
 

We proudly use beef tallow oil for deep-fried items & avocado oil for all sautéed preparations, chosen for flavor, quality, & performance 

 
 
 
 
 
APPETIZERS 
 

 Creamy Spinach & Artichoke Dip | $16 
creamy spinach & artichoke dip served flash-fried pita 

 

 Crispy Calamari | $18 
flash fried squid rings & tentacles, lemon, parsley, chili flake 
& calabrian chili aioli 
 

Smoked Lake Superior Whitefish Spread | $16 
house smoked local whitefish, creme fraiche, lemon, scallion & 
grilled sourdough  

 

Cherry Bourbon Smoked Pork Belly | $16 
house smoked pork belly, hickory & cherry hardwoods, hot honey, 
fresh peaches, bourbon & michigan cherry glaze, spicy chicharrones 

 

SOUP & SALAD 
 

Classic Ceasar Salad $8 | $14 
romaine lettuce, house‑made caesar dressing, garlic 
croutons, & shaved parmesan 

 

House Salad $7 | $12 
mixed greens, onion, tomatoes, cucumber, & cheddar 
cheese, with choice of dressing 
 

Apple Salad $8 | $14 
mixed greens, goat cheese, fresh apples, dried cranberries, 
dried apples, & pecans, with apple cider vinaigrette 
 

Michigan Summer Cherry Salad $9 | $16 
arugula & mixed greens, dried cherries, goat cheese, candied 
pecans, & pickled red onion, with michigan cherry vinaigrette  

 
Burrata & Seasonal Tomato Salad $9 | $16 
light mixed greens, heirloom tomatoes, fresh burrata, basil pesto, 
fresh peaches, basil oil & tomato coulis  

 
Dressings:  Ranch, Italian, Bleu Cheese, Balsamic Vinaigrette, 
Caesar, Oil & Vinegar, Cherry Vinaigrette

Clam Chowder | Soup DuJour | $5 cup | $9 bowl 
 

 

HANDHELDS – all handhelds come with french fries | add truffle fries $2 
 
Grass Fed Classic Burger | $17 
8 oz. fairway farms grass‑fed prime burger on a grilled 
brioche bun with american cheese, pickles, lettuce, red 
onion, & tomato 
 

Angus Steak & Mushroom Roll | $18 
sliced top choice flat iron steak, amoroso roll, roasted 
mushroom blend, caramelized onion, provolone & au jus  

Great Lakes Fish Sandwich | Walleye $17 | Perch $18 
crispy panko fried fish of choice, grilled brioche, pickle slices, crispy 
lettuce, tomato, lemon, & dill tartar on side 
  
 

Chili Aioli Crispy Chicken | $16 
buttermilk fried chicken breast, pickle chips, calabrian chili aioli, 
crisp lettuce, pickled red onion, grilled brioche, & sliced burrata  

 

PIZZA & FLATBREADS 
 
Pepperoni | $16 
traditional pepperoni, mozzarella, & red sauce 
 

Peach, Pesto & Burrata | $19 
basil pesto sauce, fresh burrata, fresh peach slices, arugula 
& honey drizzle 

 

BBQ Chicken | $18 

sliced chicken, bbq sauce, red onion & mozzarella cheese 
 

Margherita | $18 

light red sauce, fresh burrata, heirloom tomatoes, fresh basil & 
balsamic drizzle 



 
*consuming raw or undercooked meats, poultry, seafood, or eggs may increase the risk of food bourne illness 

*PARTIES OF 6 OR MORE WILL HAVE AN AUTOMATIC 20% GRATUITY ADDED TO THE BILL* 

SPECIALTY BOWLS – all bowls are made with house made stocks & sauces 
 
The Dive Summer Bowl | $18 
red miso & chicken stock, seared ahi tuna, soft steamed 
rice, wilted spinach, crispy shallots & basil oil 
 

Shrimp & Grains Bowl | $17 
light tomato & seafood stock, grilled shrimp, slow-
simmered farro, sweet corn, herb gremolata & truffle oil 

 

Chicken Noodle Bowl | $18 

reduced chicken stock, sliced chicken breast, udon noodles, fresh 
spinach, fried garlic, sesame oil, & rice vinegar 
 

Veggie Mushroom Bowl | $18 

mushroom & kombu stock, slow-simmered farro, wild mushroom 
blend, toasted sesame oil, quinoa crumbles, heirloom tomato & 
champagne vinegar

 

ENTREES 

8oz Grass Fed Filet Mignon | $51 
fairway farms grass‑fed filet, garlic herb butter, natural jus, potato purée, & seasonal vegetable 

  

Lake Erie Yellow Belly Perch | $30 
sautéed yellow belly perch, garlic herb butter, lemon, capers, parsley, rice pilaf, & seasonal vegetable 

 

 Lake Huron Walleye | $26 

pan‑sautéed fresh walleye, garlic herb butter, lemon, capers & herbs, rice pilaf & seasonal vegetable 
 

BBQ Pork Belly Gnocchi | $28 
house smoked pork belly, garlic & herbs, heirloom tomato, smoky bbq, crushed tomato, burrata & potato gnocchi 
 

Pub Style Fish & Chips | $24 
golden fried brown ale beer‑battered icelandic cod, french fries, lemon wedge, & house tartar sauce   

 

Bourbon & Maple Mustard Cedar Plank Salmon | $29 
bourbon & maple mustard glaze topped faroe island salmon, rice pilaf, season vegetable, & peach salsa 
 

Pan Roasted Chicken Breast | $24 
herb & lemon jus, served with fingerling potatoes & seasonal vegetable 

 

Flat Iron Steak with Wild Mushroom Jus | $30 
6oz top choice angus beef, roasted wild mushrooms, fingerling potatoes, seasonal vegetables, quinoa crumbles & basil oil 

 

Shrimp Scampi Linguine | $26 
white wine, lemon butter, fresh garlic, roasted heirloom tomato, fresh herbs, seasonal vegetable, basil oil & lemon zest 
 
 

 

 
1926 FLAT IRON STEAK ANNIVERSARY DISH | $48 

 

celebrate 100 years with a modern interpretation of our opening night entrée from 1926, with sliced top choice flat iron steak, 

wild mushroom ragout, sweet potato puree, minted pea emulsion, roasted tomato confit & a natural jus poured tableside 


