
LET’S GO SPARTANS! 

(GF) = Gluten friendly or can be made gluten friendly.  (VG) = Vegan  *=Can 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. 

Starters  
 

Apricot Wings* 
Apricot glazed bone-in wings (8), jalapeno-red onion relish  14 

 

Hot Honey Cornbread 
Sweet cornbread, hot honey, smoked paprika crema, candied 

pancetta, red onion relish  15 
 

 Pretzels & Beer Cheese 
Soft pretzel sticks, beer cheese, spicy brown mustard  14   

 
 

 

Chili Fries 
Chili con carne, cheese sauce, paprika crema, scallions  15 

 

Pancetta and Pear Flatbread 
Poached pears, candied pancetta, roasted fennel, arugula, 

creamy ricotta sauce  14 
 

Veggie Flatbread 
Piquillo peppers, zucchini, blistered tomatoes, fennel, goat 

cheese, creamed ricotta, lavender honey  15 
 

Soup and Salads 
 

Caesar Salad 
Romaine, basil-infused Caesar dressing, crouton, shaved 

parmesan (GF no crouton)  8 small / 14 large 
 

Bistro Salad* 
Mixed greens, cambozola, candied walnuts, dried cranberries, 

whole grain mustard vinaigrette (GF)  8 small / 14 large 
 
 

Roasted Squash Soup 
Blackstrap rum, spiced pepitas, black tea ‘crema’ (GF)(VG)    

6 cup / 8 bowl 
 

Chili Con Carne  
Beef & black bean chili, smoked paprika crema, scallions (GF)   

6 cup / 8 bowl 
Add side cornbread: $3 plain / $4 loaded 

 
Add to any order: Two U-10 scallops 16  •  Three shrimp 12  •  6oz Grilled salmon 16  •  7oz Grilled chicken breast  9     

 
Mains 

6oz Filet Mignon 
Black garlic demi-glace, mashed potatoes, asparagus (GF)  43 

 

Grilled Chicken Sandwich 
 Marinated grilled chicken, lettuce, tomato, dijonnaise,  

pretzel bun, french fries  (GF bun available) 16 
 

Gameday Bistro Burger* 
MSU beef, white cheddar, tomato, lettuce, red onion, dijonnaise, 

brioche bun, french fries  (GF bun available)  18 
 
 
 
 

Scallop and Shrimp Scampi  
Herbed polenta, spinach fiorentina, preserved lemon butter 

sauce, gremolata (GF)  38 
 

Squash Risotto 
Saffron, squash, roasted apples, fennel, piquillo peppers, 

pepitas (GF)(VG)  22  
 

Pork & Mac  
BBQ pulled pork, cavatappi, smoked cheddar cheese sauce, 

pickled red onion, herbed breadcrumbs  28 
 

 
Available after 4 p.m.: 

Prime Rib, 12 oz. prime rib, mashed potatoes, asparagus, black garlic demi-glace (GF)   42 
 


