
Traverse City Restaurant Week 2025

Three Course Experience $45

First

Korean Beef
SRF Black Label Tenderloin | Miso Fried Rice | Green Onion | Hoisin
Reduction

Stuffed Tomatoes
Couscous | Kalamata Olives | Manchego

Tuna & Halibut Tartar
Sesame & Honey Marinade | Peppadew Peppers | Cilantro | Wasabi Aioli 
Crispy Wonton

Second

Beet Salad
Arugula | Sherry Vinaigrette | Orange Goat Cheese | Marcona
Almonds

Roasted Tomato Bisque
Heavy Cream | Confit Prosciutto | Parmesan Frico

Principal

Waygu Tenderloin
Duxelles Compound Butter | Confit Red Skin Potatoes | White Truffle
Oil | Arugula

Chicken Morel Pasta
linguini | Heavy Cream | porcini | Cremini | White Truffle Oil| Parmesan

Alaskan Halibut
Lobster Saffron Ragout | Charred Tomato Couscous | Grilled
Asparagus

Finale

A Rotating Selection of House Made Selections
- 5$ Supplement

To Maintain The Integrity Of This Menu We Respectfully Ask For No
Substitutions Or Modifications.


