
22

16 

16

22 

OCTOPUS SALAD GF
FRISÉE | MINT | DILL | CILANTRO | YUZU SESAME BALSAMIC 
DRESSING | CITRUS SUPREMES  

ROASTED STREET CORN 
CHEESE DIP GF
ROASTED CORN | CREAM CHEESE | RED PEPPER | QUESO FRESCO 
FRIED TORTILLA CHIPS

PARMESAN TRUFFLE FRIES 
ROSEMARY GARLIC AIOLI

16HUMMUS AND PITA GFA
OLIVE TAPENADE | FRIED PITA | TOASTED WALNUTS

CHICKEN WINGS GF 17
SIX WINGS | TOSSED IN DRY RUB SEASONING | SERVED WITH BLEU 
CHEESE AND RANCH DRESSING 

S O U P S  &  S A L A D S
SUB SALMON* 9 | SHRIMP 7

9

19

SOUP OF THE DAY 
CHEF’S SELECTION HOUSEMADE SOUP OF THE DAY

CHICKEN CAESAR GFA
ROMAINE HEARTS | GRILLED CHICKEN BREAST | PARMIGIAN0 
REGGIANO | LEMON BRIOCHE CRUMB | CAESAR DRESSING 

SPINACH AND STRAWBERRY SALAD GF  �19
BABY SPINACH | GRILLED CHICKEN BREAST | TOASTED ALMONDS 
FETA CRUMBLE | RED ONION | BALSAMIC DRESSING

BEV’S  CHOPPED COBB GF 19
ROMAINE | GRILLED CHICKEN BREAST | SPRING MIX | CUCUMBER 
TOMATO | CARROT | EGG | BEETS | BLEU CHEESE CRUMBLES 
BLEU CHEESE DRESSING

M A I N S
39  

32  

BRAISED SHORT RIB  GF 
MASHED YUKON POTATOES | BEEF DEMI-GLACE | MUSTARD 
HORSERADISH SAUCE | ROASTED CARROTS 

LEMON ROSEMARY-ROASTED 
CHICKEN GF
CRISPY AIRLINE BREAST | BOURSIN-WHIPPED POTATOES  
ROASTED BABY VEGETABLES | LEMON ROSEMARY CHICKEN JUS
SEARED ATLANTIC SALMON* GFA 34
SAUTEED FARRO | HEIRLOOM TOMATO | SPINACH 
CITRUS SALSA VERDE

GRILLED MAHI-MAHI* GFA� 36  
CHIMICHURRI | CILANTRO RICE | ROASTED TOMATO

PAPPARDELLE PRIMAVERA� 33 
SAUTÉED SPINACH | ROASTED TOMATO | ARTICHOKE HEARTS 
WHITE WINE | GARLIC AND OLIVE OIL | TOPPED WITH  
PARMESAN CHEESE 
ADD CHICKEN 5 | SHRIMP 7

SEARED VEGAN SCALLOPS GF | V 24
LOCALLY SOURCED TRUMPET MUSHROOM | SPRING PEA PURÉE 
VEGAN BACON BITS | RED LENTILS

THE BURGER* GFA 22
PRIME BRISKET, SHORT RIB & CHUCK BLEND | ARUGULA | TOMATO 
CARAMELIZED ONION | STEAKHOUSE ONION CHEDDAR 
TOASTED BRIOCHE BUN
ADD BACON 2 OR EGG 2 
SUB FRIES OR SWEET POTATO FRIES 2 | TRUFFLE FRIES 4

A D D - O N S
ROASTED BABY VEG GF 8
ASPARAGUS GF 8
GREEN BEANS ALMONDINE GF 8
SAUTÉED MUSHROOMS GF 13
BOURSIN-WHIPPED POTATOES GF 8

8

11
9

RO ASTED FINGERLINGS 
SIDE CAESAR OR GARDEN SALAD 
ARTISAN BREAD 
BAKED PULL-APART BREAD | PARMESAN | HERB OLIVE OIL 
& BALSAMIC DIP

GF = GLUTEN-FREE      GFA = GLUTEN-FREE AVAILABLE      VG = VEGETARIAN      V = VEGAN

*MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS |  POULTRY | SEAFOOD | SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES | PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

S T A R T E R S

PARK 600 MEATBALLS 
BEEF, VEAL AND PORK BLEND | ARRABBIATA SAUCE 
PARMESAN CHEESE

M O T H E R ' S  D A Y  
D I N N E R



C O C K T A I L S
MARGARITA FLIGHT� 25
HORNITOS REPOSADO TEQUILA | LYCHEE JALAPEÑO | YUZU CITRUS 
STRAWBERRY | BLUE AGAVE

SMOKED OLD FASHIONED� 23 
MAKER’S MARK PRIVATE SELECT BOURBON | CITRUS SIMPLE 
ANGOSTURA BITTERS | FILTHY CHERRY & ORANGE PEEL  
SMOKED AND SERVED OVER MICHIGAN CLEAR ICE

