something light...

soup - 6/tasting - 3
ginger carrot bisque or soup of the day

the cheese box - 12
featuring a selection of 3 artisinal cheeses, our house-made roasted nuts & baguette (also available in the grocery for enjoying at home)
wine pairing: apremont - 22 bottle beer pairing: unibroue don de dieu - 5 bottle

the antipasto box - 12

italian meat, citrus-herb olives, marinated cheese & vegetables, our house-made roasted nuts & baguette (available in the grocery
for enjoying at home)

wine pairing: cosme palacio y hermanos rioja - 26 bottle beer pairing: unibroue don de dieu - 5 bottle

hummus with warm pita - 8 /tasting -5
hummus with warm pita sautéed in oregano-olive oil & crudités (available in the grocery for enjoying at home)
wine pairing: marsanne - 18 bottle beer pairing: unibroue blanche de chambly - 5 bottle

mushroom salad - 8/ tasting -5

a toss of sautéed mushrooms, romaine lettuce, organic gouda & pomegranate vinaigrette (featuring Grassfield’s Farm Organic
Gouda & Cuisine Perel Pomegranate Vinegar from the grocery)

wine pairing: cosme palacio y hermanos rioja - 26 bottle beer pairing: unibroue don de dieu - 5 bottle

apple - manchego — arugula salad - 8 / tasting - 5

Michigan apples - manchego cheese - vanilla roasted walnuts — dried cranberry - arugula salad with a shallot vinaigrette (featuring our house
roasted nuts available in the grocery)

wine pairing: marsanne - 18 bottle beer pairing: unibroue blanche de chambly - 5 bottle

prosciutto — salami — fig salad - 10/ tasting - 6
stacked with aged provolone, greens, artichokes, peppers etc! with a fig vinaigrette (featuring Peppadews from the grocery)
wine pairing: cosme palacio y hermanos rioja - 26 bottle  beer pairing: unibroue don de dieu - 5 bottle

chop salad - 8/tasting - 5
romaine lettuce, cucumber, chicken, tomato, bacon, red onion, blue & feta cheeses & parmesan crisps with our maple vinaigrette
wine pairing: the sauvignon blanc - 21 bottle beer pairing: unibroue blanche de chambly - 5 bottle

chicken salad - 9
white meat chicken-walnut-grape-sour cream salad with baguette, flatbread, & mixed greens & fruit with shallot vinaigrette
wine pairing: the sauvignon blanc - 21 bottle beer pairing: unibroue blanche de chambly - 5 bottle

sandwiches...

steak - 10

new york strip topped with green peppercorn goat cheese, caramelized onion & crispy onions with a side of our potato-mash (featuring Zingerman’s
Detroit Street Brick cheese, Lars Crispy Onions & Urban Accent Beef Rub from the grocery)

wine pairing: lawon ranch cabernet - 25 bottle beer pairing: unibroue chambly noire - 5 bottle

burger - 10

our hand-made patty topped with Nueske bacon, sour cream, cheese & caramelized onions with a side of our potato-mash - cheese
choices...chipotle cheddar, smokey blue or white cheddar (featuring award winning Rogue Smokey Blue & Bravo Farms Chipotle Cheddar available
in the grocery)

wine pairing: lawson ranch cabernet - 25 bottle beer pairing: grolsch - 6 bottle

hot dog - 8
straight from Paulina Meat market - on a grilled bun & condiments (your server will explain) from the grocery! with a side of baked beans
wine pairing: the pinot noir - 40 bottle beer pairing: anchor steam - 4.50 bottle

grilled brie - 8.5
brie, spinach & sautéed mushrooms on foccacia with a side of grown-up applesauce
wine pairing: the sauvignon blanc - 25 bottle beer pairing: unibroue ephemere - 5 bottle

vege - 8
cucumber, tomato, red onion, mixed greens, herb cream cheese & provolone on ciabatta with a side of broccoli-cashew-bacon salad
wine pairing: marsanne - 18 bottle beer pairing: unibroue ephemere - 5 bottle

tilapia - 10
sautéed and then grilled on challah bread with cheddar cheese, lemon pepper mayo & a caper-tomato tapenade with a side of mixed greens
wine pairing: cru chardonnay - 22 bottle  beer pairing: unibroue blanche de chambly - 5 bottle

tunamelt -9

albacore tuna-olive-red onion-roasted tomato-white bean & feta topped with organic gouda with a side of mixed greens (featuring Grassfiled’s Farm
organic gouda from the grocery)

wine pairing: the pinot noir - 40 bottle beer pairing: anchor steam - 4.50 bottle

ham turkey -9

rosemary ham & house-roasted turkey, Comte cheese, mustard-mayo & sliced cornichons on baguette with a side of our potato-mash (featuring
Comte cheese, Maille Cornichons & Red Hen baguette from the grocery)

wine pairing: cosme palacio y hermanos rioja - 26 bottle beer pairing: unibroue ephemere - 5 bottle

grilled turkey - 9

house-roasted turkey, pesto-mayonnaise, roasted red pepper & provolone on whole grain with a side of our potato-mash (featuring Cucina Viva
Roasted Red Peppers & Red Hen whole grain from the grocery)

wine pairing: marsanne - 18 bottle  beer pairing: anchor steam - 4.5 bottle

roast beef - 8

house-roasted beef with blue cheese dressing, spinach, roasted tomato & crispy onions on toasted ciabatta with a side of our potato-mash (featuring
Lars Crispy Onions)

wine pairing: lawson ranch cabernet - 24 bottle beer pairing: unibroue don de dieu - 5 bottle

try our featured wines by the glass...ask your server for details and a taste

an additional charge of $2 will be added to any split plates



breakfast...
omelet with our potato-mash, of course - 9

- sausage, fresh mozzarella & pesto topped with tomato-red onion-balsamic mix

- rosemary roasted ham, gruyere, mushroom & leek

- green apple & fresh goat cheese (featuring Zingerman'’s Fresh Goat Cheese from the grocery)

