SMALL PLATES
Chips + Dip 12
street corn salsa | house seasoned tortilla chip

Quesadilla 15

choice of chicken or pork | Applewood bacon
queso blend I Pico de Gallo I salsa dip | house
seasoned tortilla chips

Truffle Fries 14
Hand cut Kennebec potato | garlic aioli | truffle
parmesan cheese

Wings 16

boneless or cauliflower

choice of buffalo I cherry chipotle BBQ | mango +
ancho chili | ranch or smoked blue cheese

Spinach Artichoke Dip 15
baby spinach I roasted garlic | artichoke heart
5 cheese blend I flash fried pita

Tuna Poke Bowl 16
5 spice Ahi tuna | sticky rice cake | cucumber
wakame | scallion I chipotle aioli

Shanghai Shrimp Skewers 16
crispy tempura batter | Shanghai sauce | scallion

Crab Cakes 18
Maryland style I old bay | fresh lemon I chipotle
remoulade

Smoked Whitefish Dip 15
Massey Fish Co. Great Lakes Whitefish | caper
lemon | fresh herbs | sea salt crackers

Warm Pretzel Bites 11
cherry honey mustard | beer cheese | sea salt

SOuP

Watermelon Gazpacho Cup 6 Bowl 11
dark cherry | cucumber | fresh mint | saba

Irish Onion Cup 7 Bowl 12
caramelized Vidalia onion | Guinness beef broth
Leelanau raclette | aged parmesan | croutons

TC Smoked Chowder Cup 7 Bowl 12
Massey Fish Co. Great Lake whitefish I Yukon gold
potatoes | Applewood bacon | fresh thyme

cork
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FLATBREADS

Roasted Garlic Chicken 16

marinated chicken | Applewood bacon I roasted
garlic alfredo | mozzarella | purple onion I black
garlic | fresh herb

BBQ Pork 16

slow roasted pork shoulder I cherry chipotle BBQ
mozzarella | cheddar | roasted red pepper | purple
onion

Caprese 16
heirloom tomato | fresh mozzarella | basil pesto
purple onion I balsamic reduction

Spinach + Mushroom (GF) 17
roasted mushroom mélange | baby spinach
artichoke heart | mozzarella | cauliflower crust

Leelanau Cherry + Goat Cheese 17
local cherry preserves | goat cheese | caramelized
onion | baby arugula | balsamic reduction

Classic Pepperoni 16
fresh mozzarella | tomato basil sauce | old world
pepperoni

SALADS

Strawberry + Goat Cheese Salad 15

local greens | fresh strawberry | goat cheese
pickled purple onion | Marcona almond |
poppyseed vinaigrette

Classic Caesar Salad 14

local romaine | seasoned crouton | aged parmesan
house dressing

Wedge Salad 15

baby iceberg | heirloom tomato | Applewood
bacon | smoked blue cheese | purple onion
crouton | maple Dijon vinaigrette

Forager 15

local greens | harvest grain medley | tomato
cucumber | carrot | purple onion | sunflower seeds
| feta | balsamic vinaigrette

Garden Salad 1z

local greens | heirloom tomato | cucumber | carrot

I purple onion | seasoned crouton
ranch | Italian I balsamic 1 1000 island I oil + vinegar

add chicken $6 add shrimp $12 add steak $14

*Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
Alert your server if you have special dietary requirements.



BURGERS + HANDHELDS

Warehouse Burger 17
MI beef | white cheddar | lettuce | tomato | pickle
purple onion | brioche

Two Story Smash Burger 17
MI beef | American | grilled onion I 1000 island
Texas toast

Sweet Potato Burger 17
goat cheese I pickled onion | arugula | tomato jam
balsamic reduction | brioche

Pastrami Rueben 16
Grobel's pastrami | baby Swiss 1 1000 island
sauerkraut | marbled rye

Rachel 15
MI turkey | house slaw I baby Swiss | 1000 island
marbled rye

Prime Rib Sandwich 18

slow roasted rib of beef | Leelanau raclette
purple onion I garlic aioli I Irish onion jus
asiago hoagie

Spicy Chicken 17

buttermilk breaded I chipotle aioli I lettuce
tomato | purple onion | pickle | brioche

Lamb Gyro 16
Grecian style lamb | house tzatziki | feta | tomato
purple onion I grilled pita

Tuna Melt 15
double dill tuna salad | dill Havarti | lettuce
tomato | multi-grain

BUTCHERS BLOCK

available after 5pm

120z NY Strip 48

MI raised USDA choice beef | grilled asparagus
roasted garlic mashed potato | cabernet demi-
glace | maitre d butter

70z Filet Mignon

MI raised USDA choice beef | grilled asparagus
roasted garlic mashed | cabernet demi-glace
maitre d butter

100z Ribeye

MI raised USDA choice beef | grilled asparagus
roasted garlic mashed | cabernet demi-glace
maitre d butter

