RED WINE
Cella LAMBRUSCO Italy
Sea Sun PINOT NOIR California
Greystone Cellars MERLOT California
Artezin ZINFANDEL California
Hope’s End RED BLEND South Australia
Bonanza by Caymus CABERNET California
Quilt CABERNET California

GLASS
6
8
7
9
7
10
14

Argyle PINOT NOIR Willamette Valley, Oregon
Joel Gott Alakai GRENACHE California
Kuleto Estate ‘Frog Prince’ RED BLEND
Napa Valley, California
Joel Gott ZINFANDEL Russian River Valley, California
Boomtown Horse Heaven Hills MERLOT
Washington State
Ben Marco MALBEC Mendoza, Argentina
Rodney Strong CABERNET Knights Valley, California
Bear Flag CABERNET Napa Valley, California

WHITE WINE

22
32
28
34
28
40
56
50
45
48
48
36
48
52
55

BOTTLE

7
8
9
8
9

27
30
36
30
36

10

40

BOTTLED BEER
Budweiser
Bud Light
Coors Light
Michelob Ultra
Miller Lite
Guinness Can
Stella Artois

Truly Spiked Seltzer
Strawberry Lemonade
Corona
Heineken
Samuel Adams
Cherry Wheat
O’douls n/a

DRAFT BEER
Saugatuck Neapolitan Stout
(Nitro)
Bell’s 2 Hearted
Bell’s Oberon
Short’s Locals Light
Founders All Day I.P.A.
Big Lake Amber

Old Nation M43
Goose Island 312
Lemonade Shandy
Perrin Grapefruit IPA
Alaskan Citrus Wheat
Perrin Razzberry Blonde
Featured Cider

TO-GO COCKTAILS ARE
NOWAVAILABLE
8 AND 16 OZ. DRINKS OR
64 OZ. CONTAINERS!

Cupcake ASTI SPUMANTE Italy
Maschio PROSECCO Italy
Martini & Rossi ASTI SPUMANTE Italy
La Marca PROSECCO Italy
Sangria STRAWBERRY PEACH

western son’s peach vodka, vanilla vodka, peach
schnapps and cream 8

ASK YOUR SERVER FOR DETAILS!

Fried Calamari

Five Cheese Fondue

duck breast is seared and chilled then sliced thin
and served with peppery arugula, shaved red onion,
capers, and whole grain mustard oil 15.95 GF

Cran-Apple Cider

bourbon, cranberry liqueur and hot apple cider 7

PEANUT BUTTER MOUSSE PIE 6.50
FLOURLESS CHOCOLATE
TORTE 6.50 GF
TRADITIONAL CHEESECAKE 6.50
STRAWBERRY SHORTCAKE 6.50
WHIPPED PAVLOVA FLIGHT 7.95

whipped meringue in three flavors: lemon blueberry,
key lime and berry custard; all topped with fresh fruit
and whipped cream GF available upon request

Herbed Chicken & White Bean

Roasted Red Pepper and Goat Cheese Bisque
bowl 4.95 | cup 3.50 GF

Soup Du Jour

chef's selection
bowl 4.95 | cup 3.50

romaine, cucumber, cherry tomatoes,
croûtons, cheddar, dressing of choice
side 4.95 | entrée 8.95 V

Steak & Mozzarella Salad

mixed greens topped with grilled to order steak, fresh
mozzarella, artichokes, oven-dried tomatoes, and kalamata
olives, accompanied by garlic crostinis and house-made
balsamic dressing 17.95

hand battered, flash fried calamari served with
peppercorn aioli 12.95

our own rotisserie chicken & vegetables
in chicken broth
bowl 4.95 | cup 3.50 GF

Spiced Maple Coffee

FEATURED BOTTLED WINE
OF THE WEEK | RED & WHITE

capicola ham, pepperoni, goats cheese, fresh
mozzarella, bleu cheese, kalamata olives, oven
roasted tomatoes, cranberry raisins, crackers and
crostini 14.95 | GF without the crackers and crostini

SOUPS

skrewball peanut butter whiskey, creme de cocoa
and hot chocolate topped with whipped cream and
cocoa powder 8

