
D i n n e r F a l l

- C H E E S E  B O A R D -

a  v i b r a n t  n e i g h b o r h o o d  b r a s s e r i e

D A I L Y  B R E A D  S E L E C T I O ND A I L Y  B R E A D  S E L E C T I O N
Focaccia   |  sea  sa l t  |  whipped  ever th ing  but ter      8

- M A I N S -

Mussels |  old bay fries  |  stel la  artois  |  Calabrian pork sausage                      29

Half chicken  |  creamy polenta |  broccolini  |  au poivre                                  34

Lobster & shrimp pasta |  buccatini  |  artichoke |  capers |  red pepper         45

Salmon |  pearl  cous cous |  tahini  |  garl ic  confit  |  overnight tomatoes             39

Olin burger |  boursin & american cheeses |  caramelized onion |                      24

                           di jonnaise |  fr ites                                           (  add bacon  + 6)  

Truffle burger |  truff le  cheese |  caramelized onion |  aiol i  |  truff le  fr ites       35

Steak frites |  butcher’s  cut  coulotte |  chimmichuri  |  herb butter  |  fr ites       49 

                                                                                                                    (add shrimp   +10)      

24-hour short rib |  glazed and pureed carrots  |  potato waff le  |  beef  jus      45

- S T A R T E R S -

Wild mushroom pate  | red onion chutney | grapes | rustic sourdough               15 

Tuna tartare | avocado |  cucumber |  crispy wonton                                               22

Feta wontons (6) |  hot  honey |  lemon preserve |  pepper rel ish                        12

Caesar salad |  herb breadcrumbs |  tomato |  anchovies                                     16

Beets |  tomato |  cucumber |  red onion |  feta |  honey-balsamic dressing              15

Grilled green beans | chimichurri  |  pickled onion |  cripsy gari lc                      14

Sweet potato | whipped ricotta  |  luxardo cherry |  pancetta                                15

Burrata |  tapenade |  nduja |  charred lemon |  gri l led bread                               17 

Lamb meatballs (4) |  muhammara  |  lemon oil  |  sumac |  pita                           18 

Gnocchi |  brown butter|  sage |  duck confit  |  maple creek farms squash       18|36

-DESSERTS-
Chocolate creme brulee  |  cardamom shortbread crumble |  chanti l ly  cream       12

Apple tart  |  vanil la  ice cream |  caramel |  michigan apples      13

Tiramisu cheesecake  | bittersweet chocolate sauce     13 

Point  Reyes  Toma Truff le
cow’s  mi lk  |  ca l i fornia

Old Croc Cheddar 
grass- fed  cow’s  mi lk  |  austra l ia

Danish brie

cow’s  mi lk  |  Kentucky

f ig  jam |  medjool  dates  
savory seed crackers

22.5

- H O U S E  C O C K T A I L S - 

Mexicali    17
Del Maguey Vida Mezcal | Ancho Verde

roasted pablano & jalapeno

Sugar Plum    16
Corazon blanco | Italicus liqueur

lime | plum 

Ol-In-Fashioned    18
Old Forester 100 bourbon | demerara

angostura & orange bitters 

Fall Smash    16
Captain Morgan Spiced Rum | apple cider 

fall spices | prosecco

Flora & Froth    16
Dr Dre Still Gin | pisco | hibiscus syrup | 

egg white | citrus

Espresso Martini    16
Tito’s | coffee liquer | demerara 

cold brew

we kindly ask that you are aware of your dining time so that others guests may dine with us on time.
a 20% service charge will be added to parties of 6 or more / a 3% surcharge will be added to credit card transactions

