SMALL PLATES

FRESH CRUDITES &
HUMMUS | 11

carrots, celery, broccoli, radish,
roasted red pepper hummus

CAPRESE BITES | 14

grilled pita triangles, pesto, basil,
tomato, fresh mozzarella cheese,
balsamic glaze

GARLIC CHEESE BREAD | 10
garlic cheese bread, bruschetta topping

SMOKED GOUDADIP |12
hot applewood smoked bacon &
smoked gouda dip, rustic Italian bread

CRAB RANGOON | 10

wonton wrapper, crab meat, green onion,
cream cheese, sweet & sour sauce

SOUP & SALADS

BAKED FRENCH
ONION SOUP | 8

caramelized onions, sourdough bread,
provolone cheese, parmesan cheese

CAESAR SALAD | 12
romaine, parmesan cheese, croutons,
caesar dressing
add:

six jumbo shrimp +12

60z. Atlantic salmon +15

60z. chicken breast +9

60z. USDA choice sirloin +12

MICHIGAN SALAD | 15
mixed greens, goat cheese, walnuts,
apple, blueberries, strawberries, dried
cherries, raspberry vinaigrette
add:

six jumbo shrimp +12

6oz. Atlantic salmon +15

60z. chicken breast +9

60z. USDA choice sirloin +12

COBB SALAD | 17

featuring Boars@Head deli meats

mixed greens, ovengold roasted turkey
breast, tavern ham, applewood smoked
bacon, cheddar cheese, tomato, red
onion, hard-cooked egg

SOUTHWEST BOWL | 16
choice of quinoa or brown rice, black
beans, chickpeas, red peppers, onion,
avocado, pico de gallo, cheddar cheese
add:
six jumbo shrimp +12
60z. Atlantic salmon +15

60z. chicken breast +9
60z. USDA choice sirloin +12
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LIGHTER FARE

lighter fare is served with a pickle spear and choice of kettle chips, french fries,

pasta salad or fresh fruit

VEGGIE SANDWICH | 15

mixed greens, tomato, red onion,
avocado, roasted red pepper hummus,
choice of vegan multi-grain bread or
white bread

CLUB SANDWICH | 17
featuring Boars@Head deli meats
ovengold roasted turkey breast, tavern
ham, applewood smoked bacon,
swiss cheese, cheddar cheese, lettuce,
tomato, herb aioli, choice of vegan
multi-grain bread or white bread
add:
roasted red pepper hummus +3
avocado +6

APPLE MOUNTAIN GRINDER | 17
featuring Boars@Head deli meats

bold pitcraft slow smoked turkey breast,
salami, provolone cheese, lettuce,
tomato, red onion, cucumber, apple
mayonnaise, ciabatta bread

CHICKEN WRAP | 16

choice of crispy or grilled chicken,
lettuce, tomato, chipotle ranch,
tortilla wrap

STEAK SANDWICH | 19

60z. USDA choice sirloin (prepared
medium rare — well done upon request),
cheddar cheese, mixed greens,
horsey sauce, ciabatta bread

GRILLE CLASSIC | 17
choice of 8oz. chopped chuck &
short rib USDA choice angus beef
patty, 6oz. chicken breast, black bean
patty or turkey patty, lettuce, tomato,
red onion, brioche bun
add:

cheddar cheese +2

swiss cheese +2

provolone cheese +2

applewood smoked bacon +3

avocado +6

ENTREES

entrées include warm petite rolls and butter — upgrade to include a house side salad for *4

STIR-FRY | 18
broccoli, carrots, edamame, red peppers,
stir-fry sauce (contains sesame oil),
choice of basmati rice or brown rice
add:

six jumbo shrimp +12

60z. chicken breast +9

60z. USDA choice sirloin +12

CAPELLINI POMODORO | 17
tomato, onion, red pepper, onion,
garlic, olive oil, parmesan cheese,
angel hair pasta
add:
six jumbo shrimp +12
6oz. chicken breast +9

CAJUN PENNE | 22
artichoke hearts, tomatoes, red peppers,
black olives, pine nuts, cajun cream
sauce, penne pasta
add:

six jumbo shrimp +12

6oz. chicken breast +9

60z. USDA choice sirloin +12

TUSCAN CHICKEN | 23

tuscan seasoned chicken breast
accompanied by angel hair pasta tossed
in herbed olive oil with basil, sweet drop
peppers, sun-dried tomatoes, black
olives, red onions

TWIN STREET TACOS | 22
choice of citrus marinated mahi-mahi
or grilled chicken breast, pico de gallo,
fresh lime, coleslaw

FISH & CHIPS | 23

choice of broiled or battered and fried
Atlantic cod, french fries, coleslaw, tarter
sauce, fresh lemon

HONEY GARLIC SALMON | 25
60z. Atlantic salmon, honey garlic
butter, basmati rice, vegetable blend
of broccoli, carrots, edamame,

red peppers

THREE CITRUS HALIBUT | 46
7oz. wild-caught halibut, three citrus
sauce, parmesan risotto cake, vegetable
blend of broccoli, carrots, edamame,
red peppers

FILET MIGNON | 45

60z. USDA center cut choice angus
filet mignon, honey thyme butter,
rosemary red skin smashed potatoes,
vegetable blend of broccoli,

carrots, edamame, red peppers

Please inform your server of any food allergies. Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
A split plate charge of *4 will be added to all shared entrées. All prices include 6% sales tax. A 22% service charge may be added to parties of six or more guests.