DESSERTS

8

Charcuterie Board

PB Cup

Caesar Salad

Garden Salad

Duck Carpaccio

Peaches-n-Cream Martini

mixed greens, cranberry raisins, almonds, cherry
tomatoes, balsamic vinaigrette, with goat
cheese crostini side 4.95 | entrée 8.95 V

hearts of crisp romaine with herbed croûtons,
parmesan, grape tomato halves, caesar dressing
side 4.95 | entrée 8.95

pacific mussels steamed with bell peppers,
red onions, grape tomatoes, garlic, crushed
red pepper and white wine served with baked
garlic crostini 12.95 | GF without crostini

Raspberry Lemon Cake Martini

48

38
42
24

Mussels Diablo

silk chocolate wine, vodka and creme de cocoa 9

12

9
9

a delightful blend of fresh avocado, grilled corn off the
cob, red onions, cilantro, lime juice and spices; served
with warm corn tortilla chips 11.95 GF, V

a warm bubbling blend of smoked salmon, cream cheese,
artichoke hearts, parmesan, and smoked mozzarella
cheese, served with baked garlic ciabatta 12.95

western son’s raspberry vodka, rumchata limon,
limoncello 9

BOTTLE

Avocado Corn Dip

Chocolate Martini

32

GLASS

House Salad

Smoked Salmon & Artichoke Dip

iron fish maple bourbon, rumchata and coffee 8

SPARKLING
& SANGRIA

sea-salt & lemon-pepper shrimp served with
scallion aioli and cocktail sauce 12.95

DESSERT COCKTAILS

8

65

ADD STEAK, SHRIMP, DUCK OR SALMON 8.95
GRILLED CHICKEN or CHICKEN SALAD 3.95

Flash Fried Sea Salt Shrimp

ASK YOUR SERVER FOR DETAILS!

28

48
48
54
50
38

GARDEN FRESH

a warm blend of melted mozzarella, cheddar, monterey
jack, provolone, parmesan cheeses with cream and
roasted garlic; served with warm french baguette 10.95

7

Beni Batasiolo MOSCATO Italy
Kings Estate Domaine PINOT GRIS Oregon
San Angelo PINOT GRIGIO Italy
Honig SAUVIGNON BLANC Napa Valley, California
Terra d'Oro Chenin Blanc SAUVIGNON BLANC
California
Chateau Ste. Michelle ‘Cold Creek’ CHARDONNAY
Columbia Valley, Washington

APPETIZERS

Mediterranean Couscous Salad

Pearl couscous tossed with bell peppers, red onions,
kalamata olives, grape tomatoes, and lemon honey
vinaigrette; topped with crumbled goat’s cheese V
side 6.95 | entrée 10.95

Black & Blue Chicken Salad

crisp romaine lettuce topped with roasted tomatoes,
caramelized red onions, bacon, garlic croutons, and
blackened chicken breast; served with blue cheese
dressing 13.95

all day menu

Chateau Grand Traverse RIESLING Michigan
Terra d’Oro MOSCATO California
Decoy ROSE California
Banfi Le Rime PINOT GRIGIO Italy
Echo Bay SAUVIGNON BLANC
Marlborough, New Zealand
Château Fonfroide Bordeaux WHITE BLEND
France
Chateau Ste. Michelle CHARDONNAY
Washington State
Dablon Unoaked CHARDONNAY
Lake Michigan Shore
La Crema CHARDONNAY California

GLASS

BOTTLE

Arugula Beet Salad

arugula lettuce tossed with olive oil and balsamic
reduction then topped with sliced beets, pickled red
onions, radishes and cucumbers then finished with
crumbled goat cheese side 5.95 | entrée 9.95 V, GF

NON-ALCOHOLIC
BEVERAGES
Jones Soda 2.99
Strawberry Lime
Cream Soda

Fountain 2.50

coke | diet coke | sprite | ginger ale
lemonade | root beer

Water Street Coffee 2.79
"Millennium Specialty" Blend

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

ENTREES

citrus vodka, limoncello, simple syrup, fresh
lemon, topped with sparkling wine

served with choice of chips, fries or fresh vegetable
upgrade to: sweet potato fries 1.00 | cup of soup 1.50
side salad 2.00 | gluten free bun available 1.50

