
DINNER
COMMUNAL

GREENS

ENTREES + PASTA

WOOD-FIRED PIZZAS

FOCACCIA vg
bruschetta. evoo. balsalmic. 13

SHISHITO PEPPERS gf
blistered shishito peppers. pancetta. 
ancho lime crema. pickled ramps.
lime cheeks with tajin. 13

MELON + PROSCIUTTO gf
burrata. cantaloupe. prosciutto. mint salsa verde.
serrano peppers. radish. evoo. miscro basil. 17

MUSSELS
nduja butter. garlic. wine. lemon. chive. 
milk bread. 18

BRUSSELS  SPROUTS  gf
pancetta. apple butter. hazelnut.
maple sherry gastrique. ricotta salata.  16

FOCACCIA PANZANELLA v
kale. mixed greens. focaccia. red onion. 
mozzarella. olives. jalapeno. basil. chive.
parmesan. oil + vinegar. 17
add pepperoni | 4

KALE CAESAR
garlic breadcrumbs. caesar dressing. 
parmesan. 12 | 19
add anchovy | 2

chicken 8 | slab bacon 7 | salmon 13

HANDHELD

BURGER
two beef patties. yellow cheddar.
greens. 1000 island. 
red onions. pickles. 
brioche sesame seed bun. 18

served with great lakes potato chips
substitute small kale caesar | 6
gluten free bread | 4

chicken 8 | slab bacon 6 | salmon 13
gluten free pasta 2

BRAISED CHICKEN THIGH + LEG
gnocchi sardi. pancetta. stewed cherry tomato.

kale. truffle pecorino. chives. 29

SEARED SCALLOPS gf
risotto. corn stock. garlic. pearl onion.

corn. blistered shishito peppers.
peach coulis. shiso leaves. popcorn. 34

SEARED SALMON
bulgar wheat tabouleh. mint + lemon greek yogurt.

fried garbonzo beans. 31

PESTO SPAGHETTI
pesto cream. fennel sausage. freezer peas. 

garlic breadcrumbs. parmesan. 25

SHORT RIB GNOCCHI
short rib ragu. potato gnocchi. truffle pecorino. 28

gluten free crust 4 | add BLiS truffle oil 3
vegan ricotta available

MUSHROOM v
roasted garlic spread. pebble creek mushrooms.

kale. goat cheese. hand-pulled mozzarella.
parmesan. cracked black pepper. 22

MARGHERITA v
tomato sauce. evoo. hand-pulled mozzarella. 

basil. cracked black pepper. 20

PESTO
fennel sausage. red onion.

hand-pulled mozzarella. lemon. 21

HOT HONEY + PEPPERONI
tomato sauce. hand-pulled mozzarella.

hot honey. oregano. 21

PEACH + PROSCUITTO
mozzarella. prosciutto. basil. evoo.

red onion. sliced peaches. hot honey. 22

monday - saturday 4pm - 10pm

gf | gluten free    df | dairy free    v | vegetarian    vg | vegan
inquire with your server for items that are cooked to order
consuming raw or uncooked food may increase your risk of foodborne illness
please inform your server of any dietary restrictions or allergies

BUY A ROUND FOR THE KITCHEN
send your appreciation

to our culinary team
with a round of michigan beers 13

CAPONATA  v
garlic crostini. goat cheese. basil.  13

CHICKEN LIVER PATE
pickled blueberries. milk bread toast.  13


