
sub bun

ciabatta with side of au jus

$13FISH TACOS

. 

House made vegan black bean patty, mixed greens, 
Rappourt salsa, vegan horseradish sauce, pickled 
onion on ciabatta

Wolverine lager battered Atlantic cod on flour tortillas 
with mexicali slaw. Red & green cabbage, scallions, cilantro 
and radish in light garlic vinaigrette. Served with 
cilantro lime creme, topped with pickled red onion

Topped with pumpkin spread, spiced berry, caramel creme, ice cream

-CHECK SPECIALS FOR OTHER CURRENT OPTIONS!
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SMOKED SALMON SPREAD BLT                    $12

Baked with apple and topped with ice cream, caramel, cocao nibs

Salmon spread, bacon, mixed greens, tomatos. Served on toasted 
sourdough

,



tortilla chips, potato chips

CHECK SPECIALS MENU 
FOR CURRENT OPTION

ROTATING SALAD 

Check out our specials menu and see what 
salad we have this week!

SZECHUAN WINGS

 

LAMB BURGER                                                $14

Signature crispy fried buttermilk-marinated chicken tenders, 
served with fries & your choice of sauce: ranch, blue cheese, 
fire, spicy aioli 

ranch, blue cheese, oil and vinegar, balsamic 
vinaigrette

American cheese, lettuce, pickles, sauteed onion 
puree, mustard, ketchup, on brioche bun. Cooked 
Medium

Lamb blended with spices, Ancho chilies and garlic. Topped 
with light slaw and cilantro creme on a brioche bun.

House made sauce, mild spice, Szechuan peppercorns, 
sesame seeds, green onion

SMOKED SALMON SPREAD                          $10
Salmon served with fried wontons, tortilla chips, potato 
chips

BEER BATTER FRIES (VEGAN)                       $5                                                             

ASIAN FRIED BRUSSEL SPROUTS(GF)         $9
A mix of sweet and spicy. House made sauce composed of a mix of 
tamari, honey, lime, mint, red pepper. Garnished with sesame 
seeds.

BUTTER CURRY POUTINE (V)                        $10

Our beer battered fries topped with butter curry gravy, cheddar 
cheese curds, red onion, and cilantro 

MEAT & CHEESE BOARD                               $16

tortilla chips, potato chips
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with light slaw and cilantro creme on a brioche bun.

House made sauce, mild spice, Szechuan peppercorns, 
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A mix of sweet and spicy. House made sauce composed of a mix of 
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BUTTER CURRY POUTINE (V)                        $10

Our beer battered fries topped with butter curry gravy, cheddar 
cheese curds, red onion, and cilantro 

MEAT & CHEESE BOARD                                $16

Featuring two meats and cheeses. Served with crackers and 
an assortment of sides from fruit to pickles.

SMOKED SALMON SPREAD                           $10

ASIAN FRIED BRUSSEL SPROUTS(GF)(V)    $9

,

Salmon spread served with fried wontons, tortilla chips, 
potato chips