Cran-Bourbini 8

Veggie Burger

mussels, shrimp, atlantic cod, calamari, tomatoes, old
bay seasoning, garlic, onions, bell peppers, and yukon
gold potatoes in a rich vegetable broth, served with
grilled ciabatta 23.95 | GF without crostini

Bubbly Rose 8

Fieldstone Turkey Burger

Citrus Spritz 9

bourbon, amaretto, triple sec, bitters &
fresh cranberries
rose vodka, peach schnapps, strawberry, lemon
juice and champagne

Perfect Pear 9

absolut pear, grapefruit juice, lime juice,
basil & simple syrup

Blood Orange Cosmo 8

vodka, triple sec, blood orange bellini &
lime juice

Sangria-tini 10

bonanza cabernet, green apple schnapps,
pineapple and cranberry juice

Strawberry Kiwi Crush 9
stoli crushed strawberry vodka,
fresh kiwi, lime juice & sour

FSG Dirty Martini 9

house infused green olive vodka, olive juice,
splash of dry vermouth, bleu cheese stuffed olives

Gin Flower 10

beefeater’s Gin, elderflower, lime, cucumber, mint,
and sugar

HANDCRAFTED
COCKTAILS

Blackberry Old Fashioned 9

bourbon, fresh blackberries, orange, sugar &
bitters

Prickly Pear Margarita 8

tequila, western Sons prickly pear Vodka, housemade sour mix, simple syrup, lime

Peach Kentucky Mule 9

bourbon, western sons peach vodka, lime, ginger
beer

fire-grilled patty, gluten free bun with arugula, roasted
tomatoes, caramelized onions, and balsamic vinegar
reduction 10.95 V, GF
house-made turkey burger served on a toasted brioche bun
with peppery arugula, marinated tomatoes, and crumbled
goat cheese 13.95

Classic Burger

8 oz. steak burger grilled to order, served on a brioche
bun with leaf lettuce, tomato, onion and pickle 11.95

cheeses:

american, cheddar, swiss, smoked mozzarella 1.00
crumbled bleu, goat's cheese 1.50
'
toppings: sauteed
mushrooms, grilled onion,
bacon, avocado 1.50 each
swaps:
grilled chicken breast, turkey burger
veggie patty

Chicken Caprese

grilled chicken breast on a brioche bun with smoked mozzarella,
tomato, lettuce, basil pesto, and balsamic aioli 10.95

Pot Roast Sandwich

slow cooked pot roast, topped with swiss on a toasted ciabatta
bun with a side of horseradish sauce and au jus 13.95

add sauteed mushrooms or onions 1.50

Grilled Salmon BLT

grilled salmon with bacon, lettuce, tomato, smoked
mozzarella, and peppercorn aioli on toasted rye bread 13.95

'
New York
Reuben Calzone

dark rye pizza dough filled with corned beef, sauerkraut,
swiss cheese and 1000 island dressing 13.95

Smoked Salmon Stack

homemade, chilled smoked salmon and artichoke dip,
arugula, capers, sliced red onions, and served on a toasted
everything bagel 11.95

Lunch Specials

'

BURGERS & SANDWICHES

HOUSE MARTINIS

Fisherman’s Stew

Couscous Primavera

pearl couscous cooked in house-made vegetable
broth, with roasted chimichurri chickpeas, portobello
mushrooms, marinated tomatoes, artichoke hearts,
kalamata olives, and zucchini 12.95 V
ADD STEAK, SHRIMP, DUCK OR SALMON 8.95
GRILLED CHICKEN 3.95

Shrimp Caprese Pasta

shrimp sauteed with garlic, grape tomatoes, zucchini,
fresh basil, and olive oil, served over angel hair pasta,
with fresh mozzarella, and balsamic reduction 18.95

Duck Au Poivre

duck breast coated with cracked black pepper
and pan-seared, finished with a brandy cream
sauce, served with risotto-style pearl couscous
and seasonal vegetables 33.95

Fire Grilled Habanero Mango Salmon

8 oz. fire grilled salmon filet glazed with a sweet and
spicy habanero mango mustard; served with sweet
potato fries and seasonal vegetable 25.95 GF