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness

Oysters  Rockefel ler
sp inach  |  gar l i c  |  sha l lo ts 

bacon  |  parmesan
6ea  -    24

- O Y S T E R S -
Half-Shell  Market  Oysters

cucumber-peppercorn  mignonet te
6ea  -     19
12ea  -    38



W I N E S  B Y  T H E  B O T T L E

-champagne |  sparkling-

Duval-Leroy Brut  NV                                                     98

Champagne  |  France

Nicolas  Feuil late  Brut  NV                                            105

Champagne  |  France

Laurent-Perrier  Brut  Cuvée Rosé NV                          175

Champagne  |  France

-rose-

2023 Arnot-Roberts                                                        55

Lake  County  |  Ca l i forn ia

2023 Le Vignoble  du Pagure ‘Songe Creux’                   45

Val lee  de  la  Loue  |  France  |  Natura l  Orange  Wine 

-white-

2023 Bellula  Chardonnay                                              42

Languedoc  |  France 

2022 Girard Sauvignon Blanc                                        52

Napa  Val ley  |  Ca l i forn ia 

2024 Two Mountain Riesl ing                                          45

Yakima Val ley  |  Washington 

2024 Massican Pinot  Grigio                                            52

Sonoma |  Ca l i fornia

2023 Amisfield  Sauvignon Blanc                                   45

Centra l  Otago  |  New Zea land

2023 Roberto Sarotto  Gavi  ‘Manenti ’                             59

Cortese  |  P iemonte  |  I ta ly 

2024 Maison le  Bihan Terres  Blanches Sancerre         70

Sauvignon b lanc  |  Lo ire  va l ley  |  France

-red-

2023 Kunde Zinfandel                                                     55

Sonoma  |  Cal i fornia 

2022 Lemelson Vineyards ‘Thea’s  Selection’                 58

Pinot  Noir  |  Wi l lamette  Va l ley  |  WA

2023 In Sheep’s  Clothing Pinot  Noir                              58

Dundee  |  Oregon

2024 Volpaia  Chianti  Classico                                       52

Sangiovese  |  Chiant i  |  I ta ly

2024 Bernard Baudry Les  Granges Chinon                   58

Chinon |  France

Chateau de la  Font  du Loup Chateauneuf-du-Pape      88

Northern  Rhone  Val ley  |  France

2023 Tempo D’Angelus                                                    68

Merlot  b lend  |  Bordeaux  |  France

2023 Band of  Vintners  Cabernet  Sauvignon                 72

Napa  Val ley  |  Ca l i forn ia 

- N o n  A l c o h o l i c -
- m o c k t a i l s -

Pineapple-tini  |  p ineapple  na  l iqueur  |  seedl ip  |  c i trus         12

Keylime Pie |  l ime |  coconut  cream |  graham cracker             12

Strawberry Mule |  g inger  na  l iqueur  |  g inger  beer                12

Aperol  Spritz  |  spri tz  del  conte  |  c lub soda |  n/a  rose           15

Espresso Martini  |  cold  brew |  demerara  |  orgeat                 14

- n / a  w i n e / b e e r -
Bero Hazy IPA                                                                   7
Bero Noon Wheat                                                               7

- n / a -
Saratoga |  sti l l  water  750ml                                              8

Saratoga |  sparkling water  750ml                                     8

coke| diet  coke| coke zero |  sprite|  ginger al                     4 

iced tea |  lemonade                                                                4

Rishi hot tea                                                                      4.5

 - B E E R  |  S E L T Z E R -

- d r a f t s -

Arbor Brewing ‘euchre pi ls ’  |  MI                                      8

Short ’s  Brewery Pure Michigan |  Fal l  IPA |  MI               8

Stel la  Artois  |  Pi lsner  |  Belgium                                      8

Bell ’s  Oberon |  Wheat  Ale  |  MI                                         8

- b o t t l e s  |  c a n s - 
Old Nation M-43 IPA                                                         9

Hoeggadten |white  |  Belgium                                           8 

Hitachino Nest  |  White  Ale                                                7

Atwater  Brewery |  Bloktober Fest                                     7

Short ’s  local  l ight                                                               7

Bud Light                                                                             5

Long Drink Seltzer  -Traditonal  Citrus                              6

- w i n e  f e a t u r e -

2021 Piatel l i  Vineyards
Arlene Series  Malbec

Cafayate  Valley  |  Salta  |  Argentina

A blend of Malbec and Cabernet Sauvignon grapes grown high 

in the Andes at over 5,890 feet.  This is not only one of the 

most beautiful wine-growing areas, but also one of the 

premier grape growing regions in the world.  

Delicious aromas of tobacco, current and roasted pepper, 

give way to a full-bodied, dry and silky mouthfeel. 

22  |  Glass     76  |  Bott le

W I N E S  B Y  T H E  G L A S S

-sparkling-

2024 Cantina Coll i  Euganei  DOC Prosecco               13|40

Prosecco  |  I ta ly

Scarpetta  Rosé                                                            14|42

Prosecco  |  I ta ly

NV Arte  Latino Cava NV                                              12|38

Cata lonia  |  Spa in

-white  wine-

2024 Hess  Select  Chardonnay                                    14|48

Monterey  |  Ca l i forn ia

2024 Hedges Family  CMS Sauvignon Blanc               13|45

Columbia  Va l ley  |  Washington

2024 Field Recordings Chenin Blanc                         15|50

Centra l  Coast  |  Ca l i forn ia

2024 Clarendelle  Bordeaux Blanc                              16|54

Semi l lon  |  Sauvignon b lanc  |  Muscade l le  |  France

-rose-

2025 Babylonstoren Mourvedre Rose                       13|42

South  Afr ica

-red wine-

2024 Badia  al  Colle  Chianti                                         15|50

Sangiovese  b lend  |  Tuscany  |  I ta ly 

2024 Bjornson Pinot  Noir                                           16|54

Wil lamette  Va l ley  |  Oregon 

2024 Turley  Zinfandel                                                 16|58

Napa  |  Ca l i forn ia 

2022 Daou Cabernet  Sauvignon                                 17|59

Paso  Robles  |  Ca l i forn ia 


