
DINNER 

Mashed Potatoes  
Baked Potato  

S idewinder  Fr ies  

Gar l ic  Parm Fr ies  $3  
 Sweet  Potato Fr ies  

French Fr ies  

Onion Rings  
Vegetable  of  the  Day  

Wi ld  Rice   

S ide Salad  
Cole  S law 

Cottage Cheese 

SIDES 

APPETIZERS 

HUMMUS AND PITA 
Roasted Gar l ic  Hummus,  L ight ly  Fr ied  P ita  Chips,  Cr ispy Chickpeas,  Sweety Drop Peppers,  

EVOO,  Smoked Paprika  $9  

GARLIC PARMESAN FRIES  
Sidewinder  Fr ies Tossed in Gar l ic  Parmesan 

Sauce,  Rosemary & Thyme,  Parmigiano -
Reggiano  $11  

SPINACH DIP 
Served with  Naan Dippers $12  

CHEESE CURDS  

SOUP & SALAD 

CHEF’S SPECIAL RECIPE SOUPS  

Soup of  the Day $5   French Onion $7   Steak Chi l i  $7  

GREEK SALAD 
Romaine Lettuce,  Cherry  Tomatoes,  

Cucumbers,  Kalamata Ol ives,  Red Onion, 
Banana Peppers,  Feta,  Lemon Oregano 

Vinaigrette $10  

BONUS SALAD  
Mixed Greens,  Ham, Turkey,  Cheddar,  

Tomato,  Bacon,  and S l iced Egg $  12  

Add to your  Salad  

   Ch icken $6   Shr imp $7   Sa lmon $10  

BABY KALE SALAD 
Pomegranate Vinaigrette and Ar i ls ,  Cherry 

Tomatoes,  Roasted Hazelnuts ,  Pepitas ,  
Orange Segments,  Sweety Drops $  12  

MICHIGAN SALAD  
Mixed Greens,  Dr ied  Cherries ,  Granny Smith 
Apples ,  Feta,  Walnuts ,  and Cherry  Heir loom 

Tomatoes  $  12  

Served with  Marinara  $8  
STEAK & CHEESE CRUNCH ROLLS 

Served with  Beer Cheese $ 10  

ONION RINGS  
Served with  Ranch $ 6  

FRIED CALAMARI 
Spicy Tomato Sauce & Basi l  Sugar  $12  

BOURSIN AND MUSHROOMS 
Served with  Crostini $12  

SIDE SALAD $5  

CAESAR SALAD $10  



DINNER 
FARM ENTREES FISH ENTREES 

GRILLED RIBEYE 
12 oz .  USDA Choice Cut  Ribeye Gr i l led  with  

Gar l ic  Herb Butter  
 $ 28  

BONE-IN VENISON CHOPS 
Grit  Cake,  Wi lted Spinach Demi -Glace  

 $ 28  

BONELESS HALF CHICKEN 
Caramel ized Onion and Bacon Risotto,  and 

Natural  Sauce  
$24 

PRETZEL BURGER 

8 oz .  Burger ,  Beer  Cheese,  Bacon,  Cr ispy 
Onions,  Sweety Drop Peppers,  on  a Pretzel  

Bun,  with One S ide  
$18 

BONE IN PORK CHOP 
Bone in Pork Chop Served with  Apple  

Bourbon Glaze  
$22  

CLASSIC CHEESEBURGER 

8 oz .  Burger ,  P inconning Cheese,  Lettuce,  
Tomato,  P ickle ,  and Onion,  with  One S ide  

$15 

NEW YORK STRIP 
12 oz .  Gr i l led  New York Str ip  

$28  

PAN SEARED SALMON 
Maple Glaze and Two S ides  

 $  25  

LOCAL CAUGHT CATFISH 
Pr ime Cut  Catfish Deep Fr ied,  with Tartar  

Sauce,  with  Two S ides  
$  18 

FRIED YELLOW LAKE PERCH 
Tarter Sauce and Two S ides  

$24 

Add to your  Pasta:   

Chicken $6      Shr imp $7    Sa lmon $10  

PASTA 

CHICKEN ALLA VODKA PARMIGIANA  

Buttered Noodles,  Burrata and Parmesan 
Cheese,  Basi l  Chiffonade  

$ 18 

SHRIMP & VENISON SAUSAGE  

Torte l l in i ,  Peppers,  Onions,  Mushrooms,  
Kale ,  and Cajun Parmesan Cream  

$20  

CHEESE RAVIOLI 
Spicy Tomato Sauce,  Wi l ted Greens,  

Parmigiano-Reggiano  
$15 

Farm Entrees are Served with  a  Choice 
of  Two S ides un less  otherwise  noted  

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  O R  S H E L L F I S H  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S  

Pastas  are  Served with  a S ide Salad  


