
S U T T O N S  B A Y ,  2 0 2 5

E N T R E E S

MARINATED CASTLEVETRANO OLIVES*  | 8 PORK CHOP “PARMIGIANA”  | 40

CHARRED BROCCOLINI DRESSED IN GIARDINERA
RADISHES AND BUTTER*  | 8

AMISH CHICKEN “FORESTIERE”* |  40

GRAND TRAVERSE MUSHROOMS IN WHITE WINE
CREME FRAICHE AND HERBS

BEEF SHORTRIBS “AU POIVRE”* |  50

POTATO PUREE AND green pepercorns 

CARLSON’S WHITEFISH “GRENOBLOISE”*| 45

LEMON, CAPERS, BROWN BUTTER AND CROUTONS
WITH FINGERLINGS AND SPINACH

A P P E T I Z E R S

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW.
CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES.

*GLUTEN FREE OR CAN BE DONE

CELERY HEART, SWEET POTATOS, GuANCIALE,
walnuts, celery/apple vinaigrette

CARLSON’S LAKE TROUT*  | 40

CARROT SOUP*  | 10
CAULIFLOWER STEAK*  | 28

“creamed” kale, red wine vegetable jus

MARTHA’S SALAD*  | 15

Organic Greens, Apple, Blue Cheese, Pecans,
SHALLOT VINAIGRETTE

KALE CAESAR*  | 15

mASSAGED KALE, SHAVED PARMESAN, CHERRY TOMATO,
GARLIC CROUTONS

LEELANAU RACLETTE*  | 20

LEELANAU RACLETTE Melted OVER SEASONAL
VEGETABLES, CORNICHONS, CROSTINI

SERVED WITH SCALLION YOGURT 

S I D E S

POTATO PUREE*  | 12
FINGERLING POTATOES*  | 12
CAULIFLOWER-CREAMED SPINACH*  | 12
BROCCOLINI*  | 12


