
BREAKFAST SERVED 7AM -  1 1AM DAILY

Pearl Sugar Waffles, Peanut Sauce,
Diced Banana, Bacon-Granola Crumble,
Bourbon Whipped Cream

Belgian Waffles $13

Avocado Mash, Heritage Greens, Pickled
Onion, Prosciutto, Hard-Boiled Egg, Toast

Avocado Board $14

Chocolate-Espresso Steel Cut Oats,
Vanilla Bean Yogurt, Dried Fig, Hazelnut
Crumble, Dark Chocolate Shavings

Hazelnut Mocha Oatmeal $13

Eggs to Order, Choice of Bacon OR Banger
Breakfast Sausage, Seasoned Potatoes OR
Fresh Cut Fruit, Toast OR Muffin

Portico Breakfast $16

Soft-Cooked Omelette, Boursin Cheese,
Fried Onion, Heritage Green Salad

L’Omelette $13

Pecan Smoked Ham, Scrambled Egg, Melted
Swiss, Bistro Sauce, Buttery Croissant Bun,
Seasoned Potatoes OR Fresh Cut Fruit

Ham and Swiss Croissant $15

Seasoned Black Bean, Scrambled Egg,
Breakfast Potato, Creamy Guacamole,
Pico de Gallo, Cotija Cheese, Flour
Tortilla, Fresh Cut Fruit

Breakfast Burrito $14

Buttermilk Biscuits, Chorizo Con Queso
Gravy, Cilantro, Eggs to Order, Choice of
Seasoned Potatoes OR Fresh Cut Fruit

Biscuits & Gravy $13

BREAKFAST

ALA CART

Fresh Cut Fruit $3

Breakfast Potatoes $3

Thick Cut Bacon $4

Banger Breakfast
Sausage $4                

Eggs to Order $4

Toast $3

Croissant $4

Muffin $3

LUNCH SERVED 1 1AM -  2PM MON -  FR I

LUNCH

Served with Toasted Naan Bread

Roasted Garlic Hummus   $8

Served with Salsa & sour Cream

Cheese Quesadilla $9

Served with BBQ Sauce

Smoked Gouda Mac & Cheese Bites $10

Served with Thai Chili Sauce

Vegetable Spring Rolls $9

Melted Dill-Havarti, White Cheddar, American
Cheese, Toasted Sourdough, Tomato Basil Bisque

Grilled Cheese & Bisque $14

Honey Smoked Turkey, Brie Cheese, Baby Arugula,
Thick Cut Bacon. Blueberry Mostarda, Buttery Croissant

Turkey Croissant $15

Fried Buttermilk Chicken, Swiss Cheese, House
Pickles, Bistro Sauce, Broche Bun 

Chicken Sando $16

Michigan Beef Patties, Local Romaine,
American Cheese, House Pickles, Crispy Onion,
Tomato Jam, Bacon Fat Mayo, Brioche Bun

Smash Burger $17

Diced Sweet Potato, Seasoned Black Beans, Romaine,
Crema, Spiced Pepitas, Pickled Onion, Avocado, Cilantro,
Cotija Cheese, Flour Tortilla

**All Items Served with Choice of House Chips or Fruit

Sweet Potato Wrap $14

Shrimp Tacos $16
Sautéed Baby Shrimp, Romaine, Crema, Pico de
Gallo, Cotija Cheese, Cilantro, Flour Tortillas

ALA CART

House Chips $3
Fresh Cut Fruit $3
Herb Fries $5
Beer Battered Onion 
Rings $5

Tomato Basil Bisque
Cup $5  Bowl $9
Garden Salad $6
(Ranch or Balsamic Vinegar)
Caeser Salad $6



COCKTAILS

Miller Lite $6

Coors Light $6

Founder’s All Day Haze $7

High Noon Seltzer $7          

Long Drink $7

Brut Sparkling Wine $8
Rose $9
Beaujolais $10
House Sangria $10

WINE & BEER

American Vodka, House Made Bloody Mary Mix,
Lime, Pickle, Olives

House Bloody Mary $11

Passion Fruit or Peach Flavored

Mimosa $11

Sparrow Coffee, Steamed Milk, Hard
Truth Liqueur

Cafe Hard Truth $12 

High Noon Seltzer Served With A Side of
Tequila

Weekend Warrior $10

COFFEE BAR
Espresso $4
Latte $6
Cappuccino $6
Cortado $5
Macchiato $6
Americano $5

BRUNCH SERVED SATURDAY AND SUNDAY 10AM -  2PM

Pearl Sugar Waffles, Peanut Sauce,
Diced Banana, Bacon-Granola Crumble,
Bourbon Whipped Cream

Belgian Waffles $13

Avocado Mash, Heritage Greens, Pickled
Onion, Prosciutto, Hard-Boiled Egg, Toast

Avocado Board $14

Seasoned Black Bean, Scrambled Egg,
Breakfast Potato, Creamy Guacamole,
Pico de Gallo, Cotija Cheese, Flour
Tortilla, Fresh Cut Fruit

Breakfast Burrito $14

Eggs to Order, Choice of Bacon OR Banger
Breakfast Sausage, Seasoned Potatoes OR
Fresh Cut Fruit, Toast OR Muffin

Portico Breakfast $16

Soft-Cooked Omelette, Boursin Cheese,
Fried Onion, Heritage Green Salad

L’Omelette $13

Fried Buttermilk Chicken, Swiss Cheese, House
Pickles, Bistro Sauce, Broche Bun 

Chicken Sando $16

Michigan Beef Patties, Local Romaine, American
Cheese, House Pickles, Crispy Onion, Tomato Jam,
Bacon Fat Mayo, Brioche Bun

Smash Burger $17

Melted Dill-Havarti, White Cheddar, American
Cheese, Toasted Sourdough, Tomato Basil Bisque

Grilled Cheese & Bisque $14

Fried Mortadella, American Cheese, Caramelized
Onions, Dijonnaise, Brioche Bun

Stacked Mortadella $16

BRUNCH


