
 

 

 
Sunday, June 21st | Open 10am-9pm 

SUNRISE TACOS 
Three tortillas, chorizo sausage,  

cheddar-jack, egg, pico de gallo 14 

MONTE CRISTO 
Ham, turkey, Swiss, Texas toast,  

pan-fried with egg batter, powdered 
sugar, wild-berry sauce 16 

SUPREME FLATBREAD 
Bacon, chorizo sausage, onion, green 
pepper, mozzarella, scrambled egg, 
pico de gallo, cream cheese base 15 

 

Brunch 10am-12:30pm 

FRENCH TOAST 
Cinnamon sugar Texas toast, 

powdered sugar, choice of maple 
syrup or wild-berry sauce 12 

SOUTHWESTERN BOWL 
Ham, green pepper, onion, cheddar-
jack cheese, egg, tater tots, salsa 14 

CHICKEN & WAFFLES 
Fried buttermilk chicken, two maple 

waffles, Mike’s Hot Honey 16 

JUMBO CINNA-ROLL 
12oz oven-baked, glazed 10 

BISCUITS & GRAVY 
Home-made sausage gravy 8 

KIDS 
Waffle or French Toast Sticks 4 

SIDES 
White or rye toast 1.5 

 Sausage, bacon, hashbrowns, tots 3 

BOTTOMLESS MIMOSA  15 

SPINACH DIP 
Baked with spinach, artichokes 

 and cheese, served with grilled pita 11 

BRUSSELS SPROUTS 
Crispy fried with balsamic glaze 9 

PICKLES & PEPPERS 
Fried Dill chips, banana peppers,  

sweet bell peppers, ranch dressing 9

FRIED CALAMARI 
Lemon caper butter 15 

 

SMOKED SALMON DIP 
Served with grilled pita wedges 11 

 

SHRIMP COCKTAIL 
Cocktail sauce and lemon 15

BLACK & BLUE SALAD  
Char-grilled sirloin, mixed greens,  

bacon, tomato, red onion, crumbled 
blue cheese, blue cheese dressing 26 

SALMON CAESAR 
8-ounce char-grilled salmon, crispy 
romaine, asiago cheese, croutons, 

Caesar dressing 27 

LEELANAU CHERRY 
Grilled chicken, mixed greens, dried 

cherries, blue cheese, mandarin 
oranges, raspberry vinaigrette 24

SAUSAGE & PEPPERS 
PENNE 

Grilled Italian sausage, sweet bell 
peppers and caramelized onions 

with penne in a rich tomato sauce, 
finished with parmesan 23 

CHICKEN & CHERRY 
LINGUINI 

Char-grilled chicken, sun-dried  
cherries, sauteed mushrooms and  

spinach, tossed with linguini in 
creamy alfredo sauce 25 

LOBSTER & SHRIMP 
RAVIOLI 

Lobster meat, sauteed shrimp, 
cheese-filled ravioli, lobster cream  

sauce, scallions, tomatoes 25

MARYLAND CHICKEN 
Char-grilled chicken breast, crab  

cake stuffing and shrimp, finished  
with lobster cream sauce 26 

COCONUT CHICKEN 
Coconut-encrusted fried chicken, 

topped with our signature pineapple 
Malibu rum sauce 23 

CHICKEN TORINO 
Lightly breaded chicken, mushroom, 

smoked bacon, artichoke hearts, 
lemon-caper sauce 25

STUFFED SALMON 
Baked with our crab cake stuffing, 

finished with lobster cream 28 

SAUTEED PERCH 
Wild-caught fillets, served with  

house-made tartar and lemon 26 

COCONUT SHRIMP 
Fried coconut-battered jumbo  

shrimp, pineapple rum sauce 23

FRIED WHITEFISH 
Mild, delicate, wild-caught whitefish, 

crispy fried, house-made tartar 25 

PARMESAN WALLEYE 
Sautéed asiago-breaded walleye  

with lemon butter cream 28 

CHERRY PORK CHOPS 
Two pan-seared pork chops with 

house-made apple cherry sauce 24

SURF & TURF 
Grilled sirloin (8oz) with scallops  
in melted garlic herb butter 32 

12oz RIBEYE 
Hand-cut, exceptional marbling, 

grilled, melted garlic herb butter 38 

WHISKEY BBQ RIBS 
Fall-off-the-bone, smothered with Jim 

Beam bbq sauce! Full 36 | Half 26

 

(Pasta excluded; select soup, salad or coleslaw) 
Mashed Potatoes, French Fries, Hushpuppies, Rice, 
Vegetable, Soup, Garden Salad, Creamy Coleslaw 

+ French Onion Cup, Caesar, Leelanau Salad 2 

24-CARROT CAKE 
CHOCOLATE LAYER CAKE 
NEW YORK CHEESECAKE 

KEY LIME PIE

An automatic gratuity may be added to parties of eight or more. Separate checks are not available for parties of this size. 
Ask your server about menu items that are cooked to order, or served raw. Notice: consuming raw or undercooked  

meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 


