LUNCH MENU

CHAI PORK BELLY @
Chai Vinaigrette, Coconut Foam, Shaved Fennel,
Crushed Pistachio | $16

BUTTERNUT SQUASH BRUSCHETTA@®
Fried Sage, Apple Cider Reduction,
Goat Cheese Spread | $16

FLUFFY PILLOWS @
Garlic Parmesan Spread | $12

SHAREABLE SMALL PLATES

TENDERLOIN TIP BROCHETTE @
Peppercorn Cognac Cream, Mushroom Dust | $19

CRAB & CABBAGE FRITTER
Spicy Mayo | $23

TUNA TARTARE
Truffle Miso Soy, Avocado Wasabi Aioli,
Rice Chip | $23

e CONES .

Minimum 3 cones required
CAVIAR ©®

Créeme Fraiche | $15
SMOKED SALMON ®

CRAB COCKTAIL® Lemon Cream | $5

Cocktail Sauce | $6
BEEF TARTARE ®

EDAMAME HUMMUS @@ Truffle Horseradish Cream | $6
Spicy Mayo | $5




SALADS & SOUP

LOBSTER BISQUE @
Truffle Cream | $14

WEDGE SALAD @
Blue Cheese, Sundried Tomato Relish, Crispy Bacon, Chives | $16

THE MED @®
Artichokes, Crispy Garbanzo Bean, Olives, Feta,

Field Greens, Mediterranean Vinaigrette | $16

MICHIGAN SPINACH SALAD @®
Goat Cheese Spread, Vanilla Poached Pears, Dried Cherry Vinaigrette,
Toasted Walnuts, Sliced Apples | $18

CAESAR SALAD ©®
Romaine Hearts, Cabbage, Spinach, Crispy Garbanzo Beans, Parmesan,
House Croutons | $16

LARGE PLATES

STEAK FILET SANDWICH ® SPICED PORK BELLY BLT &
Coffee Onions, Boursin Cheese | $22 Spicy Mayo, Heirloom Tomatoes,
Shaved Lettuce | $17
ROASTED CHICKEN SALAD SANDWICH®
Dried Cherries, Apple, Granola, Apple Butter | $17 HARVEST PASTA ©®

Garlic Cream Sauce, Zucchini, Squash, Tomatoes,
ROASTED MISO SALMON Cauliflower | $21

Japanese Spinach & Kabocha Squash Puree | $36

THE JACKSON BURGER ®
Smash Style, Remoulade, Shaved Lettuce, Heirloom Tomato,

White Cheddar, Spicy Dill Pickle | $21

" @ Gluten Free | @ Gluten Free Option | @Vegetarian
ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE
COOKED TO ORDER OR SERVED RAW. Consuming raw or

undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.




