
 

Café Muse is proud to use the following local farmers in our menu: 
Cinzori Farms, Ceresco, MI; Crooked Creek Dairy, Romeo, MI; Grassfields Cheese, Coopersville, MI;  
Mallory’s Busy Beehive, Silverwood, MI; Miller Amish Country Poultry, N. Orland, IN;  
Royal Oak Community Farm, Royal Oak, MI; Sun Ra Farms, Traverse City, MI;  
Suchman Farms, Tipton, MI; Traffic Jam & Snug Cheeses, Detroit, MI; Werp Farms, Buckley, MI. 
 

*Can be cooked to order. Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk of food-borne illness. 

 
Dinner Menu 

Appetizers 
 

*Mushrooms & Toast—Exotic Mushrooms, Boursin,  
Brioche, Fried Duck’s Egg  8 
 

Panko Crusted French Goat Cheese, Fresh Micros,  
Pears, Rosemary Crackers  8 
 

Buratta—Italian Mozzarella, Roasted Garlic,  
Tear Drop Tomatoes, Basil Oil  9 
 

Dates, Chorizo, Bacon, Chipotle Tomato Maple Ragoût  8 
 

Grilled Three Cheese Two Ways, open faced 
Tomato, Basil, Honey & Braised Short Ribs 
Havarti, Mozzarella, Fontina Cheeses  7 
 

Soups 
 

Exotic Mushrooms, Goat Cheese, Truffle Oil  6 
 

Squash, Apples, Pecans, Cherries, Curry, Coconut Milk   5 
 

Side Salads 
 

Baby Arugula, Roasted Beets, Gorgonzola,  
Pine Nuts, Balsamic Vinaigrette  6 
 

Mixed Greens, Goat Cheese, Curried Pecans,  
Buttermilk Cider Vinaigrette  6 
 

*Baby Spinach, Warm Shallot Dressing, Pancetta,  
Fried Hen’s Egg, Gorgonzola  8 

Entrees 
 

Braised Rabbit, Housemade Chorizo, Exotic Mushrooms,  
Wild Rice, Braised Kale  28 

 

Duck Leg Confit, Cassoulet of Flageolet Beans, Rabbit Loin,  
Smoked Chorizo, Andouille Sausage  23 

 

Pork Shoulder, Candy-Striped Beets, Thyme, Juniper Berries,  
Monastrell, Fingerlings, Brussels Sprouts  22 

 

Today’s Seasonal Fresh Catch prepared at the Chef’s Whim  m.p. 
 

Crab and Goat Cheese Ravioli, Winter Squash, Tomatoes,  
Saffron Cream, Pine Nuts  23 

 

Grilled Ramp Bulbs, King Oyster Mushroom, Smoked Tomatoes,  
Tomato Almond Sauce, Bomba Rice  19 

 

Ricotta Gnocchi, Oyster Mushrooms, Rosemary, Pancetta, Cream  19 
 

*The Burger—Chef’s Choice with Sweet Potato Ginger Fries  m.p. 
 

Vegan Burger, Salsa Fresca, Tossed Arugula, Balsamic  12 
 

*Filet Mignon, Bone-In, Truffled Sea Salt,  
Swiss Chard, Cauliflower Purée   33 

 

Lamb Shank, Cannellinis, Carrots, Cippolini Onion, Natural Jus  24 
 

Coq au Vin – Game Hen, Pinot Noir Reduction, Turnips,  
Whipped Parsnips, Exotic Mushrooms  21 

 

Beef Short Ribs, Brussels Sprouts, Rustic Spaetzle  19 