CHERRY VODKA FIZZ� 15
EFFEN BLACK CHERRY VODKA | LEMON JUICE | BLACK CHERRY PURÉE 
CLUB SODA

BLUEBERRY GINGER MULE� 16 
KETEL ONE VODKA | LIME JUICE | BLUEBERRY PURÉE | GINGER BEER 

DRAGONBERRY MOJITO� 15 
BACARDÍ DRAGONBERRY RUM | LIME JUICE | MINT SIMPLE 
DRAGON FRUIT PURÉE | CLUB SODA

LAVENDER GIN SOUR� 17
ROKU GIN | LEMON JUICE | LAVENDER SYRUP | FEE FOAM

MOSCATO SANGRIA� 16 
MOSCATO | SIPSMITH GIN | ST~GERMAIN ELDERFLOWER LIQUEUR 
HOUSEMADE SOUR | PEACH JUICE | CLUB SODA  
ORANGES & STRAWBERRIES | EDIBLE FLOWER

STRAWBERRY PALOMA� 16 
CASAMIGOS BLANCO TEQUILA | LIME JUICE | STRAWBERRY PURÉE 
SANPELLEGRINO GRAPEFRUIT

LYCHEE JALAPEÑO MARGARITA� 17
HORNITOS REPOSADO TEQUILA | TRIPLE SEC | JALAPEÑO SIMPLE LYCHEE 
SYRUP | LIME JUICE

PEACH PALMER� 16
CROWN ROYAL PEACH WHISKY | LEMONADE | FRESH BREWED ICED TEA 
PEACH SYRUP | MINT

C L A S S I C S
MARGARITA 14
PATRÓN SILVER TEQUILA | TRIPLE SEC | LIME JUICE | HOUSEMADE SOUR MIX

MOJITO 14
BACARDÍ LIGHT RUM | LIME JUICE | MINT SIMPLE | SODA

COSMOPOLITAN 14
GREY GOOSE VODKA | TRIPLE SEC | LIME JUICE | CRANBERRY JUICE

GIMLET 14
HENDRICK ’S GIN | LIME JUICE | SIMPLE

MOSCOW MULE� 14
TITO’S HANDMADE VODKA | LIME JUICE | GINGER BEER

M A R T I N I S
BASIL & GRAPEFRUIT� 16
EFFEN VODKA | GRAPEFRUIT JUICE | SIMPLE | BASIL

PEACHY BEE’S  KNEES� 15
BLUECOAT AMERICAN DRY GIN | BASIL | SIMPLE | HONEY  
PEACH PURÉE | LEMON JUICE | BASIL LEAF & LEMON WEDGE

ESPRESSO MARTINI� 20
ABSOLUT VANILIA VODKA | BAILEYS IRISH CREAM LIQUEUR  
MR BLACK COFFEE LIQUEUR | FRESHLY BREWED ESPRESSO

MARASCHINO MANHATTAN� 18
MAKER’S MARK BOURBON | MARASCHINO LIQUEUR | SWEET VERMOUTH 
ANGOSTURA BITTERS

YUZU CUCUMBER GIMLET� 16
BLUECOAT AMERICAN DRY GIN | LIME JUICE | YUZU SYRUP | CUCUMBER

LAVENDER LEMON DROP� 17
HAKU VODKA | TRIPLE SEC | LAVENDER SIMPLE SYRUP | LEMON JUICE

Z E R O  P R O O F
BLUEBERRY & PINEAPPLE SOUR*� 12
RITUAL AGAVE SPIRIT ALTERNATIVE | REÀL BLUEBERRY PURÉE | PINEAPPLE & 
LEMON JUICES | FEE FOAM | BLUEBERRIES

