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Insalata 

Pizza 
Gluten free crust available for 2.00 charge,    10" for 11.00 14" for 15.00

BYO 
Start with our fresh baked crust, and add up 
to 3 toppings of your choice then finished 

with  marinara, alfredo, or pesto. 

Vegetarian 
Starts with our house pesto, spinach, sliced 

mushrooms, sundried tomato, artichoke  
hearts, and onions and mozzarella.

Capone
Roasted reds, ham, pepperoni, and sliced 
mushrooms finished with mozzarella and 

marinara.  

Crab and Feta 10
Greek feta, cream cheese, crab meat,  

roasted red pepper, and house spices all 
served with toasted pita points.

Coconut Calamari 9
Crispy calamari fingers coated with 
panko and shredded coconut served 

with sweet chili sauce.

California Stuffed Avocado 9 
Fresh avocado stuffed with roasted 

chicken, mango salsa, toasted almond, 
then finished with balsamic glaze.Dressings: 

House Ranch 

Caesar 

Wildberry Vin          

Parmesan Cream     

Lemon Sage

 Bleu Cheese 

Greek Vinaigrette 

Tuscan Ranch         

Strawberry Vin            

Soups:
Cup 3.49  Bowl 4.99

The Greek 9.00
Crisp romaine lettuce tossed with house greek 

dressing then topped with feta cheese, red 
onion, cucumber, olive, and grape tomato. 

Triple Berry Chicken  12.00
Fresh strawberries, blackberries, 

raspberries, avocado, feta cheese, and 
grilled chicken on a bed of mixed greens.

Strawberry Salmon 12.00
Grilled Salmon fillet served on a bed of 

romaine with red onion, sliced strawberry, 
goat cheese, and candied pecan with fresh 

strawberry vinaigrette.

Mediterranean Tortellini 10.00 
Cheese filled tortellini, grape tomato, feta 

cheese, kalamata olive, red onion, and 
cucumber tossed in house dressing. 

Classic Caesar 9.00
Romaine lettuce tossed with grape tomato, 

kalamata olive, shaved parmesan, and croutons 
tossed with classic caesar dressing. 

The House 9.00
Mixed field greens topped with grape tomato,red 

onion, toasted almonds, Parmesan,  
and cranberry with your choice of dressing.

Fire Grilled Pizza 
Fire roasted tomato, baby spinach, rich olive 

oil, and shredded mozzarella all on a fire 
grilled pizza dough. 

Carnivore 

Loaded Pub Chips 9
Our house-made Tuscan Chips topped with 

bacon, bleu cheese crumbles, onion, and 
melted mozzarella finished 

with balsamic drizzle.

Antipasto 

Shrimp Fondue 10
A house blend of cheeses, sour cream, diced bell pepper, 
chopped shrimp, and a touch of white wine with diced 

bread and crostinis.

House made sausage, pepperoni, ham, 
and smoked bacon with house marinara 

and mozzarella.

Add Chicken 3.00  Or Shrimp 4.00  Or Salmon 5.00



Sandwiches 
All sandwiches are served with one side option.

Gluten free baguettes and Hamburger buns available for 2.00

Pastas 
Served with    your choice of  soup or salad.

Gluten Free Pastas Available as well as Vegan Tofu Noodles.

Fettuccine Alfredo  15
Creamy alfredo sauce tossed with fettuccine and 

fresh asparagus.
Add chicken  3.00 Add Salmon 5 or Shrimp 4

Please ask your 
server for 
available 

vegetarian, or 
gluten free 

options, as well 
as vegan 

options for 
pastas.

Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Classic Burger 10.5
Hand made burger topped with lettuce, tomato, 

mayo and your choice of cheese.   

Zeus 13.75
Our Monster. fresh ground beef topped with 3 

cheeses, bacon, onion, mayo, lettuce, pickle  and 
tomato.  

The Cuban 10
Sliced ham and turkey topped with dill pickle, 
Dijon, and swiss cheese on our sliced Turano 

bread. 

Church and Main 10
Shaved ribeye, caramelized onion, horsey 

mayo, goat cheese crumbles, lettuce, sliced 
cucumber,  and tomato on toasted flatbread.

Bistro Burger 10.5
Fresh burger patty topped with smoked gouda, 

crispy onions, and Oberon BBQ sauce served on 
a warm pretzel roll with lettuce and tomato.

Balsamic Portobello Panini  10       
Sautéed mushrooms, swiss,  pesto, roasted reds, 

onions, and balsamic reduction on panini. 

