‘Honey Creek ‘Inn

— Dinner Menu —
Wednesday, January 18th - Tuesday, January 31st

— ‘Beef+ Sausage + Poultry —

Butcher Cuts
hand cut grist mill steaks
holiday medley
(squash, Brussels sprouts, pomegranate)
parsnip puree

market price

Beef Wellington
beef tenderloin - mushroom duxelle
Gruyere cheese - puff pastry
served with parsnip puree - green beans

17

Bison Meatloaf
ground Michigan bison
smoked mashed potatoes
sautéed spinach

20

Kielbasa
handmade polish kielbasa - kapusta
holiday medley
(squash, Brussels sprouts, pomegranate)
tingerling potatoes - horseradish
mustard

13/16/19

Quail
roasted quail stuffed with

pancetta - rice - mushrooms - onion - garlic

served with grapes - dried cranberries
quail jus
23

— Seafood —

Pan-seared Walleye
dill and lemon cream
holiday medley
(squash, Brussels Sprouts, pomegranate)
parsnip puree

22

Pork Belly & Scallops
seared scallop - roasted corn
cauliflower puree - pea shoots

27

Seafood Pasta
weekly seafood option with today’s fresh pasta

ask your server

— ‘Veggie —
Mushroom Wellington
mushroom duxelle - marinated portabella cap

puff pastry - Grueyere cheese - cream
parsnip puree - green beans

15

Tofu Nuggets
quinoa crusted tofu

french fries - ranch - Irish ketchup
12

— dinner service begins at 5 pm daily —



— “Dinner Starters — — “Desserts —

Meat & Cheese Board Honey Creek Crisp
Grist Mill house-made sausages oat - chocolate - vanilla bean ice cream
assorted cured meats - assorted creameries 5
pickled vegetables - Michigan honey
almonds - crackers - toast points Chocolate Torte
19 flourless torte - chocolate truffle
5
Scallop
seared scallop with pear puree - holiday bacon Today’s Dessert
tarragon - goat cheese sauce made fresh daily
17 ask your server
Goat Cheese Sticks 5
Capriole Goat Company fresh goat cheese
fried - served with black garlic ranch — Dinner Sides —
12
Holiday Medley
Soft Pretzel (butternut squash, Brussels sprouts, pomegranate)
Nantucket Baking Company soft pretzels 6
served with honey mustard & beer cheese
9 Candied Brussels Sprouts
5

Meat Pies (2)
ground beef —bison - root vegetables
smoked mashed potatoes - mushroom gravy

13

— ‘Weekday Dinner Specials —

MONDAY
Roasted Chicken Dinner (2 pc.)

marinated slow cooked chicken - mashed potatoes - gravy - seasonal vegetable - salad - roll
9

TUESDAY
London Broil
marinated charbroiled flank steak - mashed potatoes - seasonal vegetable - salad - roll
11

WEDNESDAY
Fish and Chips
light bread crumb crusted fried lake perch - french fries - coleslaw - lemon - house tartar
10/17

THURSDAY
Rib and Brisket Dinner
half rack ribs - smoked brisket - honeyed sweet potatoes - creamed corn - johnny cake - coleslaw
19