SPICY NON-GARITA� 12
RITUAL AGAVE SPIRIT ALTERNATIVE | LIME JUICE | SOUR MIX | REÀL AGAVE 
JALAPEÑO SIMPLE SYRUP

PASSION FRUIT NOJITO� 12
RITUAL RUM ALTERNATIVE | LIME JUICE | PASSION FRUIT PURÉE 
MINT SIMPLE | SODA

CUCUMBER HONEY LIMEADE� 12
RITUAL GIN ALTERNATIVE | CUCUMBERS | HONEY | LIME JUICE 
CLUB SODA | CUCUMBER | LIME WEDGE

PEACHY PALMER� 9
LEMONADE | BLACK TEA | PEACH PURÉE | MINT SIMPLE

COLA LOLA� 9
PEPSI | GRENADINE | LIME JUICE | HALF & HALF

SPARKLING STRAWBERRY LEMONADE� 9
LEMONADE | STRAWBERRY PURÉE | CLUB SODA 

RASPBERRY DREAM� 9
LEMON-LIME SODA | RASPBERRY PURÉE | LEMON JUICE | HALF & HALF

W I N E S

W H I T E
BUBBLES
WYCLIFF BRUT-CA� 12 | 46
LA MARCA PROSECCO-ITALY� 15 | 58
CHANDON BRUT-CA� 17 | 66
CHANDON GARDEN SPRITZ-ARGENTINA� 17 | 66
MOËT & CHANDON ‘IMPÉRIAL’ BRUT-FRANCE� 145
MOËT & CHANDON ‘IMPÉRIAL’ BRUT ROSÉ-FRANCE� 155
VEUVE CLICQUOT ‘ YELLOW LABEL’-FRANCE� 165
PERRIER-JOUËT ‘BELLE EPOQUE’ BRUT-FRANCE� 290
MOËT & CHANDON ‘DOM PÉRIGNON’-FRANCE� 390
LOUIS ROEDERER ‘CRISTAL’-FRANCE� 675

SWEET WHITES
CAPOSALDO MOSCATO-PIEDMONT-ITALY� 14 | 54
GRAND TRAVERSE LATE HARVEST RIESLING-MI� 15 | 58
TRIMBACH RIESLING-ALSACE-FRANCE� 80

PINOT GRIGIO
RUFFINO ‘LUMINA’-VENETO-ITALY� 12 | 46
MASO CANALI–TRENTINO-ALTO ADIGE ITALY� 15 | 58
BANFI ‘SAN ANGELO’ TOSCANA ITALY� 68
SANTA MARGHERITA-ALTO-ADIGE ITALY� 80
ETUDE PINOT GRIS-LOS CARNEROS AVA-CA� 100

CHARDONNAY
FRANCISCAN ESTATE ‘SPECIAL SELECTION’-CA� 12 | 46
SONOMA-CUTRER ’RUSSIAN RIVER RANCHES’-SONOMA COUNT Y-CA� 16 | 62
LOUIS JADOT-MÂCON-VILLAGES-FRANCE� 60
CAKEBREAD CELLARS-NAPA VALLEY-CA� 125 
STAG’S LEAP-NAPA VALLEY-CA� 150

SAUVIGNON BLANC
RODNEY STRONG ‘CHARLOTTE’S HOME’-SONOMA COUNT Y-CA� 12 | 46
KIM CRAWFORD-MARLBOROUGH-NEW ZEALAND� 15 | 58
FERRARI-CARANO FUMÉ BLANC-SONOMA COUNT Y-CA� 60
DUCKHORN-NAPA VALLEY-CA� 68
BLINDFOLD BY THE PRISONER-SONOMA COUNT Y-CA� 85

RO S É
MAWBY ‘SEX ’-LEELANAU PENINSULA-MI� 15 | 58
DAOU-PASO ROBLES-CA� 15 | 58
CHÂTEAU MINUT Y ‘ET OR’-FRANCE� 64

R E D
PINOT NOIR
‘SEA SUN’ BY CAYMUS-COASTAL-CA� 13 | 50
ELOUAN-OR� 15 | 58
BELLE GLOS ‘CLARK & TELEPHONE’-SANTA BARBRA-CA� 85
SONOMA-CUTRER-RUSSIAN RIVER VALLEY-CA� 95
KOSTA BROWNE-RUSSIAN RIVER VALLEY-CA� 240

CABERNET SAUVIGNON
‘BONANZA’ BY CAYMUS-NAPA VALLEY-CA� 15 | 58
‘DECOY ’ BY DUCKHORN-NAPA VALLEY-CA� 17 | 66
‘QUILT ’ BY CAYMUS-NAPA VALLEY-CA� 21 | 82
DAOU-PASO ROBLES-CA� 62
CAYMUS-NAPA VALLEY-CA 1 LITER� 170   
STAG’S LEAP ’ARTEMIS’-NAPA VALLEY-CA� 210 
LARKMEAD-NAPA VALLEY-CA� 275
OPUS ONE-NAPA VALLEY-CA� 550

MERLOT
MARKHAM ‘SIX STACK ’-NAPA VALLEY-CA� 15 | 58
DUCKHORN-NAPA VALLEY-CA� 80
QUATTRO THEORY-NAPA VALLEY-CA� 96

INTERESTING REDS
JOEL GOTT ‘PALISADES’ RED BLEND-CA� 14 | 54
ALTA VISTA VIVE MALBEC-MENDOZA-ARG� 15 | 58
‘ THE WALKING FOOL’ BY CAYMUS 
RED BLEND-SUISON-SUISON VALLEY-CA� 18 | 68
ROWEN RED BLEND-SONOMA COUNT Y-CA� 100
ORIN SWIFT ‘8 YEARS IN THE DESERT ’ ZINFANDEL BLEND-ST. HELENA-CA� 125
JUSTIN ISOSCELES’ BORDEAUX BLEND-PASO ROBLES-CA� 175
‘OVERTURE’ BY OPUS ONE RED BLEND-NAPA VALLEY-CA� 295

ZINFANDEL
SALDO BY THE PRISONER-CA� 65
ROMBAUER-NAPA VALLEY-CA� 95
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