SOUPS AND STARTERS
GINGER AND CARROT SOUP
cup 5 | bowl 7
SOUP OF THE DAY
cup 5 | bowl 7
KOREAN WINGS
korean barbecue, scallions, radish, cilantro | 12
SMOKED SALMON DIP
house smoked salmon, dill, pickled red onions,
cilantro beurre blanc cap, rye toast | 12
GOAT CHEESE MOUSSE
roasted tomato & shallot confit, chive oil,
toasted bread | 12 V

VEGAN SHORT RIBS

korean barbeque scallion salad, sesame
seeds, love | 16 VE

SEARED BAY SCALLOPS

rösti potatoes, chives, goat cheese schmear,
scallops | 16

DIP DUO

pimento cheese, raclette, crackers , toast points | 13

MUSSELS & FRITES

mussels, champagne, fries, tomato shallot,
basil, garlic oil | 14

POUTINE

fries, mushroom gravy, raclette | 13 V

PIEROGIES

sausage, pierogies, braised cabbage & apples,
mustard | 12

SANDWICHES
SANDWICHES SERVED WITH CHOICE OF FRIES OR
GREAT LAKES KETTLE CHIPS | ADD GARDEN SALAD +1.50
gluten Free & Vegan bun available for all sandwiches

LOBSTER BLT
lobster, bacon, tomatoes, greens, preserved
lemon aioli, brioche bun | 16

HICKORY CHICKEN

pickled onions, pesto aioli, pimento cheese, house
pickles, lettuce, brioche bun | 12

IMPOSSIBLE SLOPPY JOE

miso bbq, cheddar cheese, jalapeño, brioche
bun | 12

DETROIT REUBEN

pastrami, mcclure’s sauerkraut, swiss,
house-made thousand island, marble rye | 14

VEGAN FRIED "CHICKFUN" SANDWICH

vegan chicken, cholula & cherry bomb hot sauce,
red cabbage slaw, vegan herb-lime aioli,
onion bun | 16 VE

FRIED BOLOGNA

southern-style, seared thick-sliced bologna, stone
ground mustard, mayo, jalapeño chips, cheddar
cheese, pretzel bun | 13

CAJUN BLEU CHEESE BURGER

cajun seasoning, blue cheese, compound
butter, bacon, chipotle mayo | 15
BUILD YOUR OWN BURGER
black angus or impossible plant-based | 13

AVAILABLE TOPPINGS

lettuce, tomato, onion

CHEESE OPTIONS

provolone, gruyère, cheddar,
blue cheese, house-made pimento +1

BUN OPTIONS

fresh brioche, pretzel, vegan onion, or
gluten-free

SIDES
PAPPARDELLE
mushrooms, broth, chives | 7 V

RICOTTA GNOCCHI N' CHEESE
house-made cheese sauce | 12 V
FRIES
garlic aioli | 5 GF, V

SALADS

REAL
FOOD
BY REAL
PEOPLE

ANTIPASTO SALAD
sopreseta, olives, diced provolone, red onion,
cucumber, romaine, and a rotating seasonal veg,
red wine vinaigrette, dried herbs | sm 6, lg 9 GF
600 CAESAR SALAD
greens, parmesan, crispy capers, charred lemon
caesar dressing, croutons, cracked black
pepper | sm 5, lg 8
GREEN GODDESS GARDEN
grilled chicken, spring mix, tomato,
carlson farm’s hard boiled egg, applewood
smoked bacon, cucumber, avocado, green
goddess dressing | 15 GF
BLACKENED SALMON & BLUE CHEESE
blackened salmon, spinach, arugula, toasted
pecan, pickled red onion, blue cheese crumbles,
cucumber, creamy blue cheese dressing | 17

ENTREES
BLACKENED SHRIMP & GRITS
michigan sweet corn, cheddar grits, bacon,
arugula, red onion | 22 GF
GRILLED SALMON
from faroe islands, ricotta gnocchi, roasted
tomato & shallot, chive oil, chili-lime butter, fresh
seasonal vegetable | 24

IMPOSSIBLE SHEPHERD'S PIE

a mixture of vegan plant-based impossible meat,
herbs and vegetables, topped with whipped
yukon potatoes blended with celery root &
rutabaga, mushroom glace' | 24 VE
600 RAMEN
west michigan provisions ramen, baby bok choy,
vegetables, roasted garlic, soft-boiled egg, nori,
shitake, radish | 17 V

ADD PORK BELLY +6 | CHICKEN +6 | STEAK +9 | SHRIMP +10

MARINATED AIRLINE CHICKEN
herb marinated and grilled airline chicken breast,
seasonal vegetable, caramelized onion mashed
potatoes, cilantro beurre blanc sauce | 20

SEAFOOD PAPPARDELLE

west michigan provision's long, wide-cut noodle,
mussels, dashi broth, scallops, lobster, tomatoes,
shallots, herbs, baguette | 28

MICHIGAN STEAK CUT

grilled veg, mount pierre butter, rösti potatoes,
balsamic mushrooms | market price

HUNGARIAN GOULASH

braised beef, west michigan provision's
pappardelle, creme fraîche, chives, paprika | 24

SHANER'S BOLOGNESE

west michigan provision's rigatoni, pork ragu,
beef, time, love, king of all the cheeses
[parmigiano reggiano] | 22

CURRY CHICKEN

braised chicken thighs, fried rice cake, cucumber
salad, yellow curry sauce, yogurt | 20

PORK CHOPS

brined, mustard miso potatoes & squash, braised
cabbage & apples | 18

DESSERTS
WARM MARBLE BROWNIE
vanilla cream, salted caramel | 7
THE WHOLE APPLE
baked & caramel cream filled, farm-fresh apple
wrapped in puff pastry, caramel sauce | 7.5

SEASONAL BREAD PUDDING

vanilla mousse, stonefruit jam | 6.5

ROTATING SEASONAL PIE

house-made with vanilla cream | 6.5
V - vegetarian | VE - vegan | GF - gluten free
consuming raw or undercooked meat, shellfish or
eggs may increase your risk of food-bourne illness.