Roasted Chicken

half chicken rubbed with lemon, herbs & garlic,
served with mashed whole potatoes and seasonal
vegetable 16.95 GF

Blackened Chicken Fettuccine

spiced and grilled chicken breast over creamy
broccoli-mushroom fettuccine alfredo 15.95

Slow-Cooked Pot Roast

marinated with red wine & spices, mashed whole
potatoes and seasonal vegetables 19.95 GF

Spaghetti Squash with Pesto &
Roasted Vegetables

tender spaghetti squash “noodles” tossed with our zesty
house made pesto sauce, roasted artichokes, portobello
mushrooms, roma tomatoes, and asparagus 14.95 GF, VE
ADD STEAK, SHRIMP, DUCK OR SALMON 8.95
GRILLED CHICKEN 3.95

sandwiches below are available as a full sandwich
with a choice of a side | 1/2 sandwich and cup of
soup combo is available until 4 p.m.

Fieldstone Chicken

Classic Grilled Cheese Panini

Filet Mignon

Summer Peach Tea 7

Chicken Salad

Almond Crusted Walleye

Very Berry Mojito 8

Turkey Panini

Fish & Chips

Smoked Maple Fashion 10

iron fish maple bourbon, orange, cherry, dash of
bitters and maple syrup served on the rocks

Blackberry Limeade 8

western son’s lime vodka, limoncello, lemonade,
fresh blackberries and soda
whiskey, peach schnapps, fresh
brewed iced tea and lemon
bacardi dragonberry rum, strawberry, blackberry,
raspberry, mint, lime

Housemade Strawberry Peach Sangria 8
white wine, stoli crushed strawberry vodka and
peach schnapps with oranges, strawberries
and peaches
CARAFE FOR TWO 24

smoked mozzarella, cheddar, and swiss on a sea salt
rosemary sourdough, grilled panini style 8.95 V
cranberry raisins & dijon chicken salad served over
spring mix, open-faced on a grilled pita 7.95

sourdough bread with shaved smoked turkey breast,
oven roasted tomatoes, artichokes, spinach, bacon,
balsamic aioli, and smoked mozzarella cheese 11.95

Portobello Mushroom Panini

grilled sourdough bread filled with sliced portobello
mushrooms, caramelized onions and bell peppers, Swiss
cheese, and cracked black pepper aioli 10.95 V

grilled chicken breast topped with a sauce of artichokes,
shrimp, capers, and white wine, served with mashed whole
potatoes and seasonal vegetables 16.95

New Recipe!
STONE BAKED
14" P IZZAS
TRADITIONAL, HOMEMADE CRUST

The “Nola”

award Winning gumbo, pulled chicken, andouille
sausage, cheddar & provolone 16.95

Three Cheese

tomato sauce, shredded mozzarella,
cheddar & monterey jack 14.95 V
extra toppings 1.00 ea.

Margherita

olive oil, fresh basil, marinated tomatoes, artichokes,
fresh mozzarella and parmesan cheeses 16.95

The Carnivore

tomato sauce, bacon, sausage, pepperoni and
capicola ham finished with shredded
mozzarella cheese 16.95

Build Your Own

choice of sauce, cheese and 4 toppings 17.95
extra toppings 1.00 ea.

Cheeses:

fresh mozzarella
parmesan
cheddar/provo blend
goats

Sauces:

tomato
sweet bbq
pesto
garlic cream
garlic oil

Meats:

italian
sausage
pepperoni
bacon
capicola
chicken
andouille
sausage
anchovies

Veggies:
red
peppers
spinach
tomato
artichoke
hearts
caramelized
onions
mushrooms
red
onions
kalamata
olives

fire grilled 8 ounce filet topped with a maple, bacon, bleu
cheese crumble and served with mashed whole potatoes
and seasonal vegetable 36.95 GF
pan-roasted, chive cream sauce, mashed whole
potatoes and seasonal vegetables 21.95
three pieces of hand dipped cod, beer-battered
and fried golden brown with french fries,
coleslaw, served with scallion aioli 15.95

Philly Style Ribeye

fire grilled 12 ounce ribeye steak topped with sauteed
peppers and onions, finished with our house made 5
cheese fondue; served with mashed whole potatoes and
seasonal vegetables 32.95 GF

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

