Red Cedar Grill
Starter + Shareables
Caprese

10

Greens

Fork + Knife

(add shrimp, salmon, or steak 7, fried chicken 4)

(add a house salad 3 or cup of soup 4)

tomato, burrata cheese, basil pesto, balsamic

Mediterranean

Fried Brussel Sprouts

kalamata, chickpea, cherry tomato, cucumber,
white cheddar, crispy pita, meyer lemon dressing

9

pomegranate, cranberry, bacon

Apricot Chicken Wings

12

apricot + red chile chamoy glaze, blue cheese

Warm Artichoke + Jalapeno Spread

10

cream cheese, ricotta, parmesan, ciabatta

Citrus Marinated Shrimp

Caesar

Carnitas + Corn Cakes

Wedge

roasted pork, corn pancake, salsa verde, queso
fresco

Asparagus + Goat Cheese Quesadilla
roasted asparagus, goat cheese, tomato jam

Queso Fundido

10

chorizo, salsa verde, blue corn chips

Roasted Garlic Platter

10

boursin, roasted red pepper, pumpkin seed pesto

Daily Specials

8

Pan Seared Great Lakes Whitefish

6
7

crawfish, roasted corn + poblano

Green Gazpacho

6

cucumber, green grapes, green chile, almond

Hand Helds
All American Burger
brisket + short rib blend, choice of cheese,
lettuce, tomato, pickle, onion, fries
pork carnitas, sour orange bbq, radish, queso
fresco, pickled red onions

burger + fries 6
michigan craft draft beer pints 3.5

Grilled Cheese

Tuesday

Sweet Potato Tacos

Wednesday
1/2 off select bottles of wine

Thursday
$6 craft made cocktails

Friday/Saturday
1/2 off starters+shareables from 3pm to 5pm +
9pm to close

Lunch Combo
Any salad and a cup of soup for $11, Mon.-Fri.
until 4pm

Mac 'N Cheese

14

roasted chicken, five cheese sauce

Mushroom "Stroganoff" Pasta

16

black garlic + mushroom sugo, crème fraiche,
pappardelle
16

pork cutlet, mushroom + bacon gravy, smashed
potato
16

green apple + cucumber salsa, coconut rice
18

pan gravy, house veggie, smashed potatoes
12
12

Grilled Flat Iron Steak
Red Chile + Goat Cheese Sirloin

Cauliflower Wrap

toasted goat cheese, new mexico chile sauce,
veggie, smashed potatoes

12

20

green onion + green chile relish, romesco,
grilled asparagus, smashed potatoes

red onion, maple + miso glaze, avocado + corn
shawarma spiced hummus, pickled radish, lemon
+ tahini dressing, fries

14

ricotta gnocchi, zucchini, summer squash,
corn, basil, herbed ricotta

Slow-Roasted Pot Roast

fig jam, bacon, gruyere, greens

1/2 off all starters+shareables

20

roasted garlic + tarrgon cream sauce,
mushroom, cherry tomato, smashed potatoes

Jerk Pork Tenderloin
12

20

bourbon+ginger marinade, veggie, sweet potato

Jaeger Schnitzel
12

18

"bbq" spice rub, corn + coconut milk sauce,
yellow pepper+cilantro pesto, coconut rice

Brown Butter Gnocchi

chicken, andouille, rice

Roasted Pork Torta

Monday

Drunken Salmon

Soups

Crawfish + Corn Chowder
10

7

bibb lettuce, tomato, bacon, pickled red onion,
blue cheese dressing

Gumbo Ya-Ya
10

BBQ Mahi Mahi

asiago, polenta croutons, caesar dressing

12

citrus + red chile marinade, corn esquites salad

9

22

»Ô we have many dishes that are vegan or gluten-free or can be made
that way with minor modifications, please ask your server for
details
ask your server about menu items that are cooked to order or
served raw. consuming raw or undecooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodbourne illness
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