SMALL PLATES

HOUSEMADE FOCACCIA
Sea salt, Rosemary, butter (VG)/ 6

CRISPY BRUSSELS
Maple, vinegar, hot honey, garlic (GF/VG) /12

CUP OF FRIES
Salt, pepper, ketchup (GF/VG) / 4

CRISPY SMASHED POTATOES
Chimichurri, garlic (GF/VG) /8

MUSHROOM TOAST
Beech, Honshi, Maitake, & Trumpet mushrooms, herbed ricotta, arugula (VG) / 14

TUNA TARTARE

Yellowfin Tuna, Wakame Salad, Fried Wontons, Gochujang vinaigrette /20

OLIVE TAPENADE

Olives, Manchego, olive oil, jalapeno, cilantro, served with crudite and crostini /13

ADOBO SHRIMP
Grilled adobo tiger shrimp, mango salsa, lime (DF) /15

/

SALADS

GATHER WEDGE
Iceberg lettuce, gorgonzola, house ranch, bacon
lardon, cherry tomato, bread crumbs /12

ARUGULA RADICCHIO
Arugula, Radicchio, fried capers, Lemon Vinaigrette (GF/VG) /13

STRAWBERRY BURRATA SALAD

Burrata, strawberries, mesclun mix, pine nuts, fried brussels,
basil vinaigrette (VG) /20

Salad Add Ons

LARGE PLATES

GATHER GRILLED CHEESE

Sourdough bread, butter, cheddar, grueye, american,
mozzarella, bechamel, fries / (VG) 14

FRIED CHICKEN SANDWICH

Brioche, siracha aioli, jalaperio slaw, cilantro, fries /18

GATHER SMASH BURGER

Two 40z grass fed beef patties, caramelized onions, pickles,
dijonnaise, american, brioche bun, fries /16

SPRING MUSHROOM RISOTTO

Arborio rice, peas, mushroom, goat cheese, basil, cream,
chicken stock (GF) /26

MEDITERRANEAN BRANZINO

Branzino fillet, roasted cauliflower hummus, crispy chickpeas,
mushrooms, marinated red peppers /36

HALF ROAST CHICKEN

Amish chicken, crispy smashed potatoes dijonnaise, au jus /29
(allow 25-30mins) (GF/DF)

WAGYU STEAK FRITES*

50z Wagyu served med rare, hand cut fries, red wine compound butter (GF) /32

HARVEST GRAIN BOWL

Cauliflower, brussel, squash, black rice, beans, pepita, cilantro lime crema (GF) /20
Add Ons: Wagyu Steak 15/ Fried Chicken 6 / Grilled Chicken 6 / Avocado 1

JASON’S VEGGIE BURGER

Veggie blend of beets, carrots, celery, red pepper, mushroom, onion, cauliflower,
mixed with black rice, served on brioche, fries (VG) /12

PAPPARDELLE BOLOGNESE

Pasta, beef, pork, cream, tomato, parmesan /26

Sandwich Add Ons

Wagyu Steak / 15 DESSERT Fried Egg / 2
Fried Chicken / 6 POT DE CREME Bacon / 2
Grilled Chicken | 6 Dark chocolate custard, whipped cream, vanilla (GF) /7 Avocado /1

Parmesan /1

Sautéed Mushrooms / 2

Avocado / 1 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



/COCKTAILS

OAXACAN OLD FASHIONED 17
Casamigos Reposado Tequila, Del Miguey
Mezcal, agave, bitlers

SPICY MARGARITA 16
Falapenio infused blanco tequila, Cointreau,
[resh citrus juice, Falapenio syrup

MODERN NEGRONI 15
Sipsmith London dry gin, amaro, sweel
vermouth, orange peel

THE EMPRESS GIMLET 14
Empress gin, lime juice, simple
syrup, lime wheel

BROWN BUTTER OLD FASHIONED 16
Four Roses Coffee infused bourbon, housemade
brown butter simple syrup, Regans orange billers,
star anise

AVIATION 16
Citadelle Gin, Lemon, Maraschino liqueur,
Creme de Violette, luxardo cherry

MODERN OLD FASHIONED 15
Woodford reserve, demerara, angostura bitlers,

muddled luxardo cherries & orange

PALOMA 13
Corazon Tequila, Tarritos Grapefruit

soda, grapefruit juice, lime wedge

PAPER PLANE 22
Michters rve whiskey, Aperol, Amaro

Nonino Quintessentia, lemon juice

BOTTLED & CANNED
BEER & SELTZER

TOPO CHICO HARD SELTZER 4
Flavors: Lemon Lime, Tropical Mango,

Strawberry Guava, & Pineapple

COORS BANQUET 4
(Colorado)

ROLLING ROCK 3
(Pennsylvania)

MILLER HIGH LIFE 3
(Milwaukee, WI)

CHROMATIC SHATTER HAZY IPA (1602Z) 7
(Broad Leaf Grand Rapids, MI)

HESSIAN HORSEMAN GERMAN PILSNER (1602Z) 7

(Burn ‘Em Michigan City, IN)

CHUG LIFE SPARKLING LAGER (1602z) 7
(Marz Chicago, IL.)

