
APPETIZERS
Traditional Soup of the Day
house-made daily

7/12

Gazpacho
chilled, tomato based, sour cream

8/14

Baked French Onion Soup
garlic crouton, Swiss and
parmesan cheeses

8/14

Jumbo Peeled Shrimp
wild caught, domestic whites

20

Perch Fingers
classic tartar sauce

16

Snow Crab Claws
lemon-tarragon butter, crispy bread

22

Sauerkraut Bites
corned beef, Swiss cheese, 
sauerkraut, thousand island dressing

14

SALADS

Club Special 
iceberg, cauliflower, bleu cheese,
bacon, tomatoes, white French

7/12

Classic Cobb
iceberg, egg, avocado, bacon,
cucumbers, tomatoes, smoked cheddar

16

Classic Caesar 
focaccia croutons, parmesan cheese,
Caesar dressing

7/12

Petoskey
greens, sundried fruit, tomatoes,
Point Reyes bleu, caramelized walnuts,
lemon-garlic vinaigrette

7/12

Mixed Greens
cucumbers, tomatoes, cabbage, 
carrots, toasted almonds

6/9

P r o t e i n  A d d i t i o n s
Chicken Salad 
Chicken | Grilled
Shrimp | Broiled

Salmon* | Grilled
Strip Steak* | Grilled

6
7
9

L u n c h  S i d e s
Fresh Vegetables
Cole Slaw
Broccoli Salad
Onion Rings

4
4
5
5

House-Made Chips
French Fries
Sweet Potato Fries
Truffle Fries

4
4
5
8

15
17

Lake Erie Yellow Perch Plate
fried, sautéed or broiled, tartar sauce

25

Wester Ross Organic Salmon*
bourbon peach gastrique, grilled peaches, 
crispy fingerling potatoes, lemon garlic butter,
asparagus

23

Catawba Burger*
wagyu beef blends, cheddar,
Swiss cheese, brioche bun

20

Classic Lake Erie Yellow Perch
Sandwich
fried, sautéed or broiled, tartar sauce,
brioche bun

16/25

Wild Mushroom Risotto
parmesan, truffle oil, crispy shallot, 
arugula, heirloom tomato

20

Eggplant Stack
burrata cheese, basil pesto, Calabrian 
chili-tomato relish

18

Grilled Chicken Classic Sandwich
honey mustard chicken breast, bacon, 
Swiss cheese, brioche bun

18

Chef Featured Tacos
utilizing fresh seasonal ingredients

Market

Chicken Salad Wrap
chicken salad, lettuce, tomato, tortilla

10/14

Grilled Vegetable Wrap
sundried tomato wrap, seasonal garden 
vegetables, green goddess dressing,
Boursin cheese

10/14

LUNCHEON OPTIONS  

COMBOS
16Includes two options with house-made chips

Choose one of the following half sandwich options: 
Sandwich Options

Chicken Salad Wrap 
Chicken Breast Slider
Avocado Turkey Melt  

Grilled Veggie Wrap 
Eggplant Stack
Weekly Feature

Add one of the following soup or salad options: 
Cup of Soup Options

Du Jour French Onion Gazpacho

Petite Salad Options
Club Special Caesar Petoskey
Broccoli

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 
These animal derived foods may contain raw or undercooked ingredients and may be cooked to your desired doneness. 

*The following food allergens are used as ingredients: Milk, Egg, Fish, Shellfish, Tree Nuts, Peanuts, Wheat, Soy and Sesame. Please notify your server for more information about these ingredients.*
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