
Traverse City Restaurant Week 2023
Three Course $35

First

Shrimp Roll
Poached Shrimp | Celery | Pickled Onion | Fried Caper Aioli | Dinner Roll

Bruschetta
Marinated Tomatoes | Basil | Grilled Baguette | Parmesan

Tuna Crudo
Oregano Pesto | Lemon Zest | Olive Oil

Second

Winter Salad
Butternut Squash | Beets | Arugula | Cranberry Coulis | Lavender Dressing 

French Onion
Caramelized Cheese Blend | Croutons

Arugula Salad
Candied Sunflower Seed | Pickled Carrots | Goat Cheese | Celery Seed Vinaigrette  

Third

Bouillabaisse
Clams | Mussels | Scallops | Shrimp | Grilled Baguette

New York Strip
Confit Potato Galette | Gruyère Béchamell | Balsamic Brussel
Sprouts | Tempura Shallot

Smoked Pork Chop
Bacon Risotto | Arugula | Sherry Citrus Emulsion

Fourth

Black & Tan
Chocolate Brownie | Scratch Made Caramel Ice Cream | Bourbon
Chocolate Sauce | Candied Pecans

Strawberry Ice Cream
Basil | Balsamic Reduction | Whipped Cream

Flourless Chocolate Cake
Raspberry Syrup | Mint

To Maintain The Integrity Of This Menu, We Are Not Allowing Modifications To The Dishes 


