
dinnerapps

sammies
Served with house potato chips / Upgrade to pretzel or GF 
bun - 2 / Upgrade to fries - 2

Choose Two Cheeses
Each additional - 1
Pepper jack, cheddar, swiss

Choose Up To Two
Tomato, grilled onion, mushrooms, jalapeños
Each additional -1 
add Bacon -1 

desserts

bowls / salads
Choose our brown rice grain mix or salad greens

soups
Ask your server about this week’s selections

Bowl - 5.25    
Cup - 3.75

Wisconsin Cheese Curds - 8
IPA battered white cheddar cheese curds, fried to golden 
brown deliciousness with choice of 2 dipping sauces: 
sriracha mayo, our weekly wing sauce or ranch Vg

Beecher’s Authentic Pretzel - 10
A traditional Bavarian-style soft pretzel handmade by 
Beecher’s Handcrafted Pretzels in Byron Center. Served 
with seasonal dipping sauce and honey mustard Vg

Chips & Salsa - 4
Fresh fried tortilla chips and a side of salsa. Add a side of 
beer cheese for $2 Vg V Gf

Mini Meatball Skillet - 10
Chicken meatballs and crushed tomato sauce overtop 
pearl couscous with toasted bread for dipping. Make it 
vegan by substituting veggie meatballs Vg V

Goat Cheese & Fig - 9
Creamy goat cheese, drizzled with honey and fig 
preserves, a light balsamic glaze, dried apricots, crushed 
pistachios and micro arugula and served with olive oil 
toasts Vg

Smoked Chicken Wings - 11
A half dozen bone-in whole chicken wings, smoked with 
our house wing rub, glazed and tossed in our house wing 
sauce. Ask your server for this weeks wing flavor Gf

Autumn Wedge - 12
Iceberg wedge with beets, crispy chickpeas, dates, red 
onion, crisp granny smith apples and feta crumbles with a 
tangy cranberry dressing Vg Gf

Warm Acorn Squash - 11 
Roasted squash, couscous medley and dried pomegranate 
seeds with vibrant cilantro oil Vg V

Spicy Tex-Mex -13
Fire roasted corn and chili salsa, seasoned chicken or tofu, 
zesty ranch, avocado and crispy tortilla strips Vg Gf

Fire Bird - 9
A buttery brioche bun with sriracha mayo, with a fried or 
grilled chicken breast glazed in house hot sauce, covered 
in pepper jack cheese and finished with fresh jalapeños

Fire Flower - 8
A fried cauliflower version of our Fire Bird Vg

Tailgater - 10
Beer brat made with our own pale ale in a split-top brioche 
bun with sauerkraut, whole grain mustard and fried onion 
strings. Substitute a Beyond veggie brat $2 Vg V

BYO Grilled Cheese - 7
Create your own sammie with sourdough, rye or focaccia. 
GF Bread - 2 Vg

S’mores Cookie Sammie - 7  
Two jumbo chocolate chip cookies sandwiched around a 
torched marshmallow, buttery graham cracker crumble, 
chocolate-hazelnut spread and bourbon salted caramel 
sauce Vg

Fall Fruit Cheesecake - 9    
Rich amarena cherries, mirabelle plum preserves and 
oranges mingle on top of creamy white chocolate 
cheesecake drizzled with ginger syrup and ginger crumble 
Vg

Coconut Panna Cotta - 5       
A smooth vegan-friendly custard topped with plums, 

winter citrus, black cherries and ginger syrup V Vg Gf

V - Vegan  //  Vg - Vegetarian  //  Gf - Gluten Friendly Options Available



   

dinner
burgers mains

Little    birds

sides

Served with potato chips / Upgrade to pretzel GF bun 
- 2 / Upgrade to fries - 2

Served with fries or chips & a drink

*Bison Burger - 14     
An 8 oz bison burger from Regal Bison topped with 
hatch-chili, white cheddar cheese sauce and fried onion 
strings. Served mid-rare

*Cheese Head - 13      
An 8 oz MI Craft Beef burger on brioche with fried 
Wisconsin cheese curds, applewood bacon and beer
cheese

Falafel Burger - 12            
A housemade chickpea and herb falafel patty in pita bread 
topped with couscous medley, lettuce, tomato and tahini 
sauce Vg V

*MI Craft Beef Burger - 10
An 8oz MI Craft Beef burger on a brioche bun served with 
lettuce, tomato and pickle. Add pepper jack, cheddar or 
swiss cheese - .50 Add bacon, grilled onion or 
mushrooms - 1

A little note:
 *All burgers are cooked to medium unless otherwise specified

Cheesy Hatch Potatoes - 3
Creamy shoestring potatoes with hatch chilies and 
cheddar cheese Vg Gf

Sautéed Broccoli - 3
Broccoli steamed then sautéed with a touch of butter 
Vg Gf

Side Caesar - 4
A side Caesar salad with croutons, parmesan and black 
truffle caesar dressing Vg

Souffléd Sweet Potatoes - 4
A classic southern sweet potato dish with nutmeg and a 
hint of maple in a creamy, fluffy ‘soufflé’ Vg V Gf

Red Hot Apple Sauce - 4
Michigan apples stewed with warm spices and cinnamon 
Red Hots Vg Gf

Pork Belly & Panzanella - 16    
House smoked pork belly overtop a ‘salad’ of toasted herb 
focaccia, shaved rainbow carrots, new potatoes, pearl 

barley and sautéed greens

*Herb-Crusted Salmon - 20    
Crispy skinned salmon with garlic and herb seasoning, 
served on a bed of roasted carrot risotto and wilted swiss 
chard Gf

*New York Strip - 28     
A 10 oz MI Craft Beef New York strip steak with sautéed 

broccoli and cheesy hatch chili shoestring potatoes Gf

*Ribeye - 35        
A 14 oz Byron Center Meats ribeye steak with sautéed 

broccoli and cheesy hatch chili shoestring potatoes Gf

Stuff ‘n’ Chicken - 19     
A half chicken with squash and wild rice stuffing, herb 
butter and roasted ripe plantains

Carrot Risotto - 15     
A creamy risotto with roasted carrot puree, crispy parsnip 
chips, herb oil and micro greens (Add tofu for $2, chicken 

or steak for $3) Vg V Gf

Drunken Swine - 17       
A pork ribeye with bourbon mustard glaze, new potatoes, 

sauerkraut and sautéed broccoli

Tagliatelle - 13      
House made pasta with butternut squash sauce and 
buttery bread crumbs (Add tofu for $2, chicken or steak 
for $3) Vg

Lil’ Steak -9
a 4 oz sizzler steak Gf

Cheese Quesadilla - 4 
a flour tortilla filled with melty monterey jack cheese Vg

Kraft Mac ’n’ Cheese - 5 
It’s Krafty! Vg

Corn Dogs - 4
Mini turkey frank corn dogs

A little note:
*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.
**Although we offer gluten-free options we are NOT a gluten-free 
facility. Please consider this when ordering from our menu.
All fried items are made in a shared fryer.
***Please inform your server of special dietary or allergen requirements. 
While we will try to honor these requests, we cannot guarantee them.

V - Vegan  //  Vg - Vegetarian  //  Gf - Gluten Friendly Options Available