Philly Roast Beef 10
Shaved ribeye sautéed with sliced mushroom, onion, 
and bell pepper finished with swiss cheese and a side 

of aujus on a toasted Bagette.   

Turkey and Brie  10
 Smoked turkey breast, soft Brie cheese, roasted reds 

and fresh spinach on Panini bread.

Triple Threat 10
Sliced ham, bacon, and smoked turkey placed 

between toasted flatbreads with swiss, cheddar, 
lettuce, tomato, and mayo.  

3 Meat Stromboli 10           
Ham, bacon, and pepperoni topped with mozzarella 

and stuffed in fresh baked dough with marinara. 

Caribbean Burger 11   
Michigan ground beef topped with sliced avocado, 

fresh mango salsa, swiss cheese, and grilled 
pineapple then finished with sweet chili.

Shrimp Florentine  19   
Sauteed tiger shrimp tossed with fresh tomato, 
baby spinach, minced garlic, fresh basil, and 

bucatini pasta finished with butter sauce.

Spaghetti and Meatballs 18  
Spaghetti topped with house marinara and 

house meatballs.  sub sausage for 2.00       
Gluten Free Meatballs Available 

Lasagna Al Forno 18
Our house made sausage layered between sheets 

of pasta with house marinara, mozzarella, and  
ricotta cheeses. 

Lemon Pepper Cavatappi 19   
Sauteed shrimp tossed with fresh lemon zest, 
cracked pepper, grated parmesan, spinach and 

rich butter sauce.  

Seafood Cannelloni    19         
Tender eggshell pasta filled with lobster, scallop, 
and shrimp topped with a sherry cream reduction 

with roasted garlic.

Sausage Tortellini   18           
Cheese filled tortellini tossed with house made 
sausage, sundried tomato, artichoke, and baby 

spinach finished with tomato cream sauce.

 Penne Carbonara   18          
Applewood smoked bacon, peas, parmesan 

cheese, and roasted red peppers tossed with butter 
sauce and penne pasta.

The Hastings Press 13
Roast beef, honey cured ham, and sliced 

turkey stacked with provolone, swiss, and 
cheddar finished with dijon aioli, spring 

mix, and tomato on french bread.



Center of the Plate 
All items are served with your choice of soup or salad, and a side. 

Side Options 2.29 
Fries 

Sweet Potato Fries 
Tuscan Chips 

Seasonal Vegetables
 Risotto 

Onion Petals

 Smoked Baby Back Ribs 19 
Cherrywood smoked ribs grilled to 

perfection and finished with our house 
cherry BBQ sauce.

Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Osso Bucco 19
Slow roasted pork shank served with a roasted 

red pepper and saffron puree.

Baseball Filet 19
Garlic and black pepper crusted beef filet pan 

seared and finished with rich demi sauce.

    The Grille  19       
Hand Cut Sirloin grilled to perfection then 

topped with house pesto and balsamic glaze .

Palermo Chicken 18
Panko crusted chicken breasts fried till 

golden brown then topped with lemon butter 
sauce, fresh tomato, mushrooms and 

parmesan. 

Beef Short Ribs  19
Slow roasted beef short ribs topped with rich 

mushroom demi.

Caribbean Grilled Pork 18         
Tender pork tenderloin dusted with house spices 

finished with fresh mango pineapple salsa.

Chicken Marsala 18
Lightly dusted chicken breast, pan seared then  

finished with sweet marsala, sliced  mushrooms, 
and a touch of cream.  

 From The Sea
All items come with your choice of soup or salad and a side. 

    Coho Salmon  19
Wild caught Coho Salmon fillet grilled to perfection

 and finished with a dill butter sauce.

 Mahi Mahi 19
Tender mahi mahi filet baked, then topped with Balsamic Strawberry Glaze.

. 
        Michigan Whitefish 19

Fresh whitefish filet coated with panko breadcrumbs and sliced almond  
then pan seared to perfection.

Grouper  19
Pan Seared Grouper fillet topped with fire roasted tomatoes

baby spinach, and caper, and lemon zest.

Enjoy a cold beverage! 
We proudly serve Mountain Dew, Diet Mountain Dew,   

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Lemonade, and Iced Tea, Hot Tea and Coffee.  2.29 
(free refills) Bottled Butterscotch and Sprecher Root Beer 2.29 (No Refill)

Ask your server about menu items that are cooked to order or served raw.  Consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness.

Justin Straube





