
3-COURSE MENU $25
TC RESTAURANT 

NIIJII Restaurant was designed with cultural touches celebrating the heritage of our owners, 
the Grand Traverse Band of Ottawa and Chippewa Indians. Niijii is the Anishinaabe spelling for “friend.”

COURSE ONE
choice of

Spring Pea Soup
leland goat cheese, fennel

Seared Red Deer Meatballs
confit martell tomato pomodoro, shaved parmesan

Watercress Salad
honey roasted beets, goat cheese, pecan crumble 

COURSE TWO
choice of

Braised Stag Gnudi
confit spring onion and wild mushroom

Crispy Whitefish Bao Bun
shredded carrot, pickled ginger, cilantro, whipped wasabi avocado

Seared Maple Bay Chicken Breast
beet risotto, young greens, michigan peach amaretto cookie crumble

COURSE THREE
choice of

Mocha Chip Eclairs
mocha mousse, dark chocolate glaze, mini chocolate chips

White Chocolate Mint Cheesecake
mint cheesecake, white chocolate ganache topping

Bourbon Pecan Shortbread Bars
buttery crust, gooey pecan center, bourbon caramel sauce


