
l u n c h s u m m e ra  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

a 20% service charge will be added to parties of 6 or more

- s t a r t e r s -

market soup    9
chef ’ s  seasonal  inpirat ion

whipped ricotta     13
s tone  fru i t  |  ba lsamic  |  p i ta

wild mushroom pate    14
red onion chutney | grapes | rustic sourdough  

crispy lemon feta  wontons (6)    12
hot  honey  |  preserved  lemon |  pepper  re l i sh

artisan cheese plate    18
f i g  j a m  |  c a n d i e d  n u t s

m e d j o o l  d a t e s  |  s a v o r y  s e e d  c r a c k e r s

s m o k e d  w h i t e f i s h  d i p    1 7
w i t h  c r i s p y  s a l t i n e s

- s a l a d s - 

beet salad   16
cherry tomato |  cucumber |  red onion

feta |  honey balsamic dressing

grilled steak salad   25
brussels  sprouts |  pickled red onions |  avocado 

cherry tomato |  blue cheese dressing  

blackened chicken caesar   20
herb bread crumbs |  summer tomatoes

caesar dressing

north road salmon nicoise salad    21
green beans |  roasted potatoes |  ol ives

capers |  avocado |  di jon-lemon vinaigrette 

-proteins-
chicken breast  +8 |  gri l led shrimp +10

Salmon +12 |  6oz steak +18

- s a n d w i c h e s -
served  wi th  ket t le  ch ips

subst i tute  f r ies  +  4

Olin burger     17
american  &  bours in  cheese  |  d i jonnaise

caramel ized  onions

b-l-t -a     15
bacon  |  arugula  |  tomato|  avocado

black  gar l i c  a io l i 

lamb burger    19
brioche  |  f r ied  egg  |  red  onion

f ie ld  greens  |  roasted  gar l i c  a io l i 

crispy buttermilk  chicken   18
romaine  |  tabasco  a io l i

p ick led  tomatoes

chil led lobster  rol l    26
l emon a io l i

- m a i n s -
wild mushroom rigatoni    22

 wild mushrooms |  english peas |  black truff le  cream

southwest  quinoa bowl    17
caramelized onion |  red pepper |  jalapeno black beans 

queso fresco |  avocado |  chil i  l ime aioli

mediterranean barley bowl   17 
beets  |  cucumber  |  o l ives  |  red  pepper

tzatz ik i  |  muhammara

prince edward island mussels  20
 pancetta |  poblano & calabrian chil i  |  chablis  |  sourdough            

steak frites   42 
Butcher’s  cut  coulotte  |  salsa verde 

 herb butter |  frites

 -proteins-

chicken breast  +8 |  gri l led shrimp + 10

Salmon +12 |  6oz steak + 18 

a 3% service charge will be added to all credit card transactions



 
h o u s e  c o c k t a i l s 

Bluetifil Day   16
Corazon tequila | Italicus liqueur

lime | blueberry 

Espresso Martini    15
Tito’s | coffee liquer

demerara | cold brew

Petals & Violet   16
Vodka | creme de violette

dry curacao | citrus

Ol-In-Fashioned   16
Old Forester bourbon | lapsang agave

angostura bitters

Hibiscus Highline   14
White blossom vodka | lemon

berry-hibiscus syrup

w i n e s

- s p a r k l i n g -

Arte  Latino Cava NV                                            12|38
Cata lonia  |  Spa in 

Poggio Costa  Prosecco                                         13|40
Prosecco  |  I ta ly

Scarpetta  Sparkling Rosé                                    14|42
Prosecco  |  I ta ly

- w h i t e s -

2024 Hess  Select  Chardonnay                             14|48
Centra l  Coast  |  Ca l i forn ia

2024 Clarendelle  Bordeaux Blanc                      16|54
Semi l lon  |  Sauvignon b lanc  |  Bordeaux  |  France 

2025 La Marea ‘Kristy  Vineyard’  Albarino        15|50
Monterey  |  Ca l i forn ia

2023 Amisfield  Sauvignon Blanc                        13|45
Centra l  Otago  |  New Zea land

 -r o s e -
2024 Slo  Down “Send Nudes”  Rose                    13|42
Sonoma Coast  |  Ca l i forn ia

- r e d s -

2024 Bjornson Pinot  Noir                                   15|50
Wil lamette  Va l ley  |  Oregon

2023 Catena Malbec                                            14|46
Mendoza  |  Argent ina

2023 La Font  du Loup Cotes  du Rhone              16|54
Tuscany  |  I ta ly 

2023 Daou Cabernet  Sauvignon                         16|52
Paso  Robles  |  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    12
p i n e a p p l e  n a  l i q u e u r  |  s e e d l i p  g a r d e n  |  c i t r u s

key lime pie    12
k e y l i m e  |  c o c o n u t  c r e a m  |  g r a h a m  c r a c k e r

strawberry mule   12
s t r a w b e r r y  |  g i n g e r  n a  l i q u e u r  |  g i n g e r  b e e r

- n o n  a l c o h o l i c  b e e r -

b e r o  -  n / a  h a z y  I P A     7

b e r o  -  n / a  n o o n  w h e a t    7 

- o t h e r  n / a -

coke |  diet  coke |  sprite 

coke zero |  ginger  ale    4 

iced tea  |  lemonade   4

Rishi  hot  tea   4.5

saratoga |  st i l l  water   (750mL)   8

saratoga |  sparkling water   (750ml)   8

 b e e r  |  s e l t z e r

- d r a f t s -

Stone |  american pi lsner |  Cali fornia                    8

Stel la  Artois  |  pi lsner  |  Belgium                            8

Short ’s  ‘Pure Michigan’  |  IPA |  MI                        8

Oberon |  Wheat  Ale  |  MI                                        8

- b o t t l e s  |  c a n s - 
Old Nation M43 IPA                                               9

Bud Light                                                                 5

Modelo Especial                                                      6

Short ’s  Local  Light                                                 7

Hoegaarden                                                            7

Weihenstephan Hefe  Weissbier                             7

Long Drink Tradit ional  Citrus                               6


