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Starters
Smoked Wings* Italian Flatbread
Bone-in wings (8) served with choice of buffalo garlic & herb, Prosciutto, genoa salami, mushrooms, roasted shallot,
lemon pepper dry rub, spicy gochujang, or BBQ 12 mozzarella, red sauce 15
Shareable Pretzel Veggie Flatbread*
Giant soft pretzel, MSU bratwurst, mornay cheese sauce, Sun dried tomato, arugula, kalamata olives, feta, pesto,
spicy brown mustard, house pickles 22 citrus zest, herbs, spiced honey 15
Loaded Fries* Harissa Glazed Tempura Shrimp
Pork belly, truffle mornay, romesco, shallots, scallions 15 Cilantro, mint, citrus zest, harissa glaze 15
Soup and Salads
Bistro Salad*

Mixed greens, domestic blue cheese, candied walnuts,
dried cranberries, whole grain mustard vinaigrette (6F) 8 small / 14 large

Classic Caesar Salad*
Romaine, shaved parmesan, crostini (GF no crostini) 8 small / 14 large

White Bean Stew*
Crispy prosciutto, tarragon oil (GF no prosciutto) 6 / bow!

Mains
6 oz. Filet Mignon Prime Rib
Garlic mashed potatoes, seasonal vegetable, 12 oz. prime rib, garlic mashed potatoes, seasonal
rosemary demi-glace (GF) 43 vegetable, rosemary demi-glace (6F) 40
Smoked Polish Sausage Wild Mushrooms and Polenta
Little town jerky polish sausage, cherry pepper relish, Mirepoix, pinot noir, fresh herbs, vegan blue corn polenta,
onion, dijonnaise, poppyseed bun, beer battered fries 18 pea tendrils (GF)(V6) 25
Fish and Chips Mushroom Penne
Fried pollock, mushy peas, house tartar sauce, anchovy Penne pasta, wild mushrooms, plant-based cream sauce
butter, grilled lemon 22 (GF(VG) 24
Gameday Burger* Mac & Cheese
MSU beef, tomato, bibb lettuce, roasted garlic dijonnaise, Cavatappi, herb breadcrumbs, BBQ pulled pork,
pickles, onion, Michigan cheddar, brioche bun 18 pickled red onion 24

Add to any order: 80z Lobster Tail 18 * Three Jumbo Shrimp 12 * 6 oz. Grilled Salmon 14 * Grilled Chicken Breast 9

(6F) = Gluten iriendly or can be made gluten friendly. (V6) = Vegan *=C(an be made Vegan. Please speak with your server.

Due to our limited operations, menu substitutions and special requests, other than food allergies, cannot be accommodated at this time.
We appreciate your understanding!

An automatic 20% service charge will be applied to private parties and groups of 8 or more.
Ask your server about items cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
We cannot guarantee that allergens have not been introduced during a stage of the food chain process or, even inadvertently, during preparation.




