« BREAKFAST -

FRITTATA

egg whites, broccolini, michigan mushrooms,
feta, arugula

EGGS BENEDICT

grilled sourdough, rosemary ham, spinach,
poached eggs, charred tomato hollandaise

AVOCADO TOAST

toasted multigrain, poached egg, hazelnuts,
pickled onion, cress

MORNING BURRITO

scrambled eggs, chorizo, red potatoes,
chihuahua cheese, salsa verde

TAVERN BREAKFAST

three eggs, crispy red potatoes, sourdough
toast, honey butter

BLUEBERRY PANCAKES

three buttermilk pancakes with michigan
blueberries and maple syrup

CROISSANT FRENCH TOAST

raspberry compote, maple syrup, whipped cream
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NUESKE'S THICK CUT BACON 9

FRESH FRUIT 7

GRILLED CHICKEN SAUSAGE LINKS 8
CRISPY RED POTATOES & HERB BUTTER 7
BUTTERMILK BISCUIT & GRAVY 11
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LAKE MICHIGAN TAVERN & FREEHOUSE

STEAK & EGGS 33

romesco sauce, two eggs, crispy red potatoes *

STEAK FRITES 37

green garlic béarnaise, black truffle frites *

8 0Z CREEKSTONE FARMS
CERTIFIED ANGUS BEEF NEW YORK STRIP

- 2
« SALADS -

CAESAR 14

sourdough croutons, pickled shallot, parmigiano

reggiano, anchovy dressing - add chicken + 6 *

WOOD OVEN CHICKEN 24

cabbage, kale, gem lettuce, cashews, avocado,

basil, sesame-citrus dressing

BIBB LETTUCE 15

watermelon radish, avocado, fines herbes,
dijon vinaigrette

* Consuming raw or undercooked foods may increase the risk of food-borne illness.

« LUNCH -

CIDER STEAMED MUSSELS 25

bar harbor mussels, oyster butter, toasted sourdough

GRILLED SALMON 29

grilled broccolini, preserved lemon vinaigrette

FISH & CHIPS 27

great lakes walleye, beer batter, pickled ramp
tartar, house fries

LOBSTER ROLL 36

lobster tail, tarragon mayo, toasted new england
brioche roll, house pub crisps

ROASTED TURKEY 19
multigrain toast, gruyere cheese, grain mustard
tarragon aioli, butter lettuce, tomato, green salad

CHICKEN SANDWICH 22

panko crusted chicken breast, shaved brussels
cauliflower slaw, aged cheddar dressing, pickles,
house fries

TAVERN BURGER 25

aged white cheddar, butter lettuce, roasted tomato
cornichon aioli, nueske’s bacon, house fries *

7 3
LATTE 8
CAPPUCCINO 6
&ﬂw MADCAP DRIP COFFEE 4
BRITISH BRUNCH TEA 4
NITRO COLD BREW 7
\Q J




ELEVATED
NEIGHBORHOOD

COMFORTS

LAKE MICHIGAN TAVERN & FREEHOUSE

WINE GLS BTL
ROSE OF GRENACHE 2024 Leo Steen, Sonoma . . . . . .. ...... 17 68
PIO PROSECCO ON TAP LaDolce Bolla, Veneto . . . . ......... 11 NA
SANCERRE BLANC 2023 Domaine Daulny, Loire . . . . . .. ...... 18 72
GRUNER VELTLINER 2028 Getrink, Niederésterreich (IL) . . . . . . . 12 60
CHARDONNAY LAHOMA 2024 Apollo’s Praise, Finger Lakes . . . . . 17 68
PINOT NOIR 2022 Stadlmann, Thermenregion . . . . .. ... ...... 17 68
CABERNET SAUVIGNON 2022 Honig, Napa Valley . ......... 21 84
OLD VINE ZINFANDEL 2023 Bedrock, Sonoma . . ........... 17 68
— Cocthil Q
JAGUAR SUN Cachaga, Chinola, Rhubarb, Lime, Panela . . . . . ... .. 15
SCARLET SOUR Bottled In Bond Rye, Aromatic Bitters, Orgeat, Lemon , . . 17
PATHFINDER Single Barrel Bourbon, Sake, Ginger, Aromatic Bitters 18
BLUE HERON Gin, Blueberries, Lemon, Basil, Salt . . . ... ... .... 16
MOSAIC Mezcal Espadin, Lychee, Elderflower, Lime, Strawberries . . . . . 16
EIDOLON Bitter Apertif, Lemon, Orange, Mint, Mineral Water SPIRITFREE 19
QUEEN OF HEARTS Orgeat, Blood Orange, Lime, Jalapefio Salt SPIRITFREE 19
TEPACHE Panela, Pineapple Juice, Chile Salt, Lime 2% A8V . 12

BEER

MITTEN LIFE LAGER Seedz Brewery, Union Pier | 4.5%
ALL THE PUDDING PILSNER Florian East, Hamtramck [ 5.2%
BODEGA MEXICAN LAGER Watermark, Stevensville | 4.5%

WITTY YANK AMERICAN ALE Drafting Table, Wixom | 5.0%

CASTAWAY WEST COAST IPA Big Lake, Holland | 6.5%

LOLO DDH IPA Mothfire, Ann Arbor | 6.5%

MYKISS IPA Blackrocks, Marquette | 7.2%

DIRTY FRANK STOUT River’s Edge, Milford | 6.9%

CLEAR CONSCIENCE CIDER Tandem Ciders, Suttons Bay | 6.5%

BOTTLES & CANS (

UPLAND CHAMPAGNE VELVET PILSNER 6
SPECIATION PLUM GENETIC DRIFT SAISON 9
ARVON CITRA DROPS NEW ENGLAND IPA 8

UNTITLED MANGO DRAGONFRUIT SELTZER 6
MODELO, MILLER LITE, STELLA, GUINNESS 5
N.A. PILSNER, WEST COAST IPA, KOLSCH 6

BRUNCH
FRIDAY TO SUNDAY
9 TO 3 PM

Q® 0 0 © 0 0 0 o0 o

CHOICE OF
Hctssas 12

- Orange - Blood Orange -
- Pomegranate -

SMOKED BACON

Eleotly Moty 15

Bacon Infused Vodka, House Mix,
Olives, Pepperoncini




