Gaw Run O Ve

This menu represents an array of options at our multiple restaurants.

TO START

Hamtramck Dill Pickle Soup
cream, potato, chopped pickle, dill

Matzo Ball Soup
chicken broth, homemade matzo ball

Michigan Cherry Salad

romaine, cherry infused goat cheese
crostinis, shaved red onion, toasted
almonds and apple cider vinaigrette

Fatoush Salad
romaine, sumac, tomato, cucumber,
shaved red onion, toasted flatbread

Smoked Whitefish Paté
toasted baguette, pickled fennel,
and red onion

ENTREE SALADS

Harvest Salad
romaine, fuji apple, raspberries,

sharp white cheddar, candied walnut,

champagne vinaigrette topped with
marinated grilled chicken

Quinoa Salad

roasted butternut squash, dates, spring

mix, curry yogurt and mint dressing

Edamame Salad

grilled shrimp, mandarin oranges,
baby corn, cilantro, napa cabbage,
fried wonton strips

SEA

Perch

brown butter vinaigrette, wilted spinach,
shitake mushrooms, basmati, toasted
hazelnuts

Walleye
tempura style, ponzu, garlic sesame
udon salad

Scallops

pan seared, corn fritters, grilled
asparagus, lemon dill beurre blanc,
tomato concasse

Salmon

grilled, Traverse City cherry whiskey
glaze, smashed fingerling potatoes,
shaved roasted Brussels sprouts
with Gorgonzola

LAND

Lamb Mixed Grill
marinated chop, kofta, rice pilaf, grilled
vegetables, garlic sauce

Veal Chop
dauphinoise potato, shaved brussels,
veal au jus

Beef Filet

wild mushroom barley risotto,

roasted carrots and pearl onion, cognac
peppercorn cream
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LAND (CONTINUED) DESSERTS

Airline Chicken Granny Smith Apple Crisp
stuffed with apple and dried topped with Guernsey’s vanilla bean
cherry cornbread, volute, smashed ice cream

fingerling potatoes, roasted beets .
Créme Brulee

Chicken Thigh Paprikash topped with fresh berries
roasted peppers, spatzle, braised

cabbage with bacon and onion House Made Chocolate Bundt Cake

topped with Saunders hot fudge and
Smoked Turkey Guersney’s vanilla bean ice cream
creamed spinach, corn pudding,

cranberry relish NSA Spice Cake

topped with fresh sautéed Granny

Smith Apples with a touch of cinnamon
VEGETARIAN

Pea Masala ON THE SIDE

roasted vegetables, basmati rice,

garlic butter naan Whipped Sweet Potato
Casserole

Vegetarian Stuffed Cabbage

lentil and wild mushroom stuffed,
slow cooked in a rustic tomato Smashed Fingerling Potatoes
and dill sauce

Baked Idaho Potato

Creamed Spinach
Shaved Roasted Brussels
Roasted Baby Carrots

Braised Cabbage With
Bacon and Onion
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This is just a sampling of @ menu that our restaurants will offer. ST



