
Sunday, October 5, 2008 

“Ponder well on this point: the pleasant hours of our life are all connected by a more or less tangible link, 
with some memory of the table.” 

Amuse Bouche 
 

Carrot coconut soup, apple salad, frisee 
 

First Dishes 

Michigan Sweet Corn Soup 
Roasted bell pepper coulis, tomatillo sauce, bronze fennel 11 

 

Bolt Farm Pumpkin Gnocchi 
Pheasant sausage, baby turnips, arugula, fava beans, ginger gold apples, wild game consommé 13 

 

Circle Herb Farm Green Salad 
Heirloom tomatoes, pickled red beets, Truffle Tremor goat cheese, balsamic-honey vinaigrette 12 

 

Local Apple and Pear Salad 
Crispy pancetta, hard boiled egg, frisee, arugula, peppered walnuts, maple sherry dressing 14 

 

Pan-seared Foie Gras 
Grape mostarda, toasted brioche, golden raisin-banana chutney, macadamia nuts, maple gastrique  22 

 

Seared Sea Scallops 
Wild mushroom risotto, Boursin cheese, parsley coulis, celery root foam 14 

 

Principal Dishes 
 

Roasted Rack of Lamb 
Artichoke with eggplant caviar and feta, romesco sauce, spaghetti squash, Bolt Farm tomatoes, lamb jus 42 

 

Bacon-wrapped Aspen Hill Rabbit Loin 
Creamy spaetzle with grainy mustard, braised red cabbage, baby carrots, herb infused jus 35 

 

Pan-Seared Great Lakes Walleye 
Brown butter whipped potatoes, warm heirloom tomato salad, bacon, melted leeks, saffron sweet corn sauce 34 

 

Comparison of Fall Vegetables 
Eggplant, tomato coulis, goat cheese, fennel; sweet corn flan, mushroom ragoût; squash ravioli, vanilla saffron nage 29 

 

Herb-Basted Fillet of Beef 
Swiss chard ballotine, local squash puree, fricassee of root vegetables with pancetta, mustard-molasses jus 38 

 

Roasted Benzie Pheasant 
Quinoa salad with acorn squash, cider honey, cranberries, shiitake and broccoli, seared foie gras, pheasant jus  39 

 

Artwork presented in our dining room by local artists, is available for purchase 
Consuming undercooked meats or eggs may increase your risk of food borne illness 

Owner Chef Harlan Peterson   Executive Chef Tom Kaszubowski    Sous Chef Ben Sylvester 


