
S e as o n a l .  U p  N o r t h .  C o m f o r t  F o o d

PEAK PERFORMANCE  GLUTEN FREE       $5 Split plate charge

*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

mai n  faremai n  fare

Sandwiches are served with housemade ranch chips. SubsƟ tute French fries for $2 or truffl  e fries or fruit for $4.
Gluten-free bread or buns available.

shareable  favori t esshareable  favori t es

HAN DH ELDSHAN DH ELDS

PICKLE FRIES
zesty pickle fries, spicy ranch 13

PRETZEL BITES
smoked Gouda Mornay, whole-grain mustard 15

BRUSSELS SPROUTS
bacon, hot honey, Parmesan 14

SMOKED WHITEFISH PATE
sweety drops, crosƟ ni and fl atbread crackers 18

CHICKEN WINGS
Buff alo, chili ginger, BBQ, or naked, celery 16

GUACAMOLE & SALSA
torƟ lla chips, house made salsa, guacamole 12

TRUFFLE FRIES
white truffl  e oil, fresh herbs, Parmesan, 

roasted garlic aioli 12

AMERICAN SMASH BURGER*
(2) Angus beef paƫ  es, American cheese, 

sweet & spicy pickle, Zillion Island sauce, LTO, 
Brioche bun 19 

MOUNTAIN SMASH BURGER*
(2) Angus beef paƫ  es, caramelized onions, 
bacon jam, pepper jack cheese, garlic aioli, 

LT, Brioche bun 22

CHICKEN GYRO
spiced chicken, grilled naan, feta, leƩ uce, tomato, 

red onions, Greek tzatziki 17

SALMON BLT
char-grilled salmon, bacon, tomato jam, urban 

arugula blend, garlic aioli, MI sourdough 19

BLACKENED SHRIMP TACOS
three tacos, mango salsa, sweet pepper crema 22

PORTERHOUSE*
22oz char-broiled, horseradish compound buƩ er, 

buƩ ermilk mashed potatoes, asparagus 48

STEAK* & FRITES
char-grilled sirloin, Cognac demi-glace, 

sea salt fries, daily vegetables 38

ATLANTIC SALMON
seared, strawberry relish, balsamic glazed, 

leek & pepper risoƩ o, 
daily vegetable 34

PORK RIBEYE
cider maple reducƟ on, buƩ ermilk mashed 

potatoes, daily vegetable 34 

CA JUN SHRIMP FET TUCCINE
roasted tomatoes, asparagus, pepper medley, 

Parmesan, chive 27

SUMMER ZUCCHINI PASTA
zucchini, yellow squash, roasted red peppers, 

spinach, shiitake mushrooms, 
coconut curry 21

add chicken 8, shrimp 8, or salmon 10 

Soup & Salad
SOUP DU JOUR

house-made, prepared daily 
8

 CAESAR SALAD
romaine, grape tomatoes, Parmesan, croutons, 

Caesar dressing 10/13

 HOUSE SALAD
crisp greens, cucumbers, medley tomatoes, 

red onions, carrots, garlic croutons, 
your choice of dressing 10/13

dressings: French, ranch, red wine vinaigreƩ e, 
cherry vinaigreƩ e, blue cheese

add grilled chicken 8, shrimp 8, or salmon 10


