PLATE
Leek tart, spiced nuts, sherry glazed figs, rouille, aioli, Spanish cheeses, olives, red pepper relish, cured meat, sardine
TWELVE BUCKS
BIN # 7.5

SANDWICHES

THE BURGER
1/3 pound lean ground beef, served on a ciabatta bun, dressed to your liking.
SIX FIFTY
Add cheese for 50 cents. Add lettuce and tomato for 25 cents

FONTINA & FIG CHICKEN SANDWICH

Marinated char grilled breast, fig “jam”, Fontina cheese, organic baby arugula, roasted garlic aioli.
SEVEN FIFTY

SMALL PLATES
Small plates are 1/2 the size of our entrees and are not served with soup or salad.

CEDAR PLANKED SALMON*
Pan seared spice rubbed salmon fillet, Crane’s cider gastrique, sweet potato tart.
NINE BUCKS

PENNE PESTO
Penne pasta tossed with sauteed garlic, shallot, sundried tomato, mushroom, pesto, stock & a dash of cream.
Vegetarian...SEVEN BUCKS, With Chicken...NINE BUCKS, With Shrimp...ELEVEN BUCKS

CHICKEN CONFIT RISOTTO

Shredded chicken confit, wild mushroom, arugula, garlic, shallot, arborio rice, onion, tomato, Parmesan reggiano
EIGHT BUCKS

DINNER SALADS

GREEK SALAD

Romaine lettuce, purple onion, cucumber, teardrop tomatoes, feta cheese, kalamata olives, Grandma GiGi’s Greek dressing
EIGHT BUCKS

NUTS & BERRIES SALAD
Mixed greens, spiced pecans, roasted beet, curmntsﬁgolden raisins, goat cheese, sweet balsamic vinaigrette
EIGHT BUCKS

HOUSE SALAD....FOUR BUCKS
House made dressing choices, Sweet Balsamic Vinaigrette, Garlic-Basil Cream, Gorgonzola Cream, Champagne Vinaigrette



