
S A L A D S  

chicken 5  |  salmon* 8  |  shrimp* 9 

C A E S A R  S A L A D *  
croutons, parmesan + classic caesar dressing  10 |  7 petite 

 
S U M M E R  C O B B  S A L A D G F  

roasted corn, cherry tomatoes, grilled peaches, blue cheese 
bacon, avocado + pistou vinaigrette   11  |  8 petite 

 
B A J A  C H O P  S A L A D G F  

avocado, pico de gallo, queso fresco, black beans, tortilla crisps 
charred corn, cilantro + chipotle ranch dressing  11  |  8 petite 

 
M I C H I G A N  S A L A D G F  

dried cherries, mandarin oranges, walnuts, red onion 
chevre + raspberry vinaigrette  11  |  8 petite 

P L A T E S  +  B O W L S  

C H A R R E D  S W O R D F I S H * G F  

romesco, salsa genovese, grilled scallions + roast lemon  18.50  
 

S O B A  N O O D L E  B O W L  
wakame, sugar snap peas, carrots, scallion, shiitake mushrooms  

+ chilled japanese dressing 

11 | add chicken 5  |  add salmon* 8  |  add shrimp* 9 

 
G R E E K  “ A T H E N I A N ”  B O W L G F  

basmati quinoa pilaf, braised beets, feta, kalamata olives 
cucumbers cherry tomato salad + hummus 

11 | add chicken 5  |  add salmon* 8  |  add shrimp* 9 

 
M E X I C A L I  B O W L G F  

basmati quinoa pilaf, guacamole, corn + black bean salsa, queso 
fajita vegetables, red cabbage slaw + tortilla crisps 

11 | add chicken 5  |  add salmon* 8  |  add shrimp* 9 

T A Q U E R I A  
gluten free tortilla available 

C H I P S  +  G U A C A M O L E G F  
house chips + hand smashed guacamole  7.50 

 

F I E S T A  D I P G F  
black bean spread, chili crema, guacamole, pico de gallo 

queso, scallion + olive  7.50 
 

C H I P S  +  S A L S A G F  
house chips + chunky salsa  5.50 

 

C H I C K E N  Q U E S A D I L L A  
sour cream, salsa + guacamole  11  |  add bacon 2  |  add avocado 2 

 

C H I P O T L E  G R I L L E D  S T E A K  F A J I T A S  
peppers, onions, sour cream, roasted salsa roja + queso fresco  12.75 

 

F R E S H  C A T C H  F I S H  T A C O S  
flour tortilla, jalapeno cilantro aioli, red cabbage slaw  

+ mango pico de gallo  12.75 

F R E S H  

“ N O L A ”  B B Q  S H R I M P  B O W L  

grilled bread + lemon  14 

 
G R I L L E D  P E A C H  +  T O M A T O  C A P R E S E G F  

michigan heirloom tomatoes, ricotta, balsamic, black pepper 
lemon + oak smoked olive oil  11 

 
T U N A  T A R T A R E *  

avocado, wakame, wasabi aioli + wonton chips  14  

 
H U M M U S  +  C R U D I T E S G F  

carrots, cucumber, snap peas, radish + celery  6.50 

 
F R E S H  F R U I T CUP G F  

honeydew, cantaloupe, watermelon, pineapple, grapes + berries  4 

 
A L L  B E R R I E S  C U P G F  

strawberries, blueberries + raspberries  6 

C H I C K E N  F I N G E R S   9.50 (7 pc)  |  5.50 (4 pc) 
 

F R E N C H  F R I E S G F   2 .75 
 

S W E E T  P O T A T O  F R I E S G F   3.25 
 

“ P O P C O R N ”  C H I C K E N G F   9.50 (11 pc)  |  5.50 (8 pc) 
 

O N I O N  R I N G S   5.50 

 

M O Z Z A R E L L A  S T I C K S   6 (5 pc)  

P O O L S I D E  G R I L L E  

B U R G E R S  +  S A N D W I C H E S  

add a side (french fries, sweet potato fries, fruit, onion rings) 2.50 
add bacon 2  |  add avocado 2 

gluten free bread + hamburger roll available 

T U R K E Y  B U R G E R   
lettuce, tomato, onion, pickle  

+ choice of cheese  10.50  

 
A N G U S  B E E F  H O T  D O G  

split + grilled  4 

 
B U I L D  A  D E L I  S A N D W I C H  

chicken salad, tuna salad, egg salad 
turkey, ham + blt  9  |  5 half 

M E A T L E S S  B U R G E R  
lettuce, tomato, onion, pickle  
+ choice of cheese  8 (1/4lb) 

 
G R I L L E D  C H E E S E  

american cheese + white bread  4   

 
C L U B  W R A P  

turkey, bacon, ham, american cheese 
lettuce + tomato  9.50  |  6.50 petite 

S I G N A T U R E  B L E N D  B U R G E R *  
lettuce, tomato, onion, pickle  

+ choice of cheese  10.50 (1/2lb) | 8.50 (1/3lb)  

