TRAVERSE CITY RESTAURANT WEEK

$35 DINNER MENU | 5PM - 8PM
CHOOSE 1 FROM EACH HAND

FIRST HAND:

WINTER SQUASH HAND PIE: Butternut squash, sweet onion,
parmesan, buttery crust, sage-infused honey dipping sauce.

CUP OF SOUP: Tuscan white beans, kale, carrots, herbs and
potatoes in aromatic broth.

SEVEN HILLS SALAD: |ocal spring mix, apple slices, bacon bits,
pickled red onion, goat cheese crumbles, toasted walnuts, lemon

vinaigrette.
’ SECOND HAND:

GAME NIGHT NACHOS: Cheddar and Monterrey Jack cheese,
black beans, roasted bell peppers, spiced ground beef, fried egg,
sweet onions. Served with fire roasted fig jam salsa.

MUSHROOM MELT PIZZA: Sautéed mushroom medley,
caramelized onions, sliced pears, sausage, and mozzarella over
a sage dijon cream sauce on house-baked crust. Finished with
micro-arugula and a drizzle of hot honey.

MAC AND MORE: White and sharp cheddar, gruyere,
mozzarella, shell pasta, garlic confit, green peas, potato chip
crunch topping. Served with or without bacon crumbles.

GAME POINT:

Slice of cheesecake with strawberry topping and matcha drizzle.



