
D i n n e r  M e n u



SIDES

SALADS
•

STARTERS

 = vegetarian, 

CRISPY POTATOES • 10 
garlic, parsley VG, GF



CARROTS • 12

chili garlic, coconut, peanuts 



BRUSSELS SPROUTS • 11 
cilantro, star anise, grapefruit 

= vegan, 
 

= gluten free, 

CASTELVETRANO OLIVES • 9
pickled peppers  V, GF



PRIMAVERA SOUP • 12

white beans, potatoes, spinach, peas 



MUSHROOM TARTINE • 15
cipollini onions, goat cheese, olives, pine nuts 



CHICKEN LIVER MOUSSE • 16

house jam, country toast 



BURRATA • 18
Michigan peaches, vanilla, mint  VG



DEMI COUNTRY LOAF • 13

hand-dipped ricotta, honey, walnuts  VG 

CHOPPED SALAD 16
romaine, radicchio, blue cheese, candied pecans, lemon vinaigrette VG, GF 



TUSCAN KALE • 18

 almonds, dates, goat cheese, garlic vinaigrette VG, GF 



MEDITERRANEAN SALAD • 18
 marinated tofu, tomato, onion, peppers, olives, oregano  V, GF

 = dairy free

• 10

CRISPY TOFU • 6 CHICKEN • 8 SKIRT STEAK • 12 

SPECIALTIES 
BLACK PEPPER TOFU • 22

pickled zucchini, coconut rice, broccoli VG
RIGATONI • 26

san marzano tomato sauce, chicken, allspice, cinnamon, feta cheese
HALF CHICKEN PICCATA • 34

artichokies, new potatoes, capers, parsley, lemon GF
STEAMED WALLEYE • 32

green & yellow wax beans, new potatoes, basil pesto DF 
EXCHANGE CHEESEBURGER • 18

hooks 3year cheddar cheese, lettuce, onions, special sauce, country sourdough 
8OZ USDA PRIME SKIRT STEAK • 38

Jainie Mills grits, pickled corn chow-chow, parmesan GF

VG V
 

GF DF

ADD PROTEIN 

Can’t get enough of our delicious bread? Take one of our Country Loaves home 

*The consumption of raw or uncooked meats, poultry, shellfish, or eggs may increase your risk of food born illness.

ROASTED  BEETS • 12 
heirloom tomato, horseradish cream, bread crumbs VG



CAULIFLOWER • 14

romesco, golden raisins, pistachio yogurt VG



SUMMER SQUASH • 12
cucumber, dill, mint, tarragon, yogurt, manchego

cheese VG 


