
SHAREABLES 

POMMES FRITES “BATONS”
potatoes triple-cooked and fried, truffle salt,  
roasted garlic aioli, parmesan, parsley  8

MARINATED OLIVES
castelvetrano, cuquillo, manzanilla &  
gordal olives, citrus, cinnamon, clove / vg, gf  9

SUMMER SQUASH ARANCINI
zucchini, yellow squash, stoney creek mushroom, 
mozzarella, tomato jam  / gf  11

GARLIC PARMESAN CHICKEN SKEWERS
griddled chicken, garlic-parmesan butter, creamy 
herbed buttermilk dressing / gf  12

THROWBACK SLIDERS
two wagyu smash sliders, red dragon cheddar, 
onion jam, house pickle, duck liver aioli, brioche 
bun 16

CALABRIAN CHILI CALAMARI
flash-fried, artichoke hearts, teardrop peppers, 
calabrian chili vinaigrette, arugula, honey-lime 
yogurt, grilled lemon  15

BANG BANG SHRIMP
deep fried jumbo shrimp, bang bang sauce, green 
onion, toasted sesame  15

CHEESE 

BURRATA BRUSCHETTA
warm white balsamic marinated heirloom cherry 
tomatoes, creamy burrata, aged balsamic,  
maldon sea salt, grilled ciabatta bread  13 

HONEY RICOTTA 
jersey cow ricotta, wine-soaked apricots,  
crumbled pistachio, raw honeycomb, flake salt,  
grilled ciabatta bread  16

BAKED BRIE
reny picot michigan brie, traverse city cherry jam, 
toasted pecans, fresh thyme, fig balsamic, crusty 
baguette  17

CHARCUTERIE & CHEESE TRAY  
served with chef’s seasonal accoutrements  28

beehive pour me a slice cheddar
beecher’s flagship smoked gruyere blend
house flavored citrus goat cheese
colosseum genoa salami
maestri 600 day aged prosciutto
spianata piccante

SIGNATURE SEASONALS

TRUFFLED ASIAGO GNOCCHI
wild mushroom blend, basil pesto, blis truffle oil, 
roasted tomato  26 

PURPLE CAULIFLOWER CURRY
roasted purple cauliflower, mild curry sauce, 
grilled michigan asparagus, pepitas, cilantro, 
celery leaf, long grain rice, chai fauxgurt   
vg, gf  25 

POULET ROUGE 
parmesan-braised pommes fondants, garlicky 
haricot verts, sauce ravigote / gf  29 

FAROE ISLAND SALMON
miso marinade, umami broth, wakame carrot 
salad, charred scallion oil, broccolini, pickled 
chili, furikake rice / gf  29

BLACKENED WHITEFISH
sweet corn & summer vegetable saffron risotto, 
wild garlic gremolata  / gf  25

PAPPARADELLE BOLOGNESE
fresh paparadelle pasta, waygu beef & pancetta 
bolognese, shaved asiago, basil  26

STEAK FRITES
10 oz choice ribeye, parmesan-truffle fries, 
maitre d’ butter, garlic aioli  / gf  38 

‘VINO’ BEEF SHORT RIBS
slow braised, roasted garlic and truffle whipped 
yukon potatoes, sauteed michigan asparagus, 
bordelaise / gf  42

GREENS 

THE VINO
balsamic roasted grapes, local greens, shaved 
radish, marcona almonds, parmesan crisps, 
apricot vinaigrette  gf  11  

GRILLED CAESAR
grilled heart of romaine, croissant croutons,  
crispy proscuitto, grilled lemon, fluffy parmesan, 
creamy caesar dressing  13

STRAWBERRY & GOAT CHEESE
roasted strawberries, fried goat cheese croquette, 
baby spinach, strawberry balsamic vinaigrette, 
toasted pecans, slivered onion  15

TORN CAPRESE
heirloom tomato melange, buffala mozzarella, 
basil, flake salt, aged balsamic vinegar pesto  11

Fortune Fish ~ Sartori Cheese Co ~ Guernsey Dairy ~ Mama Mucci ~ Snake River 
Farms Wagyu ~  ~ King Arthur Flour ~  Rohan Farms ~  Stoney Creek Mushrooms ~ 

Michigan Bread 

Menu by Chef Caleb Jones

Celebrating 20 years in business!  Thank you Ann Arbor  

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 food-borne illness.

GREAT FOOD STARTS WITH THOUGHTFUL INGREDIENTS 


