TAVERN MENU

APPETIZERS AND SALADS

Truffled Potato Chips with Maytag Blue Cheese and Fresh Chives

Wild Mushroom Soup with Crisp Parsley and Black Truffle Creme Fraiche
Meatball Sliders with Parmesan, Mozzarella and Spicy Tomato Sauce
Garlic and Chili Chicken Drummettes with General Tso's Sauce

Caesar Salad with White Anchovies and Tomato-Basil Bruschetta

Chopped Vegetable Salad with Toasted Pine Nuts and Feta Cheese
Prosciutto and Mozzarella Salad with Marinated Beets and Aged Balsamic

Chinois Chicken Salad with Spicy Cashews and Sesame-Mustard Dressing

P1ZZAS AND SANDWICHES

Smoked Turkey Club with Crisp Bacon, Gruyere Cheese and Potato Chips
* Prime Burger with Onion Marmalade, White Cheddar and French Fries

Rib Eye Steak Sandwich with Onions, Mushrooms and Horseradish Aioli

Italian Sausage Pizza with Mushrooms, Eggplant, Onions and Goat Cheese

Margherita Pizza with Buffalo Mozzarella and San Marzano Tomato Sauce

Wild Mushroom Pizza with Ricotta Cheese, Leeks and Basil Pesto

Spicy Chicken Pizza with Roasted Garlic, Sweet Peppers and Cilantro

Salami, Soppressata and Pepperoni Pizza with Red Onions and Green Chilis



DESSERTS

12 Layer Chocolate Dobos Torte with Praline Mousse and Chocolate Sorbet

Michigan Blueberry Crumble Cake, Créme Fraiche Sauce,
House-Made Blueberry Swirl Ice Cream

Lemon Meringue Tart with Lemon Marmalade and Blueberry Compote
Banana and Toffee Cream Pie with Valrohna Chocolate sauce
Strawberry Shortcake with Buttermilk Ice Cream and House-Made Scone
Raspberry Souffle with Chocolate Chips and Pistachio Ice Cream

Assorted House Made Cookies
Chocolate Chunk, Lemon Ginger, Raspberry Linzer, Chocolate Chocolate

Executive Chef Marc Djozlija

* ltems may contain raw or undercooked ingredients
Consuming raw or undercooked meat, poultry, shellfish or eggs may increase your risk of food borne illness



