
CHICKEN & ANDOUILLE GUMBO
Local chicken and house Andouille with potato salad 8

SCOTT, LOUISIANA EGG
Soft-boiled farm egg wrapped in Boudin served with 
pickled peppers and creole mustard 7

GREEN SALAD
Werp farm greens, cucumbers, radish, feta, herbs  
and creole mustard vinaigrette 6 

SMOKED FISH DIP
Smoked whitefish dip with saltines, pickles and  
LA hot sauce 7

HOG HEAD CHEESE 
It’s made from smoked heads y’all!!! 7

STUFFED MIRLITON
Filled with smoked mushroom stuffing 5

BASKET OF BISCUITS
Flaky buttermilk biscuits with pepper jelly and  
Steen’s cane syrup butter 3

ROAST BEEF & HAM PO BOY
Dressed with lettuce, pickle, tomato, mayo and  
two mustards 11

FRIED CHICKEN SANDWICH
Buttermilk fried chicken breast with crunchy slaw,  
LA mayo and house pickles 8

MUSHROOM DEBRIS PO BOY
French fries and mushrooms with mushroom  
gravy dressed 9

PERCH DINNER
Fried lake perch with fries, toast, pickles and  
tartar sauce 11 

CHAURICE DOG
House Chaurice with red beans, chow chow  
and LA hot sauce on a bun 9

MASHED POTATOES & GRAVY 5 

DIRTY RICE 5 

CANDIED YAMS 5

*ALL MEATS, CHEESES, DAIRY & FISH 
	ARE SOURCED FROM LOCAL FARMS.
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PURLS (BITTERS & BEER)

NO. 1: BLACKBERRY / ANISE / GENTIAN          

NO. 2: STRAWBERRY / ALLSPICE / QUASSIA

ALL PURLS $7

WINE

BUBBLES
LA VIDA CAMP NV BRUT  
[Macabeu / Xarello / Parellada] Catalunya, Spain 

WHITE
CHATEAU GRAND TRAVERSE SHIP OF FOOLS 2012
[Pinot Blanc / Pinot Gris / Pinot Noir] Traverse City, Michigan   

DAVIS FAMILY VINEYARDS ‘CUVEE LUKE’ 2010
[Marsanne / Roussanne / Viognier] Sierra Foothills, California   

ROSE
DON SANCHO LONDONO ‘CORTIJO’ ROSADO 2012
[Garnacha / Tempranillo] La Rioja, Spain

RED
CHATEAU GRAND TRAVERSE GAMAY NOIR 2012
[Gamay Noir] Traverse City, Michigan

BODEGAS ERCAVIO TEMPRANILLO ROBLE 2012
[Tempranillo] Castilla - La Mancha, Spain

ALL WINE $9

BEER: DRAFT

BUDWEISER  3.

KULMBACHER PILS  5.

REVOLUTION CROSS OF GOLD  6.

FIRESTONE WALKER PALE 31  6.

OMMEGANG WITTE  6.

SOLEMN OATH KIDNAPPED BY VIKINGS  6.

BROOKLYN SORACHI ACE  7.

GREAT DIVIDE YETI  5.

BEER: BOTTLES & CANS

DIXIE LAGER  3.

RODENBACH RED  6.

BEL HAVEN WEE HEAVY  8.

FOUNDERS PORTER  6.

EVIL TWIN FALCO IPA  6.

STILLWATER BLACK AMERICAN  
FARMHOUSE ALE  7.

CHIMAY WHITE TRIPEL  10.

URTHEL SAMARANTH QUADRUPEL  10.

WITH FRIENDS LIKE THESE... 

STRIKE ANYWHERE
Yahara Bay V Bourbon, DeMuth Vermouth, 

Montmorency Cherry, Angostura

END OF THE CENTURY
New Holland Freshwater Huron Rum, Lime, 

House Cacao, Gaslight Coffee

RADIO/FLYER
Yahara Bay V Bourbon, Lemon,  

Smoked Brown Sugar, Pumpkin Bitters

CHILLING EFFECTZ
CHrissy Vodka, Lemon, Blackberry,  

R. Franklin’s Malört

DOUBLE TAKE
Letherbee Gin, Punt E Mes, Letherbee Fernet

GOOD MORNING, CAPTAIN
Ed Hamilton Jamaican Gold,  

Blackstrap Molasses, Tobacco, Whole Egg

ALL COCKTAILS $10

SHOT OF THE DAY!

OLD FASHIONED  5.
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