
APPETIZERS

Antipasti   	 16 
Prosciutto de Parma | Aged Salami | Sopressata | Glazed Figs | Parmigiano-Reggiano 
Marinated Olives | Pickled Vegetables

Beef Tartar  	 15 
Hazelnut | Capers | Fig | Crostini

Fig, Venison & Goat Cheese Flatbread 	 14 
Venison Sausage | Goat Cheese | Braised Fennel | Fig Reduction

Zucchini Saltimbocca   	 10 
Prosciutto de Parma | Crisped Sage | Truffle Oil | Marinara Sauce

Arancini   	 9 
Fresh Mozzarella | Creamy Spinach | Tomato-Basil Sauce

SOUPS

Polpetta Zuppa Minestrone 							       11
Meatball | Autumnal Vegetables | Broth Base

Kale and Squash Minestra  									         10 
Ditalini | Butternut Squash | Parmesan

SALADS

Caprese Salad  										         10
Heirloom Tomatoes | Fresh Mozzarella | Basil | Aged Balsamic Vinaigrette

Caesar Salad									         12
Baby Romaine Lettuce | White Anchovy Fillets | Parmesan Crisp | Caesar Dressing

Beet Salad  										          12
Roasted Beets | Toasted Pine Nuts | Michigan Goat Cheese
White Balsamic Vinaigrette

Baby Gem Lettuce  										          12
Pimientos | Radishes | Goat Cheese | Artichoke Hearts | Pecans | Sopresatta
Aged Balsamic Vinaigrette

HOUSEMADE PASTA

Fettuccine a la Carbonara									         25
Fettuccine | Crispy Pancetta | Parmigiano-Reggiano | Egg-Cream Sauce

Pumpkin Gnocchi 									        22
Browned Butter Sauce | Crispy Sage

Three Cheese & Vegetable Lasagna 							       22
Mozzarella | Parmigiano-Reggiano | Asiago | Roasted Eggplant | Seared Spinach 
Béchamel Sauce

Beef Lasagna									         25
Ground Beef | Ricotta Cheese | Tomato-Basil Sauce

M i s s i o n  P o i n tMission Point

*Consuming raw or undercooked meats, eggs, seafood or poultry may increase your risk of foodborne illness.



*Consuming raw or undercooked meats, eggs, seafood or poultry may increase your risk of foodborne illness.

FISH, POULTRY AND MEAT

Seared Wild-Caught Lake Superior Whitefish 					     34
Tuscan-Herb Crusted Whitefish | Seared Kale | Lemon Risotto | Puttanesca Sauce

Grilled Bay Of Fundy Salmon   								        32
Roasted Artichokes | Glazed Green Beans | Wild Rice | Lemon-Caper Sauce 

Pan Roasted Antarctic Black Sea Bass  							       45
Seared Ramps | Blistered Cherry Tomatoes | Celery Root Puree

Pan-Seared Duck Breast  								        29
Braised Kale | Crispy Pancetta | Truffle | Confit Potato

Chicken Parmesan 							      23
Fresh Mozzarella | Spaghetti | Marinara Sauce
Substitute Eggplant - 20

Roasted Pork Loin 						      27
Glazed Green Beans | Confit Shallot | Fennel Gratin | 
Whole Grain Mustard Pan Sauce

Lamb Ossobucco										          38
Roasted Sweet Potato | Glazed Root Vegetables | Classic Gremolata | Demi-Glace

Certified Angus Beef® Filet Mignon  							       48
Seared Spinach | Caramelized Pearl Onions | Garlic Mashed Potato | Demi-Glace

Certified Angus Beef® Bone-In Rib Eye  							       58
Asparagus Tips | Blistered Cherry Tomatoes | Confit Yukon Potato | Demi-Glace

“Simply Grilled” – Meat, Poultry And Fish Your Way					   
Grilled, seared, or broiled; includes two sides and one sauce.

Meat & Poultry						      Fish

Certified Angus Beef® Filet Mignon - 48		  Bay Of Fundy Salmon - 32

Certified Angus Beef® Bone-In Rib Eye - 58 		  Black Sea Bass - 45

Chicken Breast - 22 					   

Sides    							       Sauces  
Fettuccini Or Spaghetti - 8				    Red Wine Demi-Glace - 3

Wild Rice - 7							      Béarnaise - 3

Garlic Mashed Potatoes - 6				    Lemon-Caper - 2

Confit Truffled Yukon Potatoes - 7			   Marinara - 4 				  

Seared Mushrooms, Sautéed Leeks - 7			  Alfredo - 4	

Steamed Spinach And Greens - 6			   Puttanesca - 4

Roasted Artichokes, Garlic, Parsley - 6

Grilled Asparagus, Parmesan, Lemon - 6

Crispy Brussels Sprouts, Pancetta, Apple Gastrique - 7

M i s s i o n  P o i n tMission Point

 Gluten Free        Vegetarian

All  pastas, sauces, and dressings are proudly made in house.