BEER | DRAFT

perrin brewing co grapefruit IPA
bell's brewery amber ale
michigan feature cider seasonal
feature michigan brewery seasonal
shorts local light lager
house-made sangria seasonal

5.50
6
6.5
5.5
5
7.50

BEER | BOTTLES

miller lite pale lager
michelob ultra pale lager
bell's brewery two hearted ipa
bell's brewery feature
michigan feature cider
short's soft parade fruit ale
clausthaler n/a

4

4
4.75
4.75
5.5
4.75
4

EXPERTLY CRAFTED
COCKTAILS

OLD FASHIONED
fistful of bourbon, angostura orange bitters,
orange swab | 11
MANHATTAN
rittenhouse rye, sweet vermouth, angostura
bitters | 11
WALNUT OLD FASHIONED
rye whiskey, house-made maple bitters,
orange swab, nux alpina black walnut liqueur,
candied bacon | 13
THE BEE STING
grand traverse barrel finished gin, ginger
honey simple syrup, lemon juice, rosemary | 10
APPLE RUM FASHIONED
michigan spiced rum, apple cider simple
syrup, orange bitters | 10
POMEGRANATE BREEZE
tito’s vodka, orange juice, pomegranate,
thyme simple syrup, soda water | 9
HUNTER'S MOON
vodka, ginger honey syrup, grapefruit juice,
cranberry juice | 10
RED FLANNEL MULE
house-infused cranberry vodka, fresh lime,
cold ginger beer | 10

WINE

glass | bottle
9.75
35

biutiful cuvee, rosÉ, italy
Drappier Carte D'Or, Champagne,
urville france
N/A
s a n s i l v e s t r o , m o s c a t o d ’ a s t i , i t a l y 8.25
bowers harbor, pinot grigio, mi
9
shady lane, riesling, mi
8
gaspard, sauvignon blanc, france
10
Maison no 9 (made by Post malone),
rose', france
14
cannon ball, chardonnay, ca
8.5
lockhart, cabernet sauvignon, ca
7.5
straight shooter, pinot noir,
willamette valley, or
9
amalya, malbec, mendoza, argentina 7
kendall jackson vintners reserve,
cabernet sauvignon, ca
9.5
dry creek, old vine zINFANDEL,
Sonoma county,CA
14

SEASONAL SORBETTO FLOAT

with sparking rose | 9
or N/A made with tonic & fresh lime juice | 6
DELICIOUS
DRINKS BY
GREAT
BARTENDERS

50

BRUNCH
SPECIALTIES

THE "CURE" MARY/MARIA

HOT SKREWBALL TODDY
skrewball peanut butter whiskey, black tea
infused symple syrup, hot water, lemon | 9

48

PYRUS
pear & elderflower absolut vodka, honey,
pear puree, lemon juice, brut float | 8
or craft bottle for two (2) | 16

MAKE IT A NIGHTCAP!
ALL COCKTAILS, WINES & BEER
AVAILABLE TO GO!

IRISH COFFEE
jameson, sugar, house-made whipped cream | 6

32
32

FRENCH 600
gin, liqueur de pamplemousse, lemon
juice, sparkling rosé | 10
or craft bottle for two (2) | 18
SPANISH SANGRIA
spanish brandy, chardonnay, elderflower,
blood orange, agave nectar | 10
or craft bottle for two (2) | 18
ROSE' APEROL SPRITZ
aperol, lime juice, sparkling rose',
fresh fruit | 8
or craft bottle for two (2) | 16
MIMOSAS
pamplemousse, blood orange, or
pomegranate | 8
or craft bottle for two (2) | 14
CRAFT SANGRIA "BOTTLE"
house-made | 8
or craft bottle for two (2) | 16

Available anytime - or to go! | +4

KEOKE COFFEE
brandy, kahlua, house-made whipped cream | 6

50
32
26

SANGRIA &
SPRITZERS

BASIL DROP
copper craft citrus vodka, fresh sour mix, fresh
basil with a sugar rim and lemon twist | 9

DESSERT DRINKS

75
30
28
28
36

craft sized drinks to go include a re-usable 32 oz. bistro pitcher!
a craft sized 600 bloody mary accompanied by
traditional garnishes | choice of vodka or tequila | 8
or craft bottle for two (2) | 18
LIMONCELLO SPRITZ

limoncello, brut, lemon zest twist | 9
or craft bottle for two (2) | 18
STILLHOUSE SCREWDRIVER

kalamazoo stillhouse vodka, orange juice,
chamboard with a champagne float | 9
or craft bottle for two (2) | 18

only available during brunch or to go! | +7

"big"mosas to go include a re-usable 64 oz. bistro pitcher!

"BIG"MOSA|$24
+
MIMOSA

=
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