SOUPS / SALADS/ APPETIZERS

ZLuppa del Giorno *#* White Bean and Tomato Roasted Chicken Tortilla Soup
Soup <
Chef’s house made soup of the day White beans with tomatoes, Roasted chicken, avocado, cilantro,
fennel and vegetarian broth and pico de gallo garnish
$5.00 $5.00 $5.00

Chicken Tinga Quesadilla

Oaxata cheese, chipolte salsa and avocado cream

$11.00
#* Tomato Basil and Olives Hummus & Pita
Fresh mozzarella, tomato and basil with olive oil Homemade hummus with grilled pita bread,
arugula and olive tapenade Kalamata olives, olive oil and lemon
$8.00 §7.25

Chicken Tenders
Breaded chicken breast deep-fried
Choice of ranch or barbecue sauce

$9.00

ENTREE SALADS

** Michigan Salad Traditional Cobb Salad
Grilled radicchio with arugula, Michigan dried Grilled chicken, smoked bacon, egg, avocado, bleu
cherries, pecans, Asiago cheese, sautéed chicken cheese and tomatoes, tossed with lemon-Dijon dressing
with a fig scented balsamic glaze $13.00
$14.00
*Steak Salad <= Fruit & Yogurt Salad
Grilled N.Y. steak with tossed arugula, toasted pine Fresh seasonal fruit and with homemade
nuts, shaved Parmesan cheese and Seasonal bread and fruit yogurt or
sweet Balsamic reduction cottage cheese
$15.00 $12.00
*Caesar Salad % Mediterranean Salad «=
Chopped romaine, traditional dressing, fresh Cucumbers, sweet peppers, vine tomatoes, sweet
Parmesan, white anchovy and warm garlic crouton onion and Kalamata olives with feta cheese
$7.00 and basil vinaigrette
Add chicken $5, Shrimp $6, or Salmon $7 $9.00

Add chicken $5, Shrimp $6, or Salmon $7
e/ Stay Fit ltem
Notice: *Contains raw or undercooked ingredients. Consuming raw or under cooked meats, poultry, seafood,
) shellfish, or eggs may increase your risk of food borne illness
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Chef’s Specialties

* Grilled Salmon <= ** Pasta Giulios
Grilled Atlantic salmon with mushrooms, spinach, onions Fettuccini tossed with sun dried tomatoes in a lemon
and peppers with polenta and mushroom broth caper cream sauce and herb seared chicken
$18.00 $17.00 # V
Spinach Ravioli = Vegetable Penne <«
Julienne spring vegetables, spinach and Boursin cheese, Whole wheat penne, mushrooms, broccolini, brussel
fresh herbs and roasted red pepper sauce. Served with sprouts and pomadora sauce
grilled chicken breast ~ $13.00 #
$14.00 : ,
* Chicken Marsala Capellini
Sautéed chicken tossed with mushrooms and marsala sauce over angel hair pasta
$15.00
“ PASTA
Add chicken $5 OR shrimp $6
Spaghetti with Meatballs Tortellini with Pesto Sauce
Tender spaghetti tossed with marinara and our Cheese filled tortellini tossed with pesto sauce
homemade meatballs and pine nuts
$12.00 $12.00
Farfalle with Mushrooms Penne with Spicy Herb Oil
Bowtie pasta with sautéed mushrooms sundried Penne pasta tossed with spicy basil, thyme
tomatoes and alfredo sauce and garlic oil
$12.00 $12.00
Three Cheese Ravioli Palomino Pappardella with Bolognese
Cheese stuffed ravioli tossed with fresh basil and Fresh pappardella pasta tossed with our
tomato cream sauce homemade meat sauce
$12.00 $12.00

# Gluten free and whole wheat pasta available upon request as well as
all specialty pasta listed above under the pasta section

é;i’Stay Fit Item

Notice: *Contains raw or undercooked ingredients. Consuming raw or under cooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness
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SANDWICHES

All sandwiches come with french-fries and home made sweet pickles

* Char Grilled Chicken Panini *BBQ Brisket on Kaiser Roll
Buffalo mozzarella, vine ripened tomatoes and House roasted beef brisket piled on Kaiser rolt with
caramelized red onion with a side of hummus smoked cheddar, chef’ s homemade barbecue sauce
$13.00 and side of Michigan cherry and apple slaw
$14.00
** Meyers Natural Angus Burger Tilapia Club
70z Angus burger, crisp lettuce, and sliced tomato Fried tilapia filet served on grilled ciabatta bread
and white cheddar on Brioche bun with red onion with sun-dried tomato mayonnaise, lettuce,
jam and horseradish sauce tomato, bacon and red onion
$13.00 $14.00
Veggie Panini Reuben
Portobello mushroom, squash, zucchini, crispy Grilled rye bread with corned beef or turkey,
lettuce, tomato, and buffalo mozzarella with melted Swiss cheese, sauerkraut and
hummus spread on grilled foccacia bread 1000 island dressing
$11.00 $12.00

Chicken Sandwich
Grilled chicken on ciabatta, sliced tomato, crisp lettuce and herb spread
$12.50

The Market Stand

Choose from a variety of greens, fresh vegetables, meats and cheeses. Chef has prepared the daily entrée
as well as soup of the day. Our Market Stand attendant will be grilling fresh garlic bread.

$8.00 with an Entrée $18.00 as an Entrée

Catch of the Day

Enjoy Today’s catch broiled, grilled, blackened or sautéed
Choice of Mediterranean relish or roasted pepper sauce
Market Price

Cstay Fit Item
Notice: *Contains raw or undercooked ingredients. Consuming raw or under cooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food borne illness
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