Entrée Offerings
Roast Tenderloin of Beef
Potato pavé, local vegetable medley, au jus and/or creamy horseradish
Grilled Jumbo Shrimp
Handmade pasta, preserved lemon, mascarpone, caviar
Crispy Local Pasture Chicken
Roasted broccolini, farm potato, romesco
Grilled Prime NY Strip
Local whipped potatoes, haricots verts, black garlic jus
Pan Seared Halibut
Harbor Springs potato, local vegetable medley, lemon bewrre blanc
Crispy Herb Whitefish
Wild mushroom risotto, wilted spinach, lemon aioli
Seared Duck Breast

Root vegeta]ole gnocchi, Iolueloewy black gar[ic reduction



Herb Grilled Local Pasture Chicken
Rosemary roasted new potatoes, seasonal vegetables, romesco
Pan Seared Scallops
Sweet corn and root vegetable hash, sage brown butter
Wild Mushroom Tagliatelle

Truffle, aged parmesan, fresh herbs

Crispy Pan Seared Arctic Char
Potato gnocchi, shitake mushroom, winter squash, asparagus, herb butter reduction
Herb Crusted Walleye
Morel risotto, aged grana padano, wilted ramps

Addlitional Selections Available

Offerings Vary Due to Seasonal Availability



