Dinner Menu
eat fresh, eat local
Starters

Entrees

Soup Du Jour 8.00
Assorted Local Cheeses 15.50
A selection of three local and regional cheeses
by assorted artisans & farms
Beer Battered Cheese Curds 9.00
Beer battered dill cheese curds served with
buttermilk dressing
Brie Mushroom Spinach Dip 12.00
Sauteed mushrooms, brie cheese, and spinach
served with toasted baguette

salads
Farmhouse Cobb 12.00
Mixed greens, sliced turkey, chopped bacon,
gorgonzola, pickled cranberries, boiled eggs,
roasted vegetables, and Green Goddess dressing
Farmhouse Waldorf 9.00
Celery, apples, candied black walnuts, candied
cranberries, micro greens, and a citrus
mayonnaise dressing
Kale and Brussel Sprout Salad 11.00
Shaved kale with apples, pickled cranberries,
candied pecans, goat cheese, and apple cider
vinaigrette

Osso Buco 24.00
Fennel crusted Osso Buco with caramelized
mushrooms, stout grits, and fried brussel
sprouts tossed in a maple Dijon vinaigrette

Fish of the Day over Succotash MKT
Pan seared fish of the day over a creamy
Farmer’s vegetable and lardon succotash
Delmonico Steak 28.00
10 oz Delmonico steak au poivre with duchess
potatoes and charred greens
Lamb Bourguignon 26.00
Barham Family Farms lamb braised in red wine
with caramelized carrots, Yukon Gold potatoes,
pearl onions, and Grand River mushrooms
Vegan Steak and Rice 20.00
Grilled Grand River Lion’s Mane mushroom,
scrap end rice and beans, braised chili sauce,
and a fried coconut arepa with peppadew jam
Chicken Pot Pie 23.00
Creamy herbed chicken, wild rice, and
vegetables baked in a homemade pie crust
Hanger and Fries* 25.00
Arrowhead Game’s grass-finished vintage aged
hanger steak, pickled onions, bleu cheese
butter, salsa verde, with house-cut fries

*May contain raw or undercooked ingredients. Eating raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
We take your food allergies, sensitivities, and preferences seriously. Please notify your server of your severe food allergy or dietary
requirements.

Being local and seasonal, our menu is subject to change without notice.
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