Grill & Tavern

SHRIMP COCKTAIL 12
FIVE TENDER SHRIMP, SERVED WITH
COCKTAIL SAUCE & LEMON

BROILED FETA 9
ARUGULA, ROASTED RED PEPPER, KALAMATA OLIVE,

ROMAN ARTICHOKE, TARRAGON VINAIGRETTE

CRAB CAKES 12
JUMBO LUMP CRAB MEAT, CUCUMBER SALAD &
MUSTARD SAUCE

APPETIZERS

CALAMARI 10
LIGHTLY BATTERED AND TOPPED WITH A BLEND OF

PEPPERS & FRANKLIN’'S LEMON AIOLI

CRISPY RISOTTO CAKES 8
FRIED RISOTTO CAKES, TOMATO BASIL SAUCE &

SHAVED PARMESAN

SMOKED WHITEFISH 12
SMOKED WHITEFISH PATE, ASSORTED CRACKERS,

CAPERS, RED ONION & TOMATOES

FRANKLIN MINI BURGERS* 8
THREE BLACK ANGUS BURGERS WITH KETCHUP,
MUSTARD, ONION, PICKLES &
AMERICAN CHEESE

FRENCH ONION BOWL 5 cup 4
CARAMELIZED ONIONS IN A RICH BEEF BROTH,
CROUTONS & MELTED SWISS CHEESE

SOUPS

Soup Du JoOur BOwWL 4 cur 3
ASK YOUR SERVER FOR OUR
SELECTION OF THE DAY

BLACK BEAN BOWL 4 cupr 3
TENDER BLACK BEANS SIMMERED IN A PUREE OF
PEPPERS, ONION & SPICES, TOPPED WITH
JALAPENO CREAM

FRANKLIN HOUSE
SIDE 6 ENTREE 11
FIELD GREENS, ROASTED PEPPERS, RED ONION,
GRAPE TOMATOES, CUCUMBER, BLEU CHEESE & DRIED
MICHIGAN CHERRIES SERVED WITH OUR HOUSE
BALSAMIC DRESSING

CAESAR SIDE 6 ENTREE 11
CRISP ROMAINE, PARMESAN CHEESE,
CROUTONS TOSSED IN A CLASSIC
CAESAR DRESSING

SALADS

SEARED SALMON* 18
SEARED SALMON, FIELD GREENS,
ASPARAGUS, RED ONION, ROASTED

WALNUTS & WARM RASPBERRY
VINIAGRETTE

CHICKEN AND BUTTERNUT SQUASH 15
CHICKEN BREAST, DRIED CHERRIES, FIELD GREENS,

GOAT CHEESE, ROASTED SQUASH, WALNUTS &
WALNUT VINAIGRETTE

BABY SPINACH 12
TOASTED PINE NUTS, RED ONION, GRAPE TOMATO,

AND BLEU CHEESE, TOSSED WITH SHALLOT CHIVE
VINAIGRETTE

ExoTic MUSHROOM &
HALLoumI CHEESE 12
SAUTEED SHIITAKE, OYSTER MUSHROOMS
& LEEKS, WARM HALLOUMI CHEESE,
FIELD GREENS, CROUTONS,

& TARRAGON VINAIGRETTE

ENTREES

FRANKLIN'S MEATLOAF 17

COUNTRY COOKING AT ITS BEST. ROSEMARY INFUSED GRAVY, MASHED POTATOES & STEAMED BROCCOLI

HALF ROAST CHICKEN 22

AMISH CHICKEN, CARROTS, ONION, CELERY, FINGERLING POTATO STEW, THYME JUS

GRILLED STURGEON 29

WITH CARMALIZED LEEKS, ROASTED FRESH CORN, FINGERLING POTATOES WITH FRESH TARRAGON & CHIVES

DRIED CHERRY LAMB CHOPS* 32

GRILLED TO YOUR LIKING, GARLIC MASHED POTATOES & BABY SPINACH WITH CHERRY DEMI- GLACE

PAN SEARED SALMON* 25

WITH TOMATO OLIVE FRESH BASIL FONDUE & FINGERLING POTATOES

FILET MIGNON* 30

PORT WINE-EXOTIC MUSHROOM BEEF ESSENANCE, CRISPY ONIONS, ASPARAGUS & GARLIC MASHED POTATOES

CRISPY SHRIMP 26

SHRIMP LIGHTLY FRIED WITH ASIAN BEANS, ROASTED RED PEPPERS, CHIVE BUTTER SAUCE & JULIANNE VEGETABLES

PASTA BOLOGNESE 18

CLASSIC ITALIAN CREAMY MEAT SAUCE & SPAGHETTI PASTA, DUSTED WITH PARMESAN

LAKE SUPERIOR WHITEFISH* 24

SEARED WHITEFISH, ZUCCHINI, TOASTED ORZO, BASIL-MASCARPONE, YUKON CHIPS & DILL CREAM

JUMBO SEA SCALLOPS* 24

SEARED SEA SCALLOPS, SMOKED SALMON RAVIOLI, ROASTED RED PEPPER, ARUGULA, GRAIN MUSTARD SAUCE

VEGETARIAN PAELLA (GLUTEN FREE) 15

SAFFRON BASMATI RICE, GRILLED ZUCCHINI, BELL PEPPERS, GREEN BEANS, PINTO BEANS & SPICES

BLACK ANGUS BURGER* 11

HALF POUND COOKED TO ORDER, LETTUCE, TOMATO, ONION, YOUR CHOICE OF CHEESE SERVED ON CHALLAH, WITH POTATO CHIPS
ADD FRENCH FRIES, ONION RINGS, OR SWEET POTATO FRIES 3

Our menu reflects our commitment to Michigan businesses

Our burgers, steak & fish are made to order* Consuming undercooked meat & fish may increase your risk of food borne illness




