
MARBLE RANCH PORK CHOP
Local MI pork brined with apple cider, honey  
jalapeño sweet potato hash, with a Michigan 
cherry demi, chef’s seasonal vegetables 28.95

NEW YORK STRIP
Grilled american prime angus strip steak,  
peppercorn demi, choice of red skin whipped 
potatoes or pomme frites. Served with chef’s 
seasonal vegetables 33.95

ENTRÉES

PAN-FRIED WALLEYE
Ginger and scallion panko crusted fillet, key 
lime beurre blanc and nishiki rice. Served 
with chef’s seasonal vegetables 29.95

GRILLED CHICKEN 
Grilled chicken breast served with a pesto 
cream sauce choice of red skin potatoes or 
pomme frites. Served with chef's seasonal 
vegetables 18.95

PAPPARDELLE PASTA
Roasted tomatoes, grilled vegetables and 
cipollini onions served in a pesto sauce 18.95

VEGETABLE PAD THAI
Grilled asian vegetables with soba noodles 
served with pad thai sauce and a touch of  
peanut in a rice paper cup 18.95

CAESAR SALAD
Hearts of romaine, parmesan crisp, balsamic 
glaze, garlic croutons, Caesar dressing 9.95

WEDGE SALAD
Egg, onion, blue cheese crumbles, tomatoes, 
bacon and chipotle ranch 9.95

SOUPS & GREENSadd herb roasted chicken, sirloin steak or grilled shrimp 4.95

SOUP DU JOUR
Please ask your server for tonight’s creation 5.95

SALAD 45
Greens, dried cherries, blueberries, carrots, 
gorgonzola crumble, berry vinaigrette 9.95

GF

SWEETS
RUM CAKE
Topped with whipped cream and pineapple 
slices 9.95

CHOCO-LAVA BOMB
Served with cinnamon ice cream 9.95

CREME BRULEE
A french classic 8.95

CHOCOLATE GANACHE
Flourless chocolate torte finished with creamy 
ganache 8.95

ICE CREAM
Ask your server about tonight's flavors 3.95 

TREETOPS BURGER
Herb seasoned Angus beef patty, char-grilled, 
topped with lettuce tomato and onion. served 
on a fire house brioche bun. 14.95

FRENCH DIP
Shaved angus roast beef piled high on a hoagie 
roll served Au Jus 14.95

FISH SANDWICH
Guinness battered cod filet topped with tartar 
sauce, lettuce, and tomato 12.95

SANDWICHES

Ask your server about additional gluten-free options by omitting a sauce, marinade, glaze, or side
Consuming raw/undercooked meat, eggs, seafood or poultry may increase your risk of food borne illness

PRETZEL FONDUE
Soft pretzel bites topped with salt and served 
with beer cheese 11.95

APPETIZERS
AHI TUNA STACK
Ahi tuna, avocado, cucumber threads, sriracha, 
ginger, sesame oil, served with wontons 12.95

JUMBO SHRIMP COCKTAIL
Five jumbo shrimp served with cocktail  
sauce 9.95

MOZZARELLA STICKS
A simple favorite served with house-made 
zesty marinara 8.95

PORTOBELLO FRIES
Tempura flashed, tossed with parmesan, 
truffle oil, fresh parsley and red pepper flakes, 
served with spicy aioli 9.95

Legends on theHill 


