
t h e  p l a n t e r t h e  h a r v e s t

Starter

C H I C K E N  C O R N  C H O W D E R
blackened otto’s chicken, celery, corn, 
green onion 

G a r d e n  S a l a d
cucumber, tomato, red onion, roasted
garlic balsamic vinaigrette  GF, VE

entrees

b l a c k e n e d  s h r i m p  &  g r i t s
pickled sweet corn, cheddar grits, bacon, 
spinach, red onion  GF

c a r l s o n ' s  p o r k  c h o p
sweet potato hash, apple walnut salsa, fig 
infused balsamic reduction, arugula  GF 

l o c a l  m u s h r o o m  r i s o t t o
king trumpets and blue oyster mushrooms, 
carnaroli rice, creme fraiche, fresh thyme GF, V 

G r i l l e d  o t t o ' s  c h i c k e n
braised greens, roasted garlic balsamic, 
yukon gold whipped potatoes  GF

desserts

p a n n a  c o t ta 
fresh berries, ginger honey

wa r m  c h o c o l at e  b r o w n i e 
with vanilla gelato, caramel
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G a r d e n  S a l a d
cucumber, tomato, red onion, roasted 
garlic balsamic vinaigrette  GF, VE

entrees

s c o t t i s h  s a l m o n
sweet corn pudding, roasted tomato and 
shallot, chili-lime butter, chive oil

m i c h i g a n  c u t
10oz michigan raised sirloin, sweet potato 
hash, chimichurri

G r i l l e d  o t t o ' s  c h i c k e n
braised greens, roasted garlic balsamic, 
yukon gold whipped potatoes  GF
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sweet potato hash, apple walnut salsa, fig 
infused balsamic reduction, arugula  GF 

l o c a l  m u s h r o o m  r i s o t t o
king trumpets and blue oyster mushrooms, 
carnaroli rice, creme fraiche, fresh thyme GF, V 

desserts

p a n n a  c o t ta 
fresh berries, ginger honey

wa r m  c h o c o l at e  b r o w n i e 
with vanilla gelato, caramel
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t h e  f a r m e r 
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infused balsamic reduction, arugula  GF 

G r i l l e d  o t t o ' s  c h i c k e n
braised greens, roasted garlic balsamic, 
yukon gold whipped potatoes  GF

l o c a l  m u s h r o o m  r i s o t t o
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3 6  P E R  P E R S O N

V - vegetarian | VE - vegan | GF - gluten free



P E R F E C T  F O R  E V E R Y  K I N D  O F  P A R T Y
t a b l e  s t a r t e r s 

Our goal is to offer our patrons a friendly, 
downtown gathering spot for area 

residents; with a menu that emphasizes 
freshness, quality, and approachability. We 
feature ingredients produced by people who 
share our values. 

Like farmers, artisans, and growers, we    
 depend on real people and technique 

to deliver the best possible product to 
our customers. We source as many of our 
ingredients locally as possible.  However, we 
understand that some of the best -- or most 
ethically produced -- ingredients come from 
elsewhere. Craftsmanship comes in many 
forms and at 600 Kitchen & Bar, we hope that 
you recognize that we take pride in our craft 
and we hope that your experience with us 
reflects this.

Main floor and loft seeting available.
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O U R  F O O D  P H I L O S O P H Y
N O  S H O R T  C U T S

R E A L  F O O D  B Y  R E A L  P E O P L E

E D I T O R I A L

A B O U T  U S

enjoy and thanks

“ My  go a l  i s  t h a t  eve r y b o dy  h a s  a  g re a t  ex p e r i e n c e  wh i l e 

e n j oyi n g  s e a s o n a l  o ffe r i n g s  t h a t  h i g h l i g h t  t r a d i t i o n  i n 

c u i s i n e. ” -  C h e f  Ja m e s  A l l e n v i s i t  u s  o n l i n e

6 0 0  E .  M I C H I G A N  AV E
K A L A M A Z O O ,  M I  4 9 0 0 7

2 6 9 . 4 4 3 . 2 4 0 1

per piece

a s i a n  p o r k 
m e at b a l l s  local 
ground pork, korean 
barbeque | 1 per piece

s t u f f e d  c r e m i n i
roasted garlic, leek jam, 
gruyére, chives | 1 per 
piece

t w i c e  b a k e d 
p o tat o e s  topped 
with chives | 2 per piece

M A R I N AT E D
S T E A K  S K E W E R S
marinated sirloin, onion, 
mushrooms | 4 per piece

g o at  c h e e s e  c r i s p 
b i t e s  whipped chevre 
on crostini, with tomato 
shallot confit and chive oil 
| 125 per piece

f r i e d  c h i c k e n
d r u m s buttermilk, 
braised and fried chicken 
drums | 4 per piece

s h r i m p  c o c k ta i l
olive oil poached shrimp, 
horseradish cocktail 
sauce, lemon
| 250 per piece 

C h i c k e n  s a l a d
house-made otto’s 
chicken salad with 
scallion, black pepper, 
served on cucumbers | 150 
per piece 

c h o c o l at e 
t r u f f l e s  house-
made | 1 per piece

pa n n a  c o t ta 
s h o o t e r s  fresh 
berries, ginger honey 
| 150 per piece

per person

r o a s t e d  s w e e t 
p o tat o  h a s h  | 3 

r o a s t e d  b r u s s e l 
s p r o u t s  balsamic 
glaze | 3

g a r d e n  s a l a d
lettuce, tomato, 
cucumber, onion, green 
goddess dressing | 2

c a e s a r  s a l a d
romaine, crispy capers, 
charred lemon caesar 
dressing, grilled croutons, 
cracked black pepper | 2 

by group | sm serves 20,
lg serves 40

C h e e s e
featured cheese, seasonal 
accompaniments
| sm 100, lg 150

h a r v e s t  v e g e ta b l e 
michigan produce, variety 
of preparations, green 
goddess to dip
| sm 80, lg 150

f r e s h  f r u i t  served 
with honey sweetened 
yogurt | sm 50, lg 100

w h i t e  b e a n  s p r e a d
rosemary, garlic, served 
with pita | sm 20. lg 40

s m o k e d  s a l m o n 
s p r e a d  cream cheese, 
garlic, chives served with 
house-made crostini 
| sm 50, lg 100


