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RESTAURANT
Northport, MI
*2 EGGS ANY STYLE 12 FRESH BAKED CROISSANT 6
Served with Homefries & Toast Blackberry Jam & Butter
*EGG SANDWICH 12 HAM & CHEESE CROISSANT 10
Fried Egg & Cheddar Maple Glazed Ham & Gruyere
on English Muffin with Homefries + *Fried Egg 2
FRITTATA (GF) mkt LEMON RICOTTA PANCAKES 16
Chef’s Selection, Baked to Perfection! Pure Michigan Maple Syrup & Butter
OMELETTE + Blueberries 4
Served with Homefries & Toast SOURDOUGH FRENCH TOAST 16
— Classic Cheese. Cheddar or Swiss 16 Pure Michigan Maple Syrup & Butter
- Grazin’ Goat. Idyll Farms Cheese, Chives 18 CAST-IRON WAFFLE 16
—~ Veggin’ Out. Zucchini, Onion, Pure Michigan Maple Syrup & Butter
Spinach, Bell Pepper, Swiss 20 + Scoop of Ice Cream 4
- Porky Pig. Sausage, Bacon, ORGANIC OATMEAL (GF) 16
*Roas'red Tomato, Cheddar 20 Brown Sugar, Butter, Raisins, Walnuts
soiek blEdzeiey 25 HOMEMADE GRANOLA (GF) 17

Lox OR Ham OR Market Veggies
on Toasted English Muffin with Poached Eggs,
Hollandaise, Homefries & Greens
*CORNED BEEF HASH & EGGS 22
Housemade ‘Old-School’ Hash with

Sheep’s Milk Yogurt, Blueberries, Local Honey
AVOCADO TOAST 18

Sea Salt, Sesame & Microgreens on Rye
+ *2 Eggs Any Style 4

2 Eggs Any Style, Warm Sauerkraut & Toast additions
*STEAK & EGGS 28 + bacon - sausage - avocado - fruit 4
MCB Grilled Petite Sirloin with + onion - bell pepper - tomato - spinach 2
Roasted Corn Salsa, Maitre’D Butter, + gf toast - one egg - cheese 2
2 Eggs Any Style, Homefries, Greens & Toast + substitute green salad 4

FAMOUS ONION RINGS 10
Idaho Style Fry Sauce

CHICKEN NOODLE SOUP 6/12
Featuring Our Slow Cooked Chicken Bone & Saffron Broth

GREEK SALAD (GF) 14
Romaine, Cucumber, Tomato, Red Onion, Olives, Dolmas & Feta
House Vinaigrette
+ Blackened Chicken, Shrimp or Tofu 8
*UP NORTH PATTY MELT 20
Grass-fed Michigan Craft Beef Burger on Griddled Rosemary Focaccia
with Aged Gruyere, Onion Jam, Garlic Aioli & Our Beef Tallow French Fries
+ Crispy Bacon 4
CHERRYWOOD BLT 20
Cherrywood Smoked Bacon, Butter Lettuce, Beefsteak Tomato & Aioli
on Sourdough Toast with French Fries & Coleslaw
+ Avocado 4
OPEN-FACED TUNA MELT 22
Wild Caught Yellowfin Tuna Salad on a Toasted English Muffin
with Aged Cheddar, Tomato, Sprouts, Pickles and a side of Dressed Greens
VEGETARIAN SANDWICH 22

Avocado, Beefsteak Tomato, Aged Cheddar, Sesame, Microgreens & Aioli
on Sourdough Toast with Organic Tortilla Chips & Hummus

sides *HOMEFRIES 5 *GREENS 7 *FRIES 7 *FRUIT 8 *AVOCADO 4 *BACON 8 *SAUSAGE 8

*“Ask your server what menu items can be cooked to order.
Consuming raw and undercooked animal products can increase your risk of foodborne illnesses.”



WE HOST PRIVATE EVENTS - RESERVE YOUR DATES NOW

LEELANAU COFFEE 4

Regular or Decaf
Now serving the Organic Guatemalan Roast

*kk

ORGANIC ORANGE OR GRAPEFRUIT JUICE 5/9

Kokok

BAILEY’S FARMS ORGANIC KOMBUCHA - ON TAP 4/7

kkk

HOT TEA 4
HOT CHOCOLATE 4

skokok

GLASS OF ORGANIC MILK 5/9
CHOCOLATE MILK 5/9
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NORTHWOODS SODA 4
Sweetened with Real Cane Sugar
COLA

DIET COLA
ROOT BEER
GINGER ALE

ICED TEA UNSWEETENED
LEMONADE

kkk

ROOT BEER FLOAT 12

%%k

MILKSHAKE 12
VANILLA
CHOCOLATE
BLACK CHERRY

*kk

ICE CREAM
single 5 / double 8

*kk

DESSERTS
Please ask about today’s housemade desserts

We source, prepare and serve local, organic foods whenever possible. Our coffee
and cream are always organic.. and the ketchup too. The syrup pours straight from
the maple trees that grow here, and the beef from cattle grazed on the green Michigan
grass. Our deep fryer is full of pure beef tallow, and the salad dressings, house spun
with extra virgin olive oil. The eggs are always cooked in real good butter, and the
corned beef hash, yes butter too. We take care in our craft, and great pleasure in
sharing these blessings with all of you. — Chef Ron



