Che ‘ ’
Starters
FrenchOnionSoup ............... ... . i i, 4.50
Smoked Whitefish Chowder New Englund Style with Locully

Smoked Whitefish . ... 4.50

Sesame Seared Sea Scallops with Mixed Greens, Rice Noodles,
UNd GINYEr SOY GlUZE . . oo 9.50
Roasted Garlic and Peppers with Warm Gout Cheese und Foccuciy . . .6.50

Escargot Suutéed with Prosciutto, Tomuto, Gurlic, Fresh Busil und

(Regtél L(’Zai’lt PArmesun Cheese .. ..o 7.00

Duck & Wild Mushroom Eggroll with Spicy Plum Dipping Suuce . . . . . .. 8.00
Grilled Polenta Buked with Gout Cheese und Rousted Tomato Sauce . .6.50

Jumbo Gulf Shrimp Sautéed with Spinuch, Tomuto, Gurlic und Pernod . .10.50

Smoked Whitefish Ravioli Homemade with Fresh Smoked Whitefish
and Herbs, Tomato Horseradish Cream ..o 9.00
L,

Salads

Mixed Field Greens with your choice of Dressing Alu Carte 5,00 with Entree 2.50

Caesar Salad Heuarts of Romuaine, Tossed with a Classic Dressing of Minced Anchovies, Garlic,

Lemon dnNd PAUrMEsUN Cheese . o o oo 0o e 8.00
With Char-grilled Chicken Breust

With Char-grilled Tenderloin

Duck Confit Served Warm with Mixed Greens, Gout Cheese, Beets, Red Onion, und Spiced Pecuns.
Americun Spoon Foods Cherry Vindigrette

Baby Spinach Tossed with Bucon, Red Onion, Royuefort Cheese, und Cherry Tomutoes.
Bulsumic Vinuigrette

Sntrees

Great Lakes Whitefish Skinhed, Broiled und Served with Lemon Dill Suuce
_or-
Oven Rousted with Pecun Crust, Orange Tarragon Buerre Blunc

Wild Canadian Salmon Crusted with Almonds and Cornmedal, Oven Rousted und Served with
Green Onion und Artichoke Buerre Blunc

Prawns in Chili Sauce Tempuru Prawns Served over Busmuti Rice, with Julienne Veyetubles

and a Spicy Chili Suuce

Scampi Riva Gulf Shrimp Suutéed with Kalumata Olives, Spinach, Tomato and Gurlic, Tossed with
Spinach und Eyy Linguini, und Glazed with Balsumic Vinegar

Crab Stuffed Chicken Breast Filled with Lump Crub Meut und Served with Creumed Potutoes und
Corn, Red Pepper Aioli

Rosemary Roasted Chicken with Fingerling Potutoes und Rousted Veyetables, Natural Juices
Roast Half Duckling Served with Michigun Dried Cherries, Natural Juices und Wild Rice
Wolverine Pork Loin Stuffed with Wild Rice und Dried Cherries, Natural Juices

Baby Back Ribs Tender Buck Ribs Slow Cooked till Tender with our Housemade Spicy Plum
Burbeyue Suuce

Colorado Lamb Shank Slowly Simmered with Vegetables und Red Wine, Suffron Mushed Potutoes . . .

Vegetarian Cannelloni House-mude und Stuffed with Spinach, Chevre und Walnuts, Served with a
Rousted Tomuto Suuce

Pasta Pollo Bow Tie Pustu Tossed with Suutéed Chicken, Artichoke Heuarts, Shituke Mushrooms
and Chive Creum

Veal ala Dave Tender Vedl Scullops with Smoked Pork Loin, Gruyere Cheese, und Mudeiru Wine Suuce . . .

Shaking Beef Sliced Tenderloin Stir Fried with French Beuns, Red Onion, Guirlic, und Spicy Red Chile
Suuce. Served with Busmuti Rice

Tuscan Rib Eye Huand Cut 10 oz. Steuk Marinated with Rosemary and Garlic, Grilled to your liking
und Served with Thin Fries

*Filet Mignon 8 oz. of Choice Tenderloin Char-grilled to your liking und Presented with Béurnaise Suuce,
Dauphinoise Potatoes, und u Veyetdble

*New York Strip Steak 12 oz. of Premium Beef Chur-grilled, Served with Sautéed Mushrooms and Shallots . .26.00

Sides

Twice Buked Potuto Gurlic Spinuch Creumed Spinach French Beuns Onion Rings
4.00 3.00 4,00 3.50 3.50

Entrees include uppropriate auccompuniment. Most dishes cun be prepured to meet speciul dietary needs.
o 18% yrutuity mauy be udded to uny purty of 6 or more. o Pleuse refruin from cigur smoking until ufter 10:00 p.m. e

Our Meuts, Fish, and Produce dre delivered fresh and therefore subject to avdilability. We regret that at times we may be out of some items.
*Consuming raw or under cooked meats, pouliry, and seafoods may increase your risk of food borne illness.
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