Kitchen open Tuesday - Saturday 4PM - 10PM

I'M BOARD
$18
Select Meats & Cheeses, Olives, Field & Fire Bread, Seasonal Butter
CHAMPAGNE DIP & CAVIAR DREAMS
$13
House Chips, Wine Creme Fraiche, Tobiko
DEVIL'S IN THE DETAILS
S$11
Hard Boiled Egg, Green Goddess Mayo, Red Pepper Aioli, Crspy Jamon
SPICEY SPUDZ
$12
Togarashi Spiced Fries, Fresh Herbs, Yum Yum Sauce
KNOOP THERE IT IS
$15
House Baked Pretzel Knots, Duck Fat, Sea Salt, Black Truffle Fondu
ONCE BITTEN TWICE MAHI
$16
Sliced Mahi Mahi, Coconut Lime Vinegarette, Grilled Pineapple, Fresno Chili, Toasted Peanuts
GOT TO BE SQUDDIN' ME
$15
Fried Calamari, Hazelnut Romesco, Herb Aioli, White Asparagus, Fresh Herbs
JIM'S A FUNGHI
$15
Pebble Creek Mushrooms, Miso Butter, Wasabi Pea Puree, Tempura Crunch Crab Salad
JUST WING IT
$16
Fried Adobo Wings, Pearl Sugar Waffle, Crunchy Garlic, Cilantro, Tamarind Chili Sauce
IT'S A SMASH
$19

Michigan Beef Patties, Romaine Lettuce, Queso Blanco, House Pickles, Crispy Onions,
Tomato Jam, Bacon Fat Mayo

e fooftop Beer Garden

** All parties of 6 or more will be subject to an automatic 20% gratuity.
**Consuming raw egg whites may increase your risk of food borne illness