RED ARROW OUTLAWS PILS (1602Z) 7
(Bridgman, MI)

BELL’'S OBERON 5
(Kalamazoo, MI)

BELL'S TWO HEARTED 5
(Kalamazoo, MI)

DRAFT BEER

THREE FLOYDS ZOMBIE DUST 8
(Munster, IN)

SHORTS LOCAL'S LIGHT 6
(Bellaire, MI)

LUDINGTON BAY BREWING - HEFEWEIZEN 6
(Ludington, MI)

ASCENSION BREWING - 5TH STOP CITRA IPA 7
(Novi, MI)

ZERO PROOF

ATHLETIC BREWING - HAZY IPA 4
(Milford, CT)
ATHLETIC BREWING - LITE 4
(Milford, CT)

HARBOR SUNSET 10

Natalie's pineapple/orange juice, grenadine, club soda

SOFT DRINKS

COCA-COLA 2
DIET COKE 2
SPRITE 2
CRANBERRY JUICE 4
JARRITOS GRAPEFRUIT SODA 3
JONES SODA ORANGE SODA 3
FEVER TREE GINGER ALE 4
FEVER TREE CLUB SODA 4
SAN PELLEGRINO 750ML 5
MINERAUGA MINERAL WATER 3




/

ROSE
SUMMER WATER
(CENTRAL COAST)

glass 15 / bottle 52

ROSE
CHRISTINA
(CARNUNTUM AUSTRIA) N

glass 12 / bottle 42

CHARDONNAY
MCBRIDE SISTERS 2020
(CALIFORNIA) N

glass 14 / bottle 48

ORANGE WINE
DISCO 2022
(NORTHERN, CALI) N

glass 15 / bottle 49

WHITE, ORANGE, & ROSE

GRUNER VELTLINER
CHRISTINA 2020
(CARNUNTUM AUSTRIA) N

glass 13 / bottle 45

GRUNER VELTLINER
ZANTHO 2022
(AUSTRIA)

glass 10 / bottle 38

SAUVIGNON BLANC BLEND
LEBNANI ABYAD 2022
(LEBANON) N

glass 15 / bottle 56

BUBBLES

BRUT CAVA
AZIMUT
(SPAIN) N

glass 11 / bottle 32

SAUVIGNON BLANC
GASPARD 2021
(FRANCE)

glass 11 / bottle 38

CHARDONNAY
CAMP 2022
(NORTH COAST) N

glass 14 / bottle 42

CHEVRNY
DOMAINE DU SALVARD 2022
(FRANCE)

glass 16 / bottle 52

ARNEIS
BIANCO GIUSTO 2022
(ITALY) N

glass 16 / bottle 56



/

CABERNET SAUVIGNON
EDGE 2018 N
(ALEXANDER VALLEY CA)

glass 16 / bottle 60

CABERNET SAUVIGNON
BENCH 2019
(SONOMA VALLEY CA)

glass 14 / bottle 48

RED WINE

BARBERA MALBEC
SCARPETTA ALTOCEDRO
(ITALY) N ‘ANO CERO' 2019

glass 15 / bottle 52
glass 11 / bottle 38

RED BLEND PINOT NOIR
PARTS & LABOR GHOST WRITER
(CALIFORNIA) (CALIFORNIA)

glass 12 / bottle 42 glass 15 / bottle 56

MOURVEDRE

EMME WINES

HASTA LA RAIZ
(SEBASTOPOL, CA) N

glass 17 / bottle 60

SELECT WINES BY THE BOTTLE

(MENDOZA AR) N

CHARDONNAY
RAMEY 2019
(RUSSINA RIVER VALLEY, CALIFORNIA)

7>

CLARET RED BLEND
RAMEY 2018
(NAPA VALLEY, CALIFORNIA)

65

RED BLEND
LATO SUD 2020
(ITALY)

68

COTES DU RHONE
KERMIT LYNCH 2020
(FRANCE)

glass 9 / bottle 30

RED BLEND
MARGINS
RUGGED HEART
(SANTA CRUZ, CALIFORNIA) N

glass 15 / bottle 56
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