 
S O U T H E R N  F R I E D  C H I C K E N   

lettuce, tomato, pickle + duke’s mayonnaise 9.50 

 
C R I S P Y  C H I C K E N  P I T A  
american cheese, shredded lettuce 

tomatoes + ranch  8 

C R I S P Y  

*This dish contains items served raw or undercooked.  Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness    
  08.04.2020 



W H O L E  F R U I T  

S M O O T H I E S  
 

H A W A I I A N  C R U S H G F  
pineapple, mango, banana, lemon + coconut water  7 

 
T R O P I C A L  G R E E N G F  

spinach, pineapple, banana, green apple, mint + coconut water  7 

 
S T R A W B E R R Y  B A N A N A G F  
yogurt, orange juice + coconut water  7  

 
P O W E R  B E R R Y G F  

strawberry, blueberry, raspberry, banana, yogurt + coconut water  7 

I C E  C R E A M  

French Vanilla   |    Chocolate   |   Cookies & Cream 

Chocolate Chip Cookie Dough   |   Moose Tracks 

Mint Chocolate Chip   |   Superman   |   Peppermint 

 

S I N G L E  S C O O P   3 .50 

 
D O U B L E  S C O O P   4.50 

 
M I L K  S H A K E  5.50 

 
C C D  I C E  C R E A M  S A N D W I C H  5 

house made brownie + vanilla ice cream 

Q U E N C H  

B E E R  

T A P S  
Modelo  6.50 

Atwater Brewery 1897  6.50 

Atwater Brewery Dirty Blonde  6.50 

Bell’s Oberon  6.50 

Bell’s Two Hearted Ale  6.50 

Atwater Brewery Whango Ale  6.50 

 
P R E M I U M  

Bass Ale  4.25 

Blue Moon  4.25 

Corona  4.25 

Heineken  4.25 

Labatt Blue  4.25 

Labatt Blue Light  4.25 

Sam Adams Boston Lager  4.25 

Sierra Nevada  4.25 

Stella Artois  4.25 

Stella Cidre GF  4.25 

Voodoo Ranger Imperial IPA 4.25 

 
D O M E S T I C  

Bud Light  3.75 

Coors Light  3.75 

Michelob Ultra  3.75 

Miller Lite  3.75 

 
N O N  A L C O H O L I C  

Buckler  3.75 

W I N E  

S P A R K L I N G  

PROSECCO, Zonin split  8 

CALIFORNIA SPARKLING, Chandon split  10 

CALIFORNIA SPARKLING, Roederer Estate Brut Rosé  12 

CHAMPAGNE, Laurent Perrier  20 split 

CHAMPAGNE, Roederer Brut Premier  30 

 

W H I T E  
RIESLING, Columbia Crest ‘Two Vines’, Columbia Valley  7.50 

PINOT GRIGIO, Barone Fini, Italy  7.50 

SAUVIGNON BLANC, Santa Ema, Chile  7.50 

SAUVIGNON BLANC, Frenzy, Marlborough  12 

VOUVRAY, Marc Bredif, Loire  13  

CHARDONNAY, DeLoach, California  7.50 

CHARDONNAY, Sonoma Cutrer, Russian River Ranches  12 

 

R O S É  
GRENACHE, Fleur de Prarie, Provence  9 

GRENACHE, Miraval, Provence  12 

GRENACHE, Château Gassier ‘Esprit Gassier’, Côtes de Provence  12 

 

R E D  
PINOT NOIR, Meiomi, California  10 

SANGIOVESE, Volpaia, Chianti Classico  13 

CABERNET, Columbia Crest, Columbia Valley  7.50 

CABERNET, Route Stock, Napa Valley  13 

L E M O N A D E  3 

 
F O U N T A I N  P O P   

coke, diet coke, sprite, root beer + orange  3 
 

J U I C E  
orange, apple + cranberry  3 

V I T A  C O C O  4 

 

G A T O R A D E  
fruit punch, lemon lime, blue raspberry, grape  3 

 

E S S E N T I A  W A T E R  
3 (500mL)  |  4 (1L) 

I C E D  T E A  3 

 
C C D  C O L D  B R E W  C O F F E E  

sweetened condensed milk + ice  3.50 
 

S A N  P E L L E G R I N O  

prickly pear + pompelmo  3 

M I X E D  

M O S C O W  M U L E  
smirnoff vodka, goslings ginger beer, lime juice + lime  8 

 
P A L O M A  

sauza tequila, grapefruit juice, soda + grapefruit slice  8 

 
S E A  B R E E Z E  

absolut vodka, grapefruit juice, cranberry juice + lime  8.50 

 
C C D  M A R G A R I T A  

sauza tequila, triple sec, CCD margarita mix + lime  9.50 P O O L S I D E  G R I L L E  

S E L T Z E R  
High Noon Black Cherry 5.50 

High Noon Pineapple 5.50 

High Noon Grapefruit 5.50 

High Noon Watermelon 5.50 