Warehouse
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COLD SANDWICHES + WRAPS

TC Cherry Chicken Salad 16
marinated chicken | local cherry | celery | lettuce
freshly baked croissant

Curry Chicken Wrap 16

TC cherry chicken salad I curried mayo | purple
onion | baby arugula | fuji apple | flour tortilla

Mediterranean Chicken Wrap 16

marinated chicken | hummus | harvest grain
medley | lettuce | tomato | purple onion | flour
tortilla

Pacific Rim Cauliflower Wrap 17
crispy tempura batter | Asian slaw | sweet chili
sauce | mango salsa | flour tortilla

Double Dill Tuna Wrap 15
fresh dill tuna salad I dill Havarti | lettuce | tomato
flour tortilla

West Bay Club 17

MI turkey | Dearborn ham | Applewood bacon
white cheddar | egg salad | Texas toast

ENTREES

available after 5pm

Fish and Chips 28

cracker + panko crusted Great Lakes walleye
hand cut fries | house slaw | remoulade | fresh
lemon

Pad Thai 21
Thai peanut sauce | stir fried Asian vegetable I rice
sticks L scallion | egg | sambal

Surf and Swine 28

gulf prawn | confit pork belly | smoked gouda
risotto | roasted tomato | baby spinach | aged
parmesan | fresh lemon

Chicken Roulade 28

baby spinach I artichoke heart | aged parmesan
crispy panko | Boursin cream | roasted garlic
mashed potato | baby carrot

Vegetable Risotto 22
toasted arborio rice I local seasonal vegetable
roasted garlic + herb cream | aged parmesan

add chicken $6 add shrimp $12 add steak $14

*Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
Alert your server if you have special dietary requirements.



MORNING CLASSICS

Farmers Plate Two cage-free eggs any style*
served with bacon or sausage, crispy potatoes and
choice of toast. 2 Egg 15 3 Egg 17

Breakfast Sandwich Two cage-free eggs any
style* with American cheese, bacon or sausage on
your choice of toast. Served with crispy potatoes.
16

Campfire Burrito Scrambled cage-free eggs with
cheddar cheese and choice of three ingredients in
a flour tortilla. Served with fresh fruit and salsa.
Ham/Bacon/Sausage/Chorizo/Mushroom/Pepper
Onion/Tomato/Spinach/Potato 16

Loaded Potato Skillet Crispy potatoes and

cheddar cheese with your choice of three
ingredients. Topped with two cage-free eggs* any
style and choice of toast.
Ham/Bacon/Sausage/Chorizo/Mushroom/Pepper
Onion/Spinach/Tomato 16

Biscuits and Gravy Homemade biscuits and gravy
topped with two cage-free eggs* any style. 15

LIGHT SIDES

West Bay Sunrise Parfait House made granola,
fresh berries local honey and yogurt. 10

Steel Cut Oatmeal Served with cherry maple
syrup and candied pecans. 7

Fresh Baked Goods Blueberry or Poppyseed
Muffin, Scones, Cinnamon Roll, Croissant 5
Griddled Banana Bread Warm banana bread,

berries, walnuts and caramel syrup topped with
whipped cream 7

Glazed Cinnamon Toast Bay Bread cinnamon
swirl brioche, royal icing and fresh berries. 7
Bagels Asiago, Cinnamon Raisin, Everything or
Plain 6

1/2 Order Biscuits and Gravy 7

Sausage or Bacon 6

Breakfast Potatoes 5

Side Eggs 4

Side Toast &

Fresh Fruit 6

Side Gravy 4

Toast Options: Sourdough, Wheat, Rye, English

Muffin, Gluten-Free, SUB Asiago, Everything,
Plain or Cinnamon Bagel +3

Warehouse
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BENEDICTS

Traditional Benedict Louie's Canadian bacon
with poached cage-free eggs* and house made
Hollandaise sauce on a grilled English Muffin.
Served with crispy potatoes. 16

Eggs Florentine Two heirloom tomatoes, sauteed
spinach and goat cheese topped with chive oil
and poached cage-free eggs* Served with fresh
fruit. 16

Crab Cake Benedict Maryland style crab cake
topped with two poached eggs and house made
Hollandaise. Served with crispy potatoes. 18
Sweet Potato Benedict Sweet potato cake
topped with two poached eggs and house made
Hollandaise. Served with crispy potatoes. 17

OMELETS

Lumberjack Omelet Three cage-free eggs with
sausage, bacon, ham and cheddar cheese. Served
with crispy potatoes and choice of toast. 17
Northport Omelet Three cage-free eggs with goat
cheese, caramelized onion, baby spinach and
tomatoes. Served with crispy potatoes and choice
of toast. 17

