
Christmas Dinner 
 

 
 
 

STARTERS 
 
BISON MEATBALL 19 
½ Pound Grass-Fed Bison Meatball | Veal Stock                          
Mozzarella | Marinara | Shaved Parmesan                            
Garlic Crostini 
SMOKED MICHIGAN WHITEFISH PÂTÉ GFA 19 
Red Caviar | Smoked Sea Salt | Crostini 
 

COLOSSAL SHRIMP COCKTAIL GFA 21 
Cognac Sauce | Spicy Cocktail | Horseradish | Lemon 

 

PARMESAN TRUFFLE FRIES 16 
Roasted Garlic & Rosemary Aioli 
 

SOUPS & SALADS 
 
BAKED FRENCH ONION SOUP GFA 11 

Provolone | Gruyère | Swiss | Parmesan Crust 
 

GOLDEN MUSHROOM SOUP 10 
Chives | Brie Crostini 

 

CRANBERRY KALE GFA  9 | 17 
Purple Kale | Michigan Cranberries | Chèvre 
Winter Squash | Candied Walnuts 
Dijon Maple Vinaigrette 

 

THE WEDGE GFA 16 
Iceberg | Cherrywood-Smoked Bacon | Pickled Red Onion 
Smoky Bleu Cheese | Tomatoes | Tarragon Dressing 
 
ADD protein to any salad 
Chicken 7 | Seared Salmon* 12 | Sautéed Gulf Shrimp 10 
Avocado 3 
 

 
 

 

 
 
 
 

MAINS 
 
USDA ANGUS CERTIFIED PRIME RIB ROAST 56  
Garlic & Chive Mashed Potato | Honey Roasted Root 
Vegetables | Rosemary Au Jus | Creamy Horseradish  
 
 

7 OZ FILET MIGNON* 52 
Dauphinoise Potato | Roasted Vegetables  
Cabernet Truffle Reduction 
 

ADD  Lobster Tail 23 | Jumbo Gulf Shrimp 14     
          Oscar Style 16 
 

DIVER SCALLOPS GFA 42 
Charred Sweet Corn Purée | Guanciale | Blistered 
Tomatoes Aged Balsamic 
 

FAYGO ™ ROCK & RYE SHORT RIB GFA 35 
Whipped Potato | Roasted Vegetables| Rock & Rye Veal 
Reduction 
 

BONE-IN TOMAHAWK PORK CHOP* GFA 39 
Heritage Berkshire Pork | Pomegranate Sauce 
Jalapeño & Honey Sweet Potato Mash 

 

       GINGER SESAME SEARED SALMON* GFA 31 
Atlantic Salmon | Braised Baby Bok Choy                             
Shiitake Mushroom | Sticky Rice | Chili-Soy Glaze 
 

ADD-ONS 
 

HOT HONEY BRUSSELS SPROUTS GFA 14 
Pomegranate Arils | Maple Bacon, Chili Threads 
 

SAUTÉ OF WILD FOREST MUSHROOMS GFA 14 
Italian Black Truffle Oil, Fines Herbs 
 
ARTISAN BREAD 7 
House Made Pull Apart Ciabatta Bread | Herb Olive Oil 
Balsamic 

 
 GFA = GLUTEN-FREE AVAILABLE 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS 

 


