
 

 



 

 

 

 
 
 

 



  

 



 

 

 
 

 



Appetizers, Soups & Premium Salads 
Add specialties to your plated dinner selection for a truly extraordinary menu 

Above prices are subject to 6% sales tax and 24% service charge. 
Availability, prices, and policies are subject to change. 

Rev. 10/17/2023 

 

 
Appetizers 

Heirloom Tomato Toasted Baguette   $6.00 per person 
Marinated Fresh Mozzarella, Olive Tapenade, Micro Basil  
 
Vegetarian Strudel            $7.00 per person 
Boursin Cheese and Roasted Tomato Coulis   
   
Pork Belly             $7.00 per person 
Bacon-Wrapped with Greenfield Village-Inspired Sauce 

 

     Smoked Whitefish Cake           $8.00 per person 
     Red Pepper Aioli and Micro Greens 
 
    Chilled Gulf Shrimp           $12.00 per person 
     Served with Frisée, Lemon and Cocktail Sauce 
 
    Jumbo Lump Crab Cake           $21.00 per person 
     Charred Lemon, Basil Corn Relish and Jalapeno Aioli 

Intermezzo Course 
Sorbet          $5.50 per person   
Chef-Paired Fruit Sorbet 

 
Soup 

Roasted Tomato Basil Bisque $6.00 per person 
Slow-Roasted Vine-Ripened Tomatoes  
 
Roasted Butternut Squash $6.00 per person 
Brown Sugar and Spices 
 
Michigan Potato Chowder $6.00 per person 
Spring Onions 
 
Five Onion Soup   $8.00 per person 
Gruyere Cheese Croutons 
 

Wild Mushroom Soup  $8.00 per person 
Five Mushroom Blend with Cream  
 
Chicken Tortilla Soup  $8.00 per person 
Crisp Tortilla Strips 
 
Short Rib Chili    $8.00 per person 
Sour Cream 
 
New England Clam Chowder $9.00 per person  
Yukon Golden Potatoes 
 

 
Premium Salads 

(Price based on upgrading lunch or dinner salad) 
 
Caesar Salad   $3.00 per person 
Romaine Lettuce with House-Made Caesar Dressing, 
Parmesan Cheese, Croutons and Tomato Garnish 
 
Spinach Salad   $4.00 per person 
Baby Spinach Leaves with Mandarin Oranges, Cherry 
Tomatoes, Pickled Red Onions, Candied Walnuts and 
Spun Carrots, Served with Roasted Shallot Vinaigrette 
 
Caprese Salad   $4.00 per person 
Fresh Mozzarella, Basil and Vine-Ripened Tomatoes with 
Extra Virgin Olive Oil and Balsamic Drizzle, Cracked 
Pepper and Sea Salt 
 
The Clara   $4.00 per person 
Local Michigan Greens, Herb Roasted Tomatoes, Grilled 
Asparagus, Kalamata Olives, Lemon Garlic Vinaigrette 
 

Michigan-Inspired Salad $5.00 per person 
Local Mixed Lettuces with Asiago Cheese, Dried Cherries, 
Toasted Walnuts and Maple Balsamic Dressing 
 
Lovett Wedge   $5.00 per person 
Baby Iceberg Lettuce, Boiled Egg, Vine-Ripened Tomato, 
Cucumber, House-Smoked Bacon with Creamy 
Gorgonzola Dressing 
 
Roasted Pear and Bibb  $5.00 per person 
Roasted Bosc Pear Stuffed with Herb Boursin Cheese, 
Bibb Lettuce, Candied Walnuts with Port Wine Reduction 
 

Romaine Wedge  $5.00 per person 
Baby Romaine Wedge with Roasted Beet, Oven-Dried 
Tomato, White Cheddar, Toasted Pine Nuts and Rosemary 
Vinaigrette
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