
SHAREABLES 
POMMES FRITES “BATONS”
potatoes triple-cooked and fr ied, truffl  e salt, 
roasted garlic aioli, parmesan, parsley  8

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

FLASH-FRIED CARROT FRITTERS
pickled chilis, cilantro, clancy’s fancy aioli  12 

BRUSSELS SPROUTS
crispy brussels, honey-balsamic, crumbled bacon, 
toasted walnuts, pecorino d.o.p.  13 

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

THROWBACK SLIDERS
two blackened wagyu smash sliders, russian dressing, 
marieke smoked gouda, caramelized onions, baby 
arugula, pretzel bun  16

CALABRIAN CHILI CALAMARI
fl ash-fr ied, artichoke hearts, teardrop peppers, 
calabrian chili vinaigrette, arugula, honey-lime 
yogurt, grilled lemon  15

LEMON BUTTER SHRIMP 
white wine, lemon, butter, herbs, cherry tomato, 
artichoke heart, capers, torn baguette  16

CHEESE 
RACLETTE SKILLET
with white wine, caramelized onions and parsley, 
served with cornichons, roasted root vegetables, 
fi ngerling potatoes and baguette.  19 

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

RENY PICOT BAKED BRIE
walnut butter, warm spiced apple compote, burnt 
rosemary, bourbon barrel maple, toasted baguette 17

SEASONAL CHARCUTERIE & CHEESE TRAY 
served with chef’s seasonal accoutrements  28
 sartori sarvecchio aged parmesan
 beecher’s fl agship smoked gruyere-cheddar 
 house fl avored citrus goat cheese
 colosseum genoa salami
 maestri 600 day aged prosciutto
 fermin iberico chorizo

SIGNATURE SEASONALS
ASIAGO GNOCCHI
fl ash-fr ied gnocchi, stoney creek mushroom 
cream, mascarpone, peas, sartori sarvecchio, 
petite arugula salad  28 

MUSTARD & BROWN SUGAR GLAZED TOFU
roasted tofu steak, sweet & savory glaze, balsamic 
roasted brussels, lemon-thyme fi ngerlings, crispy 
carrot shavings, parsley sauce  24

POULET ROUGE 
skin-on ballotine of chicken, mushroom demi 
glace, creamy polenta, charred pearl onions, 
roasted root vegetables / gf  32 

FAROE ISLAND SALMON
pan-roasted salmon fi llet, fall vegetable succotash, 
sweet potato puree, caulifl ower veloute, honey-
garlic glaze, charred herb oil / gf  30

MONKFISH MEDALLIONS
sweet potato-chorizo hash, sweet corn puree, 
harissa evoo, smoked trout roe  / gf  28

FRASCATELLI
handmade dumpling pasta, chicken sausage,sauteed 
kale, butternut squash, fr esno chili, parmesan 
butter sauce, shaved pecorino, kale chips  26

STEAK
marinated top sirloin, sweet corn risotto, garlic 
cream sauce, blistered tomatoes, fl ake salt  / gf  38 

‘VINO’ BEEF SHORT RIBS
slow-braised certifi ed angus beef, horseradish 
mashed potato, garlic-rosemary carrots, sauce 
bordelaise / gf  44

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

ROASTED ROOTS 
roasted root vegetables, baby arugula, toasted 
sunfl ower seeds, honey dijon  13

GORGONZOLA WEDGE 
butter lettuce, crispy prosciutto, marinated 
tomatoes, cracked black pepper, pickled red onion, 
creamy gorgonzola dressing  13

TUSCAN KALE
rubbed tuscan kale, pickled apples, wine-soaked 
cranberries, crumbled goat cheese, toasted 
almonds, poppyseed vinaigrette  15

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

Reny Picot Creamery 

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.
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GREAT FOOD STARTS WITH THOUGHTFUL INGREDIENTS 