- arugula, roasted tomato & lemon pepper cream cheese (featuring Urban Accents Sonoma Pepper & Zingermans Cream Cheese from the

grocery)

- spinach- artichoke-tomato- jalapeno peppers-cream cheese (featuring River Valley Ranch Spinach Artichoke Dip Mix from the grocery)
bruschetta - 8
crostini topped with scrambled eggs, smoked chicken sausage, queso fresco & tomato-red onion-balsamic mix

hash - 8.5
potato-red onion-mushroom-pepper-white cheddar hash topped with scrambled eggs & chive-sour cream

our steak & eggs - 10
layered scrambled eggs-corn tortillas chips-black bean tomato salsa-steak & queso fresco with a garlic rice (featuring Urban Accents Beef
Rub & Melina’s chips & salsa from the grocery)

our hopple popple - 9

a toss of the Paulina Meat Market hot dog, potato, caramelized onion and scrambled eggs

stuffed french toast - 9

apples-cream cheese-streusel stuffed french toast topped with praline with maple-pecan syrup (featuring Callebaut Praline & Maple Valley Organic
syrup from the grocery)

sweet & savory french toast - 8.5

french toast layered with rosemary roasted ham & gruyere with a side of maple-mustard syrup (featuring Maple Valley Organic syrup from the
grocery)

bread pudding pancakes -9

a pancake made with gooey bread pudding topped with cinnamon-sugar butter & a side of vanilla custard sauce (featuring our house-made
cinnamon-sugar butter from the grocery)

‘the cupcake’ pancakes - 8
the same cake you love in the vanilla cupcake topped with vanilla sugar butter & a side of maple syrup (featuring our house-made vanilla butter &
Maple Valley Organic syrup from the grocery)

oatmeal pancakes - 9
a hearty pancake topped with brown sugar cream & granola with a side of maple syrup (featuring Udi’s or Milk and Honey Granola, & Maple Valley
Organic syrup from the grocery)

granola -9

granola, fruit & yogurt (featuring Udi’s or Milk and Honey Granola, our house-made vanilla vinaigrette & Revolution Organic Yogurt from the grocery)
baked almond oatmeal - 9

steel cut & rolled oats with a side of fruit & cream (featuring our steel cut oats from the grocery)

fruit - 5

seasonal fresh fruit drizzled with vanilla vinaigrette (available in the grocery for enjoying at home)

grilled coffee cake -5

cinnamon-walnut-sour cream coffee cake layered with cream cheese and grilled to perfection (featuring Zingerman’s cream cheese from the
grocery)

the grown-up pop tart - 55
warm & filled with berry preserves, marscapone & roasted vanilla walnuts (featuring preserves & our roasted vanilla walnuts from the grocery)

sides - 3
- house-made sausage patties - Nueske’s smoked bacon - smoked chicken sausage - pancake

egg white substitute available for an additional charge - 1

for little ones...under 12 please

french toast -5 grilled cheese - 5

with a side of fresh fruit & apple sauce on crustless white bread with veges & apple sauce

scrambled eggs - 5 buttered noodles- 5

with a side of fresh fruit & apple sauce with a side of veges & apple sauce

bread pudding pancakes -5 hot dog - 6

with a side of fresh fruit & apple sauce with a side of veges & apple sauce...this hot dog is enough for two!

pb&j-5

on crustless white bread with veges & apple sauce from our
bakery...

cupcake (vanilla or chocolate)- 2 double-dutch chocolate brownie - 2.25

scone (chocolate-toffee, cinnamon or berry) - 2.25 chocolate chip oatmeal cookie - 2.25

citrus-almond biscotti - 2.25 peanut m&m peanut butter cookie - 2.25

dark-chocolate dipped almond biscotti - 2.50 chocolate chip-pretzel cookie - 2.25

rice krispy or fruit loop block - 2 sugar cookie - .50
beverages ... without

fresh orange & grapefiuit juice - 3 san pelligrino sparkling - 1.50 / 2.50 mocha - 4.25

bottomless brewed iced tea - 2.50 bottomless coffee - 2.50 ametricano - 2.95

coke - 2.25 hot chocolate - 2.95 extra shot, syrup or soy - .60

diet coke - 1.75 hottea - 2.65 ... with

izze sparkling all-natural juice - 2.50 espresso/double espresso - 2/2.50 mimosa —citrus, lavender lemon, french or orange - 8

lorina sparkling all-natural soda - 2.50 latte - 3.75 bloody mary - 8

gale’s root beer - 2 cappuccino - 3.75 beer - 4.50-5

san pelligrino limonata or aranciata - 1.50 chailatte - 3.65 wine by the glass - 6.5 white 7.5 red

wine by the bottle

we are happy to split checks...please kindly limit it to 3



