Parmesan Truffle Fries f{f)iz M Wg—nfal

roasted garlic atoli, sriracha—ketchu];:

i

Mediterranean Plate ﬁ;ig

hummus, Babaganoush, marinated olives, roasted red PEPPEL,

i

caponata, griue& pita bread
CrisPy Calamari $15

mild bell PEPPETS, banana PEPPETS, Signature marinara sauce

ShrimP Cocktail $18

traditional cocktail sauce, lemon we&ge

Bistro Flatbread $15

sundried tomato pesto, marinated artichokes, kalamata olives,

i

red onion, feta cheese, balsamic glaze

GazPacho $8

heirloom tomatoes, cucumber, olive oil

Mmmdjmmmmf./

Salad Add ons:

Caesar Sa].a.cl fﬂ,‘)iq

romaine, shaved parmesan, marinated tomatoes, Pita croutons,

and caesar &ressing

Watermelon Salad 3{5 i

goat cheese, sliced avocado, cucumber, red onion, jalaPeno, basil,

mint, and balsamic vinaigrette

Mediterranean Salad %15
mixed greens, marinated tomato, red onion, cucumber, kalamata

olives, feta cheese, pepperoncini, and house—vinaigrette

Lebanese Chicken Salad ‘1%19
BW’T(W o(zwgw’ lebanese marinated chicken, romaine 1ettuce, cucum])er, grape

tomato, feta cheese, kalamata olive, mint, and house—vinaigrette

gteal fot akeou]]

items available for takeout_;

Automatic gratuity of 18% will be applied to parties of 8 or more | *Consuming raw or undercooked meats, poultry, seafood. shellfish or eggs, may increase the risk of foodborne illness.



»All sandwiches are served with side of chiPs
Add side fries or side salad for ‘,{{;3

House Burger ﬁf:ié
house-blend }Jeef, Eurger lettuce, red onion, tomato, }Jurger sauce, on toasted bun

our choice of: cheddar, american, pepper jack, swiss
7 o8 € > s REPRELAACE #
add Plath’s thick cut bacon: = | add red onion marmalade: to S ) Sd{d/

Turkey Burger $15
feta cheese, sun dried tomato pesto aioli, lettuce, VWT 7M W‘I“"/‘/Ui ru/ﬁ'k% AW’

cucumlaer, toasted bun

CrisPe& Whitefish Sandwich $19
battered whitefish, shredded lettuce, sun dried

marinated tomatoes, lemon aioli, on a hoagie roll

Chicken Salad Sandwich $1 5

celery, grapes, Walnuts, and arugula on a fresh croissant

(} Bistro Garden WraP %14

@:ﬁ’ hummus sPrea&, lettuce, marinated tomato, red onion, cucumber, avocado, in a sPinacl’l wrap
(l Lamb Gyro 5{517

%ﬁ? tzatziki sauce, lettuce, tomato, red onion, pita bread new ﬂ"w’ 5MM’!

enlrecs

Bistro Steak and Frites $28
griue& flat iron steak, toPPe& with arugula, tomato, and red onion
salad, fries

; Pan Roasted Whitefish $28
mq.ckwmo ’I(W roasted vegetaues and small Potatoes,

(;(W chunky mediterranean tomato sauce, griuecl lemon

(} Grilled Marinated Chicken and ShrimP Skewer 311326
g&ﬁ taHDouleh, griue& summer vegetaHes, caponata

&r D Mediterranean Herb Salmon $28 % 3
é/ ‘Z"if,, tabbouleh, griuecl summer vegetaHes, cucumber-dill créme fraische -

Vegeta])].e Noodle Bowl fﬁ;ig
g_g_’? ZUCC].’liI'li, Squash, carrot, bell PEPPerS, mushroom, tomato basil sauce
- add on: ShrimP %6 } chicken ﬁES

N | WMJ({”ILMMI N

1tems avai].aﬂe for takeo;_,t_&

We are often asked, “How does Mission Point get fresh ?ro&uce and ingreclients?” Our location on an island in
the Straits of Mackinac does present some unictue logistical chauenges in Securing regular deliveries of goo&s
. and resources to the resort, which must be delivered either L}r ferry or ﬂlght before a horse-

b 80
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B me

drawn &ra}r clelivery. So, with a lot of Planning and communication between mainland farms,

transPortation Provi&ers and our cu].inary team, fresh Pro&uce, &airy, and other Pro&ucts make

3P ot %’- their way from farm to ferr}r and onto guests’ Plates within a matter of &a}rs from Being Picke&.

Automatic gratuity of 18% will be applied to parties of 8 or more | *Consuming raw or undercooked meats, poultry, seafood. shellfish or eggs, may increase the risk of foodborne illness.



