
 

Chef Andrew . Chef Nick 

First Course 
(choose 1) 

BRAISED PORK BELLY 
Taproot Farmstead pork belly, MI maple syrup and TC Whiskey glaze, rainbow chard,  

white bbq sauce, heirloom corn bread GF 
suggested pairing - Taproot Cherry Ginger 

- 
BEET SALAD 

roasted beets, micro greens,  
pistachio cashew sauce, beet powder V GF 

suggested pairing - Two K Russet 

- 
SOUP 

sweet potato and kimchi bisque  V GF 
suggested pairing - Northern Natural Elderberry  

SECOND Course 

(choose 1) 

POT ROAST 
cider braised grass-fed roast, parsnip purée, roasted carrots,   

apple celery slaw GF 
suggested pairing - Left Foot Charley Cinnamon Girl 

- 

BOWL 

tetsukabuto squash, soba noodles, rainbow chard bowl,  
gochujang dashi, scallions, chili threads GF V 

suggested pairing - Two K Old World 

- 
AIRLINE CHICKEN 

free-range MI airline chicken breast, leeks, golden potatoes,  
cider chicken jus, sunflower and pea shoot salad GF 

suggested pairing - Tandem Greenman 

Third Course 
(choose 1) 

POACHED APPLE & PECAN ICE CREAM 
house-made MI maple pecan ice cream, poached gala apple,  

sultana sauce, candied walnut V GF 
suggested pairing - Taproot Madagascar Vanilla Bean Bourbon Barrel Aged 

- 
TARTE  

organic chocolate ganache tart, peanut butter brittle V GF 
suggested pairing - Vandermill Totally Roasted 

THANK YOU TO OUR LOCAL FARMS + BUSINESSES 
Lakeview Hill, Loma, Taproot Farmstead, Second Spring, 45th Pure MI Maple Syrup, Rosewood, 

 Oryana, Left Foot Charley, Northern Natural Organics, Two K Farms. Tandem, TC Whiskey


