
brunch cocktails

Bloody Mary                                                                                                    

Mimosa Split                                                                                                 

Mimosa Flight                                                                                                 

Vodka, House-made Bloody Mary mix, Rimmed with Steak
Seasoning and Served with a Savory Skewer. 5
Try Habañero or Horseradish vodka    +1

Val d'Oca Prosecco Split Served with a side of Orange Juice. 5

a Bottle of Val d'Oca Prosecco, Served with Orange, Pineapple,
and Grapefruit Juices on the side. 20

Coffee Drinks                                                                                             
Locally roasted Creation Coffee, mixed with your choice 
of liquor, and topped with whipped cream. 8.5

Bailey's and Coffee - Baileys Irish Cream
Frangelico Coffee - Frangelico Hazelnut Liqueur
Italian Coffee - Disaronno Amaretto
Irish Coffee - Jameson Irish Whiskey and a Sugar cube
Spanish Coffee - Dolce Nero and Cointreau 

Flora Adora                                                                                                
Hendrick's Flora Adora gin, Pallini Limoncello, Hibiscus Syrup,
fresh lemon juice , San Pellegrino and Basil. 12

That's My Jam                                                                                             
Bacardi Superior, Lime juice, Raspberry Jam Syrup, and Val
d'Oca Prosecco. 11



26
regional charcuterie

German Heritage 
Black Forest Schinken, Kern's Pistachio Jagdwurst & Summer
Sausage, Willi's Liver Pâté, Butterkäse cheese, House-Made
Caraway Seed & Beer Mustard, Sauerkraut, Bread & Butter
Pickles 

Spanish Mezclar

Farmhouse Cheese Board 

French Country

Italian Specialty

Prosciutto Tasting

Jamon Serrano, Chorizo, Campo De Montalban, Mediterranean 
Olives, Marcona Almonds, Balsamic Onion Jam, Roasted Red 
Peppers, Fig & Almond Cake 

A Selection of Five Cheeses Served With Candied Nuts, Honey,
Balsamic Onion Jam and Dried fruit

Jambon De Bayonne, Wild Boar Saucisson Sec, House-Made
Pâté, Le Roule, Cornichons, Caperberries, and Dijon Mustard

Prosciutto Di Parma, Parmigiano Reggiano, Salami, Coppa, Slow
Roasted Tomatoes, Castelvetrano Olives, and Giardinera 

A Variety of our Cured Ham Offerings Including, Prosicutto Di 
Parma, Jambon De Bayonne, Jamon Serrano, and Black Forest 
Schinken.  Served with Castelvetrano Olives and Caperberries 

Roasted turkey, Summer Sausage, Mild Cheddar Cubes, Bread & Butter        
Pickles, and Dried Mangoes. Served with Bread and Crackers. 13

Kids Board                                                                                                                                    



LIGHTER PLATES
lighter apps and sharables  

Bruschetta
Tomatoes, Red Onion, Garlic, Parmigiano Cheese, Basil, 
Balsamic Reduction, and EVOO, on Toasted Ciabatta Bread. 12

Garlic Parmesan Potatoes
Roasted Fingerling Potatoes Tossed In Garlic Butter & Grated
Parmesan Cheese.  Served with a Yogurt & Feta Sauce. 11

Snack Trio
A Traditional Assortment of Antipasti including Potato Chips,
Olives, and Gigandes Beans. 7

Kale & Artichoke Dip
Kale, Artichokes, Parmesan and Cream Cheese, Baked and Served
with Corn Chips. 13

Michigan Whitefish, Riesling, Capers, Cream Cheese, and Dill. 
 Served with Balsamic Onion Jam, Ciabatta Bread, and Crackers. 15 

Smoked Whitefish Spread

Honey Whipped Ricotta
Ricotta Cheese Whipped with Honey and Topped with   Bee
Pollen Powder. Served with Ciabatta Bread. 9

ExtraVirgin Olive Oil with Balsamic Glaze & Bread Dipping
Spices . Served with Thick Cut Ciabatta Bread. 8

Olive Oil & Bread



brunch specialties
benedicts are topped with hollandaise sauce and served with a

side salad (chips and olives upon request)
gluten friendly options available 

Classic Benedict
Toasted & Buttered Biscuit with Bacon, Poached Eggs,
and Micro Greens. 13

Biscuits Benedict
Toasted Biscuit, Topped with House-made Sausage
Gravy, Poached Eggs, and Micro Greens. 13

Lobster Benedict
Toasted & Buttered Biscuit, Lobster Claw Salad,
Poached Eggs, Micros Greens. 17

Chimichurri Benedict
Toasted Biscuit, Shredded Pork, Poached Eggs, Topped
with Chimichurri Sauce. 14

 

Chorizo Hash
Potatoes, Chorizo, Shredded Mozzarella Cheese, and 
Eggs. Baked and Topped with Avocado and Pico. Served
with Buttered Ciabatta Bread. 13

Biscuits & Gravy
Two Biscuits Split and Topped with a House-made
Sausage Gravy, and a Basted Egg. 12

 

 

Yogurt-Feta Cream Sauce, Mashed Avocado, Tomatoes, Fried
Egg, Paprika, and Micro Greens on Ciabatta. 14

Avocado Toast  

Toasted Roman Pinsa Flatbread, Cinnamon-Sugar Butter,
Blueberry Ricotta, Topped with Mixed Berries and Crushed
Candied Nuts. 17

Berry Ricotta Flatbread  



panini & salads 
panini are served with a side salad (chips and olives upon request)

Ham, Swiss, Raspberry Jam, and Dijonnaise, Grilled
between two pieces of French Toast, Topped with
Powdered Sugar. 13

Monte Cristo  

Romaine and House-Made Caesar Dressing, Topped with
Ciabatta Croutons and Grated Parmesan Cheese. 10
Add Double L Amish Farms Chicken +6

Caesar Salad

Chorizo, Scrambled Egg, Onion, Roasted Potatoes, 
Avocado-Garlic Aioli, Mozzarella Cheese, and Pico. Served
in a Wrap and Grilled. 13

Chorizo Wrap 

Roasted Turkey, Bacon, Provolone, Spring Greens,
Tomatoes, Fried Egg and Spicy Mayo on Toasted Bread. 15

Breakfast Club

Artichokes, Roasted Red Peppers, Red Onions, Garlic, 
Provolone, and Pesto in a Wrap. 11
Double L Amish Farms Chicken +6

Hold the Meat

Chopped Wedge

Cucumber & Tomato

Chopped Romaine, Crumbled Blue Cheese, Crispy Bacon, Red
Onion, Cherry Tomatoes, and House-Made Blue Cheese
Dressing.  12

Cucumbers, Roma Tomato, Red Onion, Tossed in Lemon
Vinaigrette, with a Yogurt-Feta Sauce.  Topped with Oregano
and Fresh Dill. 9

Bacon, Arugula, Mozzarella, Tomatoes, and Avocado-Garlic
Aioli. Served Grilled.  13  make it spicy with cherry pepper spread

Avocado BLT


