
     

Options for our younger patrons or the young at heart:  Grilled cheese or Peanut Butter & Jelly on a Bao Bun -  $3 

SNACKS & SHAREABLES 

 

Charcuterie Board For 2: $16 / For 4: $27 

Hot Sopressato, Ham Prosciutto, Dry-cured Salami Piacentino, Garlic 
and Herb Goat Cheese, Aged Asiago, Onion Jam, Dried Apricot, 
California nut and fruit blend, Everything Crackers 

 

Lake Michigan Smoked Trout Dip $10 

Served with Everything Crackers, Carrots and Celery 

 

House made Roasted Garlic Hummus $8 

Served with Garlic Roasted Pita, Carrots and Celery 

 

Chili & Clove Sardines W/ Carrots & Gherkins $7 

Served with Everything Crackers 

 

Korean Short Rib Bao Buns $4 ea. 

Korean BBQ Short rib, Gochujang Aioli, Pickled Onion,  

Tuxedo Sesame Seed, Scallions 

 

Steak Focaccia Flat $17 

Flank Steak, 3 Cheese Blend, Onion Jam, Gorgonzola Crumble, 
Steakhouse Aioli Drizzle on Garlic and Herb Focaccia 

 

 

 

 

 

Cauliflower Pesto Pizza $14 

Cauliflower crust, House-made Pesto, Red Onion, Red Bell Pepper, 
Fresh Mozzarella, Shaved Parmesan, Balsamic Glaze 

 

Short Rib Nachos: Sm. $10   Lg. $19 

Korean BBQ Short Rib, House-made Kimchi, Gochujang Cheese 
Sauce, Mozzarella, Toasted Sesame Ginger Glaze, Scallions 

 

Dip Trio: $15  

Your choice of three of our house-made dips. Choose from Korean 
Cheese Dip, Smoked Lake Michigan Trout Dip, Roasted Garlic 
Hummus or Black Bean Corn Salsa. Served with Everything Crackers, 
Tortilla Chips, and Veggies  

 

 

WRAPS 
Chicken Pesto Wrap $12 

Fire braised chicken, House-made Pesto, Red Onion, Roma Tomato, 
Mixed Greens, Shaved Parmesan, Shredded Mozzarella, Balsamic 
Glaze on Spinach Tortilla Wrap. Served with Sea Salted Root Chips  

 

Santa Fe Steak Wrap $12 

Shaved Flank Steak, Black Bean Corn Salsa, Chipotle Crema, Mixed 
Greens, Feta Cheese on a Jalapeno Cheddar Tortilla Wrap. Served 
with Sea Salted Root Chips

 


