
 

 

  

Sparkling Flight - $9 
Leelanau Sparkling, Bedazzled & Delighted 
 

Dry White Flight - $9 
Arcturos Pinot Gris, Gewurztraminer & Chardonnay 
 
 
 

Red Flight - $12 
Arcturos Pinot Noir, Vintners Select & Cabernet Franc  
 

Red Flight 2 - $8 
BSF Pinot Noir, Red House Red & Artisan Red 
 

Pinot Noir Flight - $10 
Pinot Noir Rosé, Arcturos Pinot Noir, & BSF Pinot Noir 
 

Staff Flight - $7 
Arcturos Chardonnay, BSF Pinot Noir & Apple Cider  
 
 

Sweet Flight - $7 
Arcturos Late Harvest Riesling, House Rosé, & Cherry wine 
 

Sweet Flight 2 - $7 
Semi-Dry Riesling, Delighted, Cherry Apple Cider 

 
 
 
 
 
 
 
 

                 
 

 
 
 

Artisanal Cheese Board   ☆      
local and global cheeses, BSF red wine cherries,  
Marcona almonds, apricot preserves, honey | 24 

add cured meats | 12 
 
 

Focaccia Bites 
house-made rosemary focaccia served with 
roasted red peppers with eggplant and basil, 
roasted garlic rosemary chickpea hummus, 

caramelized onion olive tapenade | 18 
 
 

Baked Mozzarella   ☆    
Wood-fired, spicy San Marzano tomato sauce, 

Sicilian oregano, ciabatta | 16 
 
 
 

 
Soup du jour 

chef’s hearty soup of the day | 10 
 
 

Leelanau Harvest Salad 
 Lakeview Hill Farm greens, roasted squash, 
apples, pumpkin seeds, pickled red onions, 

Nueske smoked bacon lardons, 
aged balsamic and olive oil  

small 12  |  entrée  20 
 
 

Niçoise   gf 
 potato, egg, green beans, sundried tomato,  

roasted red pepper, artichoke, olive tapenade,  
caperberry, red wine Dijon vinaigrette | 20  

add seared yellowfin tuna* | 12 
 
 

Beet Salad   gf 
Lakeview Hill Farm greens, roasted beets,  
Idyll Farms goat cheese, pickled red onion,  

candied pistachio, BSF Verjus honey vinaigrette 
small 12  |  entrée  20 

 
 

Arugula & Mushroom  gf 
Lakeview Hill Farm arugula, roasted mushrooms, 

Montasio cheese, lemon agrumato 
small  12   |   entrée  20 

  
☆ can be modified for gluten-free 

 
 

*Consuming raw or undercooked meats, poultry, seafood, or eggs  
may increase your risk for foodborne illness 
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Artisanal Cheese Board   ☆      
local and global cheeses, BSF red wine cherries,  
Marcona almonds, apricot preserves, honey | 24 

add cured meats | 12 
 
 

Focaccia Bites 
house-made rosemary focaccia served with 
roasted red peppers with eggplant and basil, 
roasted garlic rosemary chickpea hummus, 

caramelized onion olive tapenade | 18 
 
 

Baked Mozzarella   ☆    
Wood-fired, spicy San Marzano tomato sauce, 

Sicilian oregano, ciabatta | 16 
 
 
 

 
Soup du jour 

chef’s hearty soup of the day | 10 
 
 

Leelanau Harvest Salad 
Lakeview Hill Farm greens, roasted squash, 
apples, pumpkin seeds, pickled red onions, 

Nueske smoked bacon lardons, 
aged balsamic and olive oil  

small 12  |  entrée  20 
 
 

Niçoise   gf 
 potato, egg, green beans, sundried tomato,  

roasted red pepper, artichoke, olive tapenade,  
caperberry, red wine Dijon vinaigrette | 20  

add seared yellowfin tuna* | 12 
 
 

Beet Salad   gf 
Lakeview Hill Farm greens, roasted beets,  
Idyll Farms goat cheese, pickled red onion,  

candied pistachio, BSF Verjus honey vinaigrette 
small 12  |  entrée  20 

 
 

 Arugula & Mushroom  gf 
Lakeview Hill Farm arugula, roasted mushrooms, 

Montasio cheese, lemon