
            

CLASSIC QUESADILLA a blend of cheeses & a large flour tortilla.   945 

add: Amish chicken 245    sauteed shrimp 345    grilled Portobello 295    spicy peppers & Chorizo 295    

CUBAN QUESADILLA turkey, Swiss, mustard, aioli, pickle with Latin Mojo garlic sauce. 1095

PORTOBELLO PIZZA with bleu cheese, walnuts & spinach--whole wheat thin cracker crust.  995

“WILD & CRAZY” PIZZA check out our daily specials for today’s selection. 

Served with our House-Fried Chips. Or add $.95 french fries Or $1.95 for sweet fries
-----

Turkey “parmigiana” sliders mini local ground turkey burgers topped with our spicy 
tomato sauce & mozzarella cheese.  995

“SLC” BURGER a half-pounder topped with crispy onions.  895

CALIFORNIA CLUB BURGER mozzarella, guacamole & bacon--honey mustard sauce on the side.  1175

CAJUN BURGER smothered in Cheddar cheese sauce, sauteed onions, peppers & chipotle aioli.  1145 

VEGETARIAN BURGER topped with crispy onions & served with tomato-corn salsa. 845

Served with our House-Fried Potato Chips. Or add $.95 for french fries Or $1.95 for sweet fries
-----

TUSCAN SUNRISE portobello, red bell pepper hummus, sun-dried tomatoes, avocado, organic greens. 1095

AVOCADO-CRAB BLT crab cake, applewood bacon, avocado, tomatoes, lettuce, red bell pepper aioli.  1095

CAESAR CHICKEN romaine, onion, parmesan, Caesar dressing.  1095
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STARTERS

QUESADILLAS & PIZZAS

CAFE SANDWICHES

A 18% service charge added on parties of Eight or more.

MAC & CHEESE 495

BLEU CHEESE SLAW 495

GORGONZOLA fondue with housemade focaccia 395

SWEET POTATO FRIES with choice of spicy Calypso ketchup or honey mustard sauce.  395

FRENCH FRIES served with a hot sauce basket.  345

“farmer’s market veggie of the day” check our daily specials for today’s selection. 

BURGERS

SIDES

marrakesh chicken kebabs grilled & served with spicy harissa sauce.  895 

FIVE SPICE CALAMARI with a trio of Asian dipping sauces.  995

yucca fries sprinkled with garlic sea salt--with spicy chipotle aioli & Mojo garlic sauce.  495

GORGONZOLA Potato CHIPS smothered in Gorgonzola cheese sauce.  695

AVOCADO CRAB CAKES with cilantro cream & Old Bay aioli. 1245

ROASTED RED BELL PEPPER HUMMUS with Father Sam's pita.  645

                                                                                                                                                    



MAURICE SALAD all-natural turkey and ham, Swiss, romaine--tossed with our Maurice dressing.  1295

CHICKEN KEBABS “CORFU HOLIDAY” with roasted red bell pepper hummus, Greek salad & pita. 1695

“SLC” CAESAR SALAD WITH CRISPY CLAMS 1195

add:  Amish chicken  295 sauteed shrimp  395    broiled salmon  595     

MONTE CARLO SALAD Amish chicken, organic greens, grapes, tomatoes, Vidalia onion, apples & spiced 
walnuts.  1395

HOT YELLOWFIN TUNA "NICOISE" SALAD sauteed with Yukon Gold potatoes, tomatoes, green beans, 
capers & herbs over organic greens with Dijon vinaigrette--with crispy onions.  1895

GRILLED TENDERLOIN STEAK SALAD two beef medallions, Gorgonzola, caramelized onions, sun-dried 
tomatoes, spiced walnuts, organic greens & chipotle aioli.  1895      add:  Extra Tenderloin  495

Add a cup of soup, garden salad, Gem of a Wedge salad or Petite Caesar for  $295 extra. Or a “Lorraine’s Special Salad” for $395 

PECAN CHICKEN Amish chicken breast coated in ground pecans & sauteed--with mustard cream sauce 
& rice pilaf.  1795

SPICY NEW ORLEANS CHICKEN & SHRIMP CREOLE with sauteed bell peppers & red onions--in a spicy 
Creole sauce--served with rice & beans.  1895

ZYDECO VEGETARIAN JAMBALAYA whole grain rices, heirloom beans & a colorful array of veggies.  1795

add: Chorizo pork sausage 295 julienned sauteed Amish chicken 295 sauteed shrimp 395

VEGETARIAN MEATLOAF with portobello mushroom gravy, roasted garlic mashed potatoes & broccoli 
with parmesan cheese.  1595

MAPLE-CURED SALMON broiled and served with a Michigan dried-cherry salsa & rice pilaf.   1995

PUB FISH & CHIPS Michigan beer-battered tilapia--with fries, cajun tartar sauce & cole slaw.  1695

RAINFOREST TILAPIA broiled with garlic aioli with roasted garlic mashed potatoes and olive-tomato-
onion relish.  1895

MAC & CHEESE WITH applewood-smoked bacon 1395

TRAVERSE CITY CHICKEN & GORGONZOLA PASTA sauteed Amish chicken, Michigan cherries, spinach, 
Gorgonzola cheese sauce and spiced walnuts.  1895

DOWN HOME POT ROAST braised in cola, tomatoes, onions, carrots, celery--with garlic mashed 
potatoes and green beans.  1895

portuguese steak tenderloin grilled & smothered in a port wine-braised garlic sauce with 
sauteed spicy red bell peppers. Served with sea salted shoestring fries and steamed broccoli--
drizzled with spicy tomato sauce.  2595            add:  Extra Tenderloin  495

“argentina” NY Strip 10 oz. NY strip, served with a Chimichurri Salsa, charred carrots, goat cheese & 
Yucca fries dusted with garlic sea salt.  2295

“SLC” STRIP STEAK 12 oz. center-cut NY strip, smothered in garlic-herb butter, served with fried 
Portobello mushrooms and salt-roasted Yukon Gold potatoes.  2595

LORRAINE’S SPECIAL SALAD organic greens, Gorgonzola cheese, pears, hazelnuts & dried cranberries.  625

or with an entree  395

a gem of a wedge salad romaine, Gorgonzola, bacon, fresh basil & housemade ranch dressing--
with diced tomatoes & chipotle aioli.  595    or with an entree  295

PETITE CAESAR SALAD  625    or with an entree  295 add:  crispy clams 195

GARDEN SALAD organic greens, spiced walnuts, tomatoes & pickled onions.  445 or with an entree  295
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MAIN COURSES

“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.”

ENTREE  SALADS

SMALL SALADS

                                                                                                                                                    






