THE BEACON

LUNCH MENU

SUMMER SALADS

LOBSTER COBB

Chopped romaine, Maine lobster, avocado, hardboiled
egg, bacon, cherry tomatoes, cheddar cheese &
house Cobb dressing 32

MAURICE

Detroit style, chopped romaine, julienned ham &
turkey, Swiss, gherkin pickles, hardboiled egg,

green olives, house Maurice dressing 22

CAESAR

chopped romaine, freshly grated parmesan,

garlic & herb breadcrumbs, anchovies,

house Caesar dressing 20

BEACON KALE

Baby kale, quinoa, avocado, pomegranate seeds,
pistachio & goat cheese, served with house

citrus vinaigrette 22

FENNEL & BLOOD ORANGE

Shaved fennel, green apple, arugula, watermelon
radish, burrata cheese, fresh mint, pistachio,

blood orange vinaigrette 24

ADD PROTEIN
Grilled Chicken $8 | Salmon $12 | Shrimp $12 | Steak $14 | TOFU $8

HANDHELDS

APPETIZERS

WHITEFISH DIP

Served with Great Lakes Potato Chips - Sub fries $4 Sub Truffle Fries $6

THE BLACK BISON

8oz Bison burger blackened, pickled jalaperios,

extra bacon, heirloom tomato, gorgonzola cheese,
onions, arugula, bistro sauce, brioche bun. 25

BEACON SMASH BURGER

8oz Wagyu burger, caramelized onions,

heirloom tomato, American cheese &

bistro sauce, brioche bun 23

TRUFFLE SMASH BURGER

8oz Wagyu burger, truffle zest, heirloom tomato,
arugula, onion, garlic aioli, havarti cheese,

brioche bun 25

MAINS

FOCACCIA STEAK AU POIVRE SANDWICH
Marinated Hanger steak, caramelized onions,

arugula, cognac peppercorn créme,

rosemary focaccia. 28

LOBSTER ROLL CONNECTICUT-STYLE
Fresh Maine lobster, warm lemon butter
& fresh herbs 32

LOBSTER ROLL MAINE-STYLE
Fresh Maine lobster, house lobster mayo,
lemon butter & fresh herbs 32

Locally sourced smoked whitefish dip, 22
cucumbers & Firehook baked crackers
TRUFFLE FRIES
Freshly grated parmesan cheese, 18
herbs, garlic aioli
BEACON CHARCUTERIE
Whipped goat cheese, Manchego, taleggio, coppa,
genoa, soppressata, figs, watermelon radish,
caperberries, olives, strawberry & prosecco jam,
Marcona almonds, whitefish caviar &
Firehook baked crackers 34
FOCACCIA
Rosemary focaccia, extra virgin olive oil,
aged balsamic vinegar, gremolata 15
CRAB CAKE FRITTERS
Lump crab, panko crusted, old bay aioli 26
BEER MUSSELS
Crostini, burnt lemon, beer, butter, 26
red pepper flakes
SHORT RIB FRENCH ONION SOUP
slow braised short rib, gruyere, baguette 18
BURRATA
Heirloom tomato, strawberries, pistachios, 20
balsamic pearls & olive oil
OLIVE SMASH BURGER
8oz Wagyu burger, olive mayo, heirloom tomato,
onion, brioche bun 22
BOURBON BACON SMASH BURGER
8oz Wagyu burger, bourbon glaze, caramelized
onions, bacon jam, arugula, heirloom tomato,
pretzel bun 25
BOWLS
NY STEAK STREET BOWL
8oz Waygu hanger steak, roasted red peppers,
caramelized onions, black garlic, crispy fries,
freshly grated parmesan cheese &
cognac peppercorn créme 35
TUNA POKE
Yellowfin tuna, basmati rice, edamame, shredded
carrot, wakame, siraracha mayo, unagi sauce,
tempura crunch, red tobiko, sesame seeds 32
KOREAN BBQ CHICKEN
Chicken breast, basmati rice, avocado, edamame,
pickled jalapefio, nori strips, sesame seeds &
sweet chili barbeque sauce 26
KIMCHI SALMON
Salmon filet, basmati rice, avocado, edamame,
kimchi, tempura crunch, green tobiko,
wasabi ranch 26

The Beacon 319 Bay St Petoskey. - Split Plate Fee $5
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.



