
3  COURSE  MEAL  OPT ION  |  $34  PER  PERSON

starter

G A R D E N  S A L A D
mixed greens, cucumber, tomato, red onion, red wine vinaigrette

B L A C K E N E D  S H R I M P  &  G R I T SB L A C K E N E D  S H R I M P  &  G R I T S
spicy cajun shrimp, michigan sweet corn, cheddar grits, 
bacon, arugula, red onion (GF)

C R E A M Y  M U S H R O O M  G N O C C H IC R E A M Y  M U S H R O O M  G N O C C H I
mushroom cream sauce, sprout it mushrooms, spinach, 
truffle oil, parmesan (VG)

T H E  K A L A M A Z O O  M A L L

M A R I N A T E D  A I R L I N E  C H I C K E NM A R I N A T E D  A I R L I N E  C H I C K E N
herb marinated & grilled airline chicken breast, vegetable 
medley, mashed potatoes, beurre blanc sauce (GF)

I M P O S S I B L E  S T U F F E D  P E P P E R S
impossible stuffed peppers, tomato & pepper sauce,
rice, fresh herbs (V/VG)

W A R M  C H O C O L A T E  B R O W N I EW A R M  C H O C O L A T E  B R O W N I E
vanilla cream, salted caramel

choice of entree

dessert



3  COURSE  MEAL  OPT ION  |  $36  PER  PERSON

starter

G A R D E N  S A L A D
mixed greens, cucumber, tomato, red onion, red wine vinaigrette

B L A C K E N E D  S H R I M P  &  G R I T SB L A C K E N E D  S H R I M P  &  G R I T S
spicy cajun shrimp, michigan sweet corn, cheddar grits, 
bacon, arugula, red onion (GF)

C R E A M Y  M U S H R O O M  G N O C C H IC R E A M Y  M U S H R O O M  G N O C C H I
mushroom cream sauce, Sprout It mushrooms, 
spinach, truffle oil, parmesan (VG)

T H E  G I B S O N

M A R I N A T E D  A I R L I N E  C H I C K E NM A R I N A T E D  A I R L I N E  C H I C K E N
herb marinated & grilled airline chicken breast, vegetable 
medley, mashed potatoes, beurre blanc sauce (GF)

G R I L L E D  S A L M O N
from faroe islands, corn cake, roasted tomato & shallot, 
chive oil, chili-lime butter, vegetable medley

W A R M  C H O C O L A T E  B R O W N I EW A R M  C H O C O L A T E  B R O W N I E
vanilla cream, salted caramel

choice of entree

dessert



3  COURSE  MEAL  OPT ION  |  $42  PER  PERSON

starter

G A R D E N  S A L A D
mixed greens, cucumber, tomato, red onion, red wine vinaigrette

M I C H I G A N  S T E A K  C U TM I C H I G A N  S T E A K  C U T
blue cheese butter, mashed potatoes, balsamic 
mushrooms, vegetable medley (GF)

G R I L L E D  S A L M O NG R I L L E D  S A L M O N
from faroe islands, corn cake, roasted tomato & shallot, 
chive oil, chili-lime butter, vegetable medley

T H E  F O U N D R Y

M A R I N A T E D  A I R L I N E  C H I C K E NM A R I N A T E D  A I R L I N E  C H I C K E N
herb marinated & grilled airline chicken breast, vegetable 
medley, mashed potatoes, beurre blanc sauce (GF)

I M P O S S I B L E  S T U F F E D  P E P P E R S
impossible stuffed peppers, tomato & pepper sauce,
rice, fresh herbs (V/VG)

W A R M  C H O C O L A T E  B R O W N I EW A R M  C H O C O L A T E  B R O W N I E
vanilla cream, salted caramel

choice of entree

dessert

V E G A N  C O R N  C A K EV E G A N  C O R N  C A K E
guava coconut sauce, fresh berries (V)


