e

Blend of fresh spinach,

e g W N
’ F D¢l
SUNDAY =B
;. g ’k‘b ]
11AM TO 2PM
-“\' IJ \
- k> -.l.’
& o #,
BRUNCH PLATES D7
SMOOTHIE BOWL 14 (GFO) / \ 9
Blended mix of Michigan fruits served L \.’ .
smoothie bowl style , Topped with A : i
> banana slices, fresh berries, granola and . ] i 4
g honey drizzle. *Dairy Free* BrunCh Drinks , Ay’
E House Sparkling Bottle $20 i
o CHICKEN & WAFFLES CHARCUTERIE 40 with choice of 2 juices e
s Serves 2 ) eg—
e i Crispy, golden-breaded chicken cutlets. Bloody Mary Pitcher $30 L T\

» - Buttermilk waffles. Served with a variety . . k,v_,,é
NP A of seasonal fruits and all the toppings 1/2 off all Sparkling Wine & Champagne p7 iR A
[ \& GRILLED SALMON SALAD 18(GF) Bloody Mary $10 A L
0y 428 . Grilled salmon filer over mixed greens, Aperol Spritz _$'IO '%
o0 i bacon bits, goat cheese, dried & fresh Elderflower Spritz $10
S B berries. Creamy dill dressing. Vodka Redbull $10
AR Espresso Martini $10

L DO.C STEAK BITE BOWL 17 Red or White Sangria $10
Va Seasoned steak bites served over garlic
~ Q % potato puree with crispy onion shreds
=70 ! and au jus.
o » SHARING
40 SHAVED RIBEYE SANDWICH 19 CRAB RANGOON DIP 12 4
5 % French dip style meets Philly toppings. (SF ;
o c Shaved Ribeye. Provolone cheese. All the things you love about v
£ S\ Peppers & onions. Au jus. Crab Rangoon. Pita Chips. _ -
29 Creamy Horseradish. Served with side W
§ 9 salad OR fries. CAJUN SEI%I;:IAET%TUFFED a ‘
o g ) ~_ STEAK & EGGS 22 ~ 2for12or 4 for18 3, 4
B4Q Petite Sirloin served with scrambled Crispy fried beignet dough
&)= eggs. Buttered baguette. stuffed with seasoned
B shrimp, dusted with Cajun A
G SCRAMBLED EGG HASH 15 (V) spice and powdered sugar. )
S Fried potatoes loaded high with TOASTED SPINACH & N
ot i broccolini, peppers, onions and ARTICHOKE DIP 12 (V)
o mushrooms topped provolone cheese.

Add steak bites +6

NUTELLA FRENCH TOAST STICKS 14
Cinnamon sugar topped sticks with a
Nutella drizzle. Stewed apples side.

HOT HONEY PORK BELLY 15

Crispy pork belly drizzled with hot honey
comes with a side of fries.

SWEETS

Beignets per piece 4

Chocolate Torte with berries 7
Lemon Bar 4
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Nutella drizzled Beignet per piece 5

water chestnuts and {
artichokes. Topped with R
creamy cheeses. |
Baked until bubbling.
Served with pita chips.

TRUFFLE FRIES 12 (V)
Finely shaved Pecorino
infused with truffle piled

high on a big bowl of fries.
Garlic aioli & ketchup

FIGS IN A BLANKET 13
(GF/NT) ,
5 goat cheese stuffed figs
wrapped in prosciutto.
Drizzled with honey-
balsamic glaze. = «_
Served with candied
walnuts.
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