
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
 Gluten Free= (GF) 

 
 
 
 
 
 
Traditional            $12 
English muffin, Canadian bacon, poached egg, 
Hollandaise 
 
Shrimp             $19 
English muffin, blackened roasted shrimp, Canadian 
bacon, poached egg, Hollandaise 
 
Veggie             $14 
English muffin, avocado, brûléed tomato, spinach, 
poached egg, Hollandaise 
 
 
 
 
Regular            $10 
Cinnamon rum batter, brioche, syrup, butter, 
powdered sugar 
 
PB & J                          $15 
Cinnamon rum batter, brioche, peanut butter mousse, 
berry compote, banana, powdered sugar, syrup 
 
Chocolate Cake           $15 
Cinnamon rum batter, brioche, chocolate ganache, 
chocolate mousse, chocolate rice krisp 
 
Berry             $15 
Cinnamon rum batter, brioche, orange sabayon, 
bourbon and mint macerated berries 
 
Bananas Foster           $15 
Cinnamon rum batter, brioche, caramelized 
bananas, rum, banana booze, butter, pecans, 
whipped cream 
 
Cluck It                                                                          $15 
Jalapeño and cheddar cornbread French toast, fried 
chicken, spicy honey, candied jalapeño 
 
 
 
B and G              $8 
Buttermilk biscuit, sausage gravy 
 
Chicken and Biscuit            $13 
Buttermilk biscuit, fried chicken thigh, sausage gravy, 
sunny egg 
 
Breakfast Poutine           $12 
Fried breakfast potatoes, chorizo gravy, queso rico 
cheese, two over-easy eggs 
 
Enchilada            $14 
Flour tortilla stuffed with scrambled eggs, cola braised 
chicken thigh, onion, bell peppers, quesadilla cheese, 
chorizo and green chili gravy, guac, pickled onion 
 

 
 
 
 

Burgers & sandwiches include side of breakfast potatoes 
 
Burger             $15 
2 smashed patties, maple bacon mayo, brick cheese, 
ham, egg, brioche 
 
Fried Chicken            $15 
Marinated and fried chicken thigh, ham, egg, pimento 
cheese, bacon aioli, brioche 
 
Grilled Ham and Cheese          $14 
Fontina, cheddar, parm, mozz, provolone, brick Swiss, 
two over-easy eggs, ham, sourdough 
 
“Philly”            $14 
Cherry maple breakfast sausage, chipotle mayo, 
balsamic onions, Swiss, herbed cream cheese, egg, 
everything bagel 
 
 
 
Cherry Sausage             $7 
Corridor Sausage Company ¼ lb cherry maple 
chicken breakfast sausage 
 
Breakfast Potatoes             $3 
 
Fresh Berries with Orange Sabayon           $5 
 
Parfait             $10 
Greek yogurt, honey, fresh berries, granola 
 
Fried Chicken Salad (GF)                        $20 
Fried chicken thigh bites, Revolution Farms spring 
mix, red onion, almonds, blue cheese, dry cherries, 
apples, sherry-honey mustard vinaigrette 
 
 
 
 
 
Irish Coffee Cheesecake          $10 
Chocolate cookie crust, mocha and Baileys Irish 
Cream swirled cream cheese filling, marshmallow 
brûlée, coffee custard 
 
Pecan Chocolate Bread Pudding                                $10 
Chocolate brownie, pecans, bourbon caramel, peanut 
butter mousse 
 
Cider Cheesecake                                                              $8 
Michigan apple cider filling, graham cracker crust, 
cider “honey” dried apples  
 
 
 
 
 



 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
 Gluten Free= (GF) 

 
 
 

 

 
 
 
 
 
 
 
 

Iced Coffee     $10 
Kahlua, Bailey’s, cold brew coffee, sweet cream 

 
Devil’s Brew $10 

Devil’s River coffee bourbon, Galliano, brown sugar simple syrup, hot coffee, whipped cream 
 

Sparkling Pumpkin     $8 
Captain Morgan spiced rum, apple cider, orange, cinnamon, Champagne 

Served in a pumpkin 
  

Perfect Pear     $13 
Bombay gin, St. Germaine, lemon juice, pear purée, Champagne 

 
Bit of Tongue     $12 

Aperol, Absinthe, grapefruit shrub, Champagne 
 

Red Sangria     $11 
Grand Marnier, red blend wine, lemon juice 

 
Black Velvet     $7 

Guinness Stout, Champagne 
 

Harvey Wallbanger     $14 
Stoli vodka, Galliano, fresh squeezed orange juice, Luxardo cherry 

 
Screwdriver     $10 

Tito’s Vodka, fresh squeezed orange juice 
 

Espresso Martini     $8 
Tito’s, Kahlua, espresso 

 
Beermosa     $13 

Choose a pint of Ludington Bay Brewing Tangelo Dream, Strawberry Short’s Cake,  
or Third Nature 3NEIPA 

Take a trip to the Mimosa Bar to make it how you like it! 

Pol Clement Brut, France     $8/$29 
Delize, Blanc de Blanc, France    $11/split 

Raventos, de Nit, Rosé, Catalan     $50 
Montaudon, Brut, Champagne      $75 

 
 

Order your favorite vodka or sparkling wine and take a trip through our  
Bloody Mary or Mimosa Bar! Add $7 

 
 
 