Omelet Medley Your choice of three ingredients
served with crispy potatoes and choice of toast.
Ham/Bacon/Sausage/Chorizo/Mushroom/Pepper
Onion/Spinach/Tomato 17

Gyro Omelet Three cage-free eggs with lamb,
feta, onion, tomato and side of tzatziki. Served
with crispy potatoes and choice of toast. 17

SWEET DELIGHTS

Buttermilk Pancakes Two pancakes, fresh berries
and Olds Farm maple syrup. Served with choice of
bacon or sausage. 16

Belgian Waffle Sweet cream waffle, fresh berries
and Olds Farm maple syrup. Served with choice of
bacon or sausage. 16

Cinnamon Brioche French Toast Bay Bread
cinnamon brioche, fresh berries, Olds Farm maple
syrup and powdered sugar. Served with bacon or
sausage. 17

Banana Bread Bowl Banana bread, fresh fruit
and yogurt topped with coconut flakes and
raspberry coulis. 11

*Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
Alert your server if you have special dietary requirements.



COCKTAILS

Maple Old Fashioned 15
Bulleit Bourbon | Maple Syrup | Orange | Cherry
Bitters

French75 15
Iron Fish Gin | Prosecco | Simple Syrup | Fresh
Lemon Juice

TC Cherry Manhattan 15
TC Cherry Whiskey | Sweet Vermouth | Cherry
Bitters

Blackberry Mojito 13
Rum | Blackberry Puree | Mint | Fresh Lime Juice
Soda

Cranberry Moscow Mule 13
Gypsy Vodka | Cranberry Juice | Fresh Lime Juice
Fever Tree Ginger Beer

Espresso Martini 15

Vodka | Coffee Liquor I Irish Cream | Espresso
Spicy Margarita 13

Jalapeno Infused Tequila | Sour Mix | Fresh Lime
Juice | Gran Gala

Bloody Mary 12
Tito's Vodka I Zing Zang Bloody Mary Mix | Tajin

Casamigos Blanco Margarita 16
Casamigos Blanco | Cointreau | Sour Mix | Salt

Strawberry Sunset 13
Vodka | Lemonade | Strawberry Puree | Lemon
Juice

Pineapple Bliss 13

Tequila I Pineapple Juice | Campari | Lime Juice
Spring Fizz 13

Aperol | Prosecco | Club Soda

SOBER SIPS

Dark + Breezy 14
Lyre's Dark Cane | Fever Tree Ginger Beer | Lime
Juice

Strawberry Delight 14
Lyre's Agave Blanco | Sour Mix | Lime Juice
Strawberry Puree

Athletic IPA 7
Athletic Golden 7

Warehouse
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Sailer Jerry Spiced
Bacardi

cork

BEER + SELTZER
Blakes Hard Cider High Noon
Blue Moon Labatt Blue
Bud Light Long Drink
Budweiser Michelob Ultra
Carbliss Miller High Life
Coors Light Miller Lite
Corona Modelo
Founders All Day IPA Nutrl
Guinness Stella Artois
Heineken
VODKA WHISKEY
Tito's Jack Daniel's
Grey Goose Uncle Nearest 1856
Ketel One Whistle Pig Rye
Absolut Jameson

Crown Royal
RUM
Mount Gay Eclipse TEQUILA

Patron Silver
Don Julio Silver
Casamigos Blanco

GIN Casamigos Reposado
Gray Whale Dos Hombres Mezcal
Bombay Sapphire
Hendrick's B.O URBON
Tanqueray High West

Makers Mark
CORDIALS Bulleit
Aperol Woc‘>dford Reserve
Baileys Basil Hayden
Cointreau SCOTCH
Campari Johnnie Walker Red
Buffalo Trace Cream Johnnie Walker Black
St. Germain Monkey Shoulder
Fernet - Branca Glenmorangie
Amaro Montenegro

COGNAC

Remy Martin VSOP




CHARDONNAY

Knotty Vines
California

Black Star Farms Sur Lie
Michigan

La Crema
California

Mer Soleil
California

SAUVIGNON BLANC

White Haven
New Zealand

RIESLING

Left Foot Charley
Michigan

Chateau Grand Traverse
Michigan
PINOT GRIGIO

Left Foot Charley
Michigan

Santa Margherita
Italy

ROSE + SPARKLING

Mawby Sex
Michigan

Black Star Farms Arcturos Rose
Michigan

La Marca Prosecco

Italy

Hampton Water Bubbly Rose
France

Hampton Water Rose
France
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CABERNET

Knotty Vines
California

Sterling
California

Rodney Strong
California

Caymus California
California

MALBEC

La Posta "Pizzella"
Argentina

PINOT NOIR
Meiomi
California

Black Star Farms Arcturos
Michigan

La Crema
California

MERLOT

Duckhorn
California

Columbia Crest H3
Washington

11 36

1 39

13 56

18 68

12 46

13 60

14 56

15 54

14 48




