
ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO

ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS.

STARTERS

GARLIC HERB FOCACCIA 
WHIPPED BUTTER. 7.

 VG

MARKET SOUP
A TASTE OF THE SEASON — ASK ABOUT TODAY’S SELECTION. 9.

HAMACHI CRUDO
PONZU,  CUCUMBER, CILANTRO, CRISPY LEEKS, BONITO . 18.

FRESH HOUSE MADE PASTA

MUSHROOM CAMPANELLE
ROASTED MUSHROOMS, SHALLOT BUTTER, SHERRY, PARMESAN. 26.

ROASTED BEET SALAD
WHIPPED GOAT CHEESE, PISTACHIO, GRANOLA, RASPBERRY VINAIGRETTE. 15.

VG GF

MIXED GREEN  SALAD
RADISH, SUNFLOWER SEEDS, DILL, CRISPY QUINOA, BUTTERMILK VINAIGRETTE. 14.

GFO

DF

* contails seafoood 

LONDA BOLOGNESE
PARMESAN, BASIL, PARSLEY. 28. 

VG

PEA CREAM, MINT, PECORINO. 25.

ORRECHIETTE & PEAS VG



DINNER

Leelanau County and the greater Northwest Michigan

region offers an abundance of high quality produce,

dairy, fish, wines and other locally made products.

We’re proud to partner with many high quality local

purveyors to deliver a difference you can taste when

you drink and dine with us.

MAIN

JEFF GONG

GREEN SPIRIT

LEELANAU COUNTY

IDYLL FARMS 

NORTHPORT

LAKEVIEW HILL FARM 

LEELANAU COUNTY

THREE BARN FARM

MAPLE CITY

LOMA FARM 

LEELANAU COUNTY

NORTHWOODS SODA 

WILLIAMSBURG

ROASTED CHICKEN
GRILLED ASPARAGUS, PEA SHOOTS, BLACK TRUFFLE, SORREL CREAM. 34.

SPRING

EXECUTIVE CHEF

GRILLED SHISHITOS & CHIMICHURRI. 42.

PORK CHOP
POLENTA, BLUEBERRY MOSTARDA, ARUGULA. 42. 

SIDES
CHANGES SEASONALLY — 
ASK ABOUT TODAY’S SELECTION. 

ARUGULA, PRESERVED LEMON, CURED OLIVES, RED ONION. 38.

NO SEPARATE CHECKS FOR GROUPS OF 8 OR MORE 

V - VEGAN, VG - VEGETARIAN, GF- GLUTEN FREE, DF - DAIRY

FREE 

COCONUT CHICKPEA CURRY
CARROTS, POTATOES, PEAS, MINTED YOGURT. 29.

GF

GF

GRILLED BRANZINO

GF VG

WAGYU FLANK STEAK GF DF

GF DF


