
* While we are not a gluten-free envitornment, items indicated “GF” have gluten-fee ingredients. Ask your 
server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

MIDNIGHT RASPBERRY MOCHA
Indulge in a rich fusion of flavors. This specialty 
drink combines the boldness of dark chocolate and 
espresso with a swirl of raspberry melba sauce, 
creating a beautifully balanced blend of sweet and 
tart. 6.25

Featureswinter

STRAWBERRY CHOCOLATE WAFFLE BITES
Dive into our sweet twist on waffle fries! Crispy, waffle-
flavored waffle fries drizzled with a luscious strawberry 
coulis, topped with fresh strawberry slices, and served with 
a rich dark chocolate dipping sauce on the side. 9
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RED VELVET FRENCH TOAST
Indulge in decadent red velvet French toast, stuffed 
with sweet cream and topped with a heavenly
drizzle of crème anglaise, rich chocolate sauce, 
fresh raspberries, Dutch vanilla wafer bites, and
a dusting of powdered sugar. 15.25

RED FLANNEL PASTRAMI HASH
A vibrant twist on a classic featuring tender Grobbel’s 
pastrami, earthy beets, red cabbage, and crispy 
American fries, all tossed with ribbons of fresh kale. 
Served with your choice of two eggs and toast. 16

MICHIGAN MORNING MELT
Start your day with bold flavors featuring Grobbel’s
  pastrami layered with sharp cheddar, a zesty Dijon 
   horseradish sauce, locally sourced sauerkraut, and your
    choice of egg and potatoes. Served on a fresh pretzel
      bun from Michigan Bread Company. 15

BERRY BLISS YOGURT BOWL 
    Light yet satisfying, our almond yogurt bowl is topped
      with a medley of fresh raspberries, strawberries, and
      blueberries, and drizzled with sweet raspberry melba.
     Finished with crunchy granola and nutritious hemp
  hearts, it’s a refreshing start to your day. Served with your 
choice of toast and a shmear of creamy peanut butter. 12
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