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Brunch/Lunch Cocktails 

Classic Bloody Mary 7 

Raven’s Coffee 
Coffee, Whisky, House Irish Cream, 

Whipped Cream 10 

Peach Bellini
Cristalino Champagne, Peach 

Schnapps, White Peach Puree 7 

St Germain Cocktail
Champagne, St. Germain 

10 

Pimm’s Cup 
Pimm’s, Lemonade, Soda, Cucumber 7 

Aperol Spritz
Aperol, Prosecco, Soda, Lime, Simple 

Syrup  10 

Mocktails 

Cool Hand Cooler
Cucumber Water, Lime, Ginger beer 5 

Peachy Times
White Peach Puree, Thyme Syrup, 

Lemon, Soda 5 

Mint Condition 
Iced Tea, Lemonade, Mint Syrup 5 

Surfs Up
Pineapple, Orgeat, Soda, Grenadine 5 

Brunch/Lunch Features 

Smoked Chicken Salad Croissant  
House smoked chicken, toasted pecans, celery, red 
flame grapes in a seasoned dressing, field greens on a 
fresh baked croissant $10.95 

Kobe Burger 
8 ounces of ground American wagyu from Snake River 
Farms, chargrilled to temperature, topped with Mornay, 
caramelized onions and a bordelaise sauce, with 
rosemary parmesan French fries  (gf) 16.95 

Croque Monsieur 
Baked sourdough, Creole mustard, applewood smoked 
ham, Gruyere cheese, field greens and Brunch 
potatoes. 12.95 add a fried egg for Croque Madam 
$13.95 

Buffalo Cauliflower Tacos 
2 fresh tortillas, with fresh sauteed cauliflower tossed in 
buffalo sauce with blue cheese crumbles and kale 
power slaw, choice of soup or salad 14.95 

Texfast Tacos 
3 fresh tortillas, with smoked pulled pork, scrambled 
eggs with Mexican cheese, chipotle aioli, baby potato, 
pico de gallo 11.95 

Everything Salmon Bagel 
House smoked salmon on a toasted everything bagel 
with cream cheese, cucumber, capers, red onion, fresh 
dill aioli, field greens  11.95 

Whitefish Po-Boy 
Fresh, Lake Superior whitefish, pan seared, ciabatta 
roll with romaine, vine ripe tomato, lemon caper 
remoulade and rosemary parmesan French fries  
$16.95 

Strawberry Stuffed French Toast 
Fresh strawberries and cream cheese in a butter 
croissant, egg dipped and baked, Bourbon infused 
maple syrup  $9.95 

Coffee from Owl Eye Coffee Roasters  

An artisan micro roaster located here in Cadillac, 
ask your server about today’s varietal.  

$2.00 a cup, unlimited refills

*can contain raw or under cooked ingredients, 
consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 
food borne illness.


