
STARTERS
Tuscan Calamari         tomato | assorted peppers | garlic | capers | 12
Guacamole           lime | vine ripened tomato | crushed sea salt tortilla chips | 10
Wings                    naked | hot | mild | honey garlic | asian ginger |11
Americana Chips   free range chicken | avocado | tomato | onion | spiced sour cream | 11 
Hummus                spanish paprika | toasted sesame | kalamata olives | warm pita bread | 9

SALADS
Cobb        chicken | tomatoes | avocado | egg | plath’s bacon | creamy balsamic |12
Caesar      shaved parmesan | toasted croutons | local romaine | 8
Hudson     spiced pecans | dried michigan cherries | red onion | goat cheese| house vinaigrette| 9
Mediterranean    genoa salami | mozzarella | tomato | kalamata | artichoke | basil | balsamic vinaigrette 12  
House            spring greens | english cucumber | spiced red onion | 5
Adds Ons       chicken +4 | salmon +6 | filet steak +6 

BURGER
On a Bun blend of brisket + sirloin + chuck | lettuce | tomato | onion | kosher dill pickle | 10
Cheeseburger choice of cheese | lettuce | tomato | kosher dill pickle | 11
Veggie Burger black beans | portabella mushroom | broccoli | red onion | worcestershire sauce | 9
Add Ons plath’s bacon +2| sauteed wild mushrooms +2 | fresh jalapenos +1 | avocado +1
Cheese Selection white cheddar | aged swiss | american | bleu cheese +1
Choice of Side garlic & parm chips | basil sweet potato wedges | fries | fruit | giardiniera +1 | truffle fries +1
                         
SANDWICHES
Lobster Roll                   atlantic lobster | caramelized onion | lemon | 14
Ham & Swiss                 plath’s ham | aged swiss | french dijon | sourdough | 9 
Whitefish Po Boy           pan seared whitefish | organic lettuce | tomato | remoulade | 12
Blackstone Reuben      salt beef | kraut | aged swiss | marbled rye | 1000 island | 10
The Sicilian                  genoa salami | capocollo | plath’s ham | fresh mozzarella | giardiniera | 10  
Mission Chicken         breast of chicken | plath’s bacon | avocado | aged swiss | tomato | 10
Steak & Cheddar         tenderloin | aged cheddar | caramelized onion | 12 
Fish Tacos                   pico de gallo | cilantro aoli | avocado | jalapeno slaw | 14
Choice of Side garlic & parm chips | basil sweet potato wedges | fries | fruit | giardiniera +1 | truffle fries +1
 
FLATBREADS
Caprese                       roma tomatoes | organic basil | fresh mozzarella | balsamic reduction | 12
Buffalo Chicken          pulled chicken | hot sauce | fresh mozzarella | tomato | 12
Carnivore                     plath’s ham | pepperoni | sausage | wild mushrooms | onion | 12
Chicken & The Goat    slow roasted chicken | spinach | walnut | onion | pesto | goat cheese | 12

ENTREES
6 oz. Filet                         French Green Beans | amaretto roasted potatoes | 18
Calabrian Pasta chicken | fettuccini | artichoke | roasted red peppers | spinach | capers | 15
Fresh Catch superior whitefish | pan seared.blackened.fried | scented rice | jalapeno slaw | 14
Flat Iron Steak wild mushrooms | seasonal vegetables | roasted potatoes | ginger miso glaze | 16
Yellow Perch lake michigan perch | rice du jour | seasonal vegetables | 18
Atlantic Salmon pan roasted | tomatoes |  saffron risotto | jalapeno slaw | capers | 18 

:: all menu items are sourced seasonally, regionally if possible & always responsible ::
:: consuming raw or under cooked meat, poultry or seafood increases your risk of food bourne illnesses ::


