Entreés
Waffles and Chicken

Short Ribs | 22.00
choice of two sides, additional $1 for grits

Traditional Buttermilk Chicken | 12.50
smoked cheddar + tomato jam + dijon mayo

Shrimp & Grits | 22.00
choice of two sides

Karaage Ginger Marinated Chicken | 13.50
homemade spicy kewpie mayo + pickled ginger
+ bacon + cilantro

Vegan Vegetable Pot Pie | 11.00
root vegetables + peas + sweet
corn + cashew Gravy

Southern Spice Chicken | 12.50
marinated with sweet paprika and hot sauce +
blue cheese ranch + sweet vinegar slaw

Homemade Mac & Cheese | 10.50
cheddar & cotswold cheese

Chicken Sandwiches
Traditional Buttermilk Chicken | 11.00
bread & butter pickles + mayo + sharp cheddar
Karaage Ginger Marinated Chicken | 11.50
homemade spicy kewpie mayo + pickled ginger
+ bacon
Southern Spice Chicken | 11.00
sweet vinegar slaw + blue cheese
chicken is all breast meat, served on a brioche
bun with housemade sea salt brined potato chips

Soups and Salad
Mushroom Bisque | 6.00
exotic mushrooms + goat cheese + truffle oil
Soup of the day | 6.00
please ask your server

Mac & Cheese with Short Ribs | 12.50
mac & cheese and pot pie served
with a side of greens

Biscuits and Gravy
Spicy Pork Sausage | 8.50
cotswald cheese + bacon
Braised Short Rib and Tomato | 8.50
cheddar cheese
Creamy Chicken | 8.50
gruyere cheese + shallots + mushrooms
topped with a sunnyside egg + 2.00
Pay a Meal Forward....
Every time you purchase Mac & Cheese
or any of the Biscuits & Gravy from the
menu, $1 will be donated to one of the
local Feed the Homeless initiatives in
Metro Detroit.

Spinach Salad | 8.00
sweet pickled apples + pecans +
gorgonzola cheese + house vinaigrette

Burgers

add choice of fried chicken + 4.00

choice of organic chop house blend
ground beef or organic ground turkey

Grilled Cheese Sandwiches

Vegan | 9.95
black bean + brown rice + red lentil + salsa

Grilled Three Cheese | 8.95
fontina + harvarti + mozzarella + tomato +
basil + honey

served open face on grilled whole wheat
bread

Short Rib & Grilled Three Cheese | 10.75
pulled beef short rib + house ammoglio sauce

Chef’s burger of the day | 11.50

all served with housemade sea salt brined
potato chips

Sides
Homemade Desserts
Dessert of the Day | 5.00
Butterscotch Pudding | 5.00
crumbled toffee + chantilly crème

Corn & Lima Succotash | 4.00
Baked Smashed Sweet Potatoes | 4.00
with marshmallows
Blacked-eyed Peas with Bacon | 4.00

Banana Pudding | 5.00
nilla wafers + banana chips + chantilly crème

Sautéed Green Beans | 4.00
bacon + tomatoes

Buttermilk Bourbon Chocolate Cake | 5.00

Crispy Herbed Fingerling Potatoes | 4.00
Seafood Cheddar Grits | 5.25
crab + lobster stock

