
starter

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

choice of entree

dessert

GARDEN SALADGARDEN SALAD
mixed greens, cucumber, tomato, red onion, red wine vinaigrettemixed greens, cucumber, tomato, red onion, red wine vinaigrette

WARM CHOCOLATE BROWNIEWARM CHOCOLATE BROWNIE
vanilla cream, salted caramelvanilla cream, salted caramel

BLACKENED SHRIMP & GRITS BLACKENED SHRIMP & GRITS (GF)(GF)
spicy cajun shrimp, michigan sweet corn,spicy cajun shrimp, michigan sweet corn,  
bacon, cheddar grits, arugula, red onionbacon, cheddar grits, arugula, red onion

CUBAN GNOCCHICUBAN GNOCCHI
braised pork loin, mustard, 600 picklesbraised pork loin, mustard, 600 pickles

MARINATED AIRLINE CHICKEN MARINATED AIRLINE CHICKEN (GF)(GF)
herb marinated & grilled airline chicken breast,herb marinated & grilled airline chicken breast,  
veg of the day, mashed potatoes, beurre blanc sauceveg of the day, mashed potatoes, beurre blanc sauce

VEGAN MAC & CHEESE VEGAN MAC & CHEESE (V)(V)
vegan cheese, West MI Provisions shells,vegan cheese, West MI Provisions shells,  
cashews, toasted bread crumbscashews, toasted bread crumbs

3  course  opt ion  |  $34  per  person



3  course  opt ion  |  $36  per  person

starter

BLACKENED SHRIMP & GRITS BLACKENED SHRIMP & GRITS (GF)(GF)
spicy cajun shrimp, michigan sweet corn,spicy cajun shrimp, michigan sweet corn,  
bacon, cheddar grits, arugula, red onionbacon, cheddar grits, arugula, red onion  

CUBAN GNOCCHICUBAN GNOCCHI
braised pork loin, mustard, 600 picklesbraised pork loin, mustard, 600 pickles

MARINATED AIRLINE CHICKEN MARINATED AIRLINE CHICKEN (GF)(GF)
herb marinated & grilled airline chicken breast,herb marinated & grilled airline chicken breast,  
veg of the day, mashed potatoes, beurre blanc sauceveg of the day, mashed potatoes, beurre blanc sauce  

T H E  G I B S O N

choice of entree

dessert

GARDEN SALADGARDEN SALAD
mixed greens, cucumber, tomato, red onion, red wine vinaigrettemixed greens, cucumber, tomato, red onion, red wine vinaigrette

WARM CHOCOLATE BROWNIEWARM CHOCOLATE BROWNIE
vanilla cream, salted caramelvanilla cream, salted caramel

GRILLED SALMONGRILLED SALMON
faroe islands salmon, corn cake, roasted tomato,faroe islands salmon, corn cake, roasted tomato,  
roasted shallot, chive oil, chili-lime butter, veg of the dayroasted shallot, chive oil, chili-lime butter, veg of the day



3  course  opt ion  |  $42  per  person

starter

T H E  F O U N D R Y

choice of entree

dessert

GARDEN SALADGARDEN SALAD
mixed greens, cucumber, tomato, red onion, red wine vinaigrettemixed greens, cucumber, tomato, red onion, red wine vinaigrette

WARM CHOCOLATE BROWNIEWARM CHOCOLATE BROWNIE
vanilla cream, salted caramelvanilla cream, salted caramel

MARINATED AIRLINE CHICKEN MARINATED AIRLINE CHICKEN (GF)(GF)
herb marinated & grilled airline chicken breast,herb marinated & grilled airline chicken breast,  
veg of the day, mashed potatoes, beurre blanc sauceveg of the day, mashed potatoes, beurre blanc sauce

VEGAN MAC & CHEESE VEGAN MAC & CHEESE (V)(V)
vegan cheese, West MI Provisions shells,vegan cheese, West MI Provisions shells,
cashews, toasted bread crumbscashews, toasted bread crumbs

GRILLED SALMONGRILLED SALMON
faroe islands salmon, corn cake, roasted tomato,faroe islands salmon, corn cake, roasted tomato,  
roasted shallot, chive oil, chili-lime butter, veg of the dayroasted shallot, chive oil, chili-lime butter, veg of the day

600 RIBEYE 600 RIBEYE (GF)(GF)
16 oz black angus boneless ribeye, blue cheese butter, balsamic16 oz black angus boneless ribeye, blue cheese butter, balsamic
mushrooms, smashed potatoes, veg of the day | mushrooms, smashed potatoes, veg of the day | market pricemarket price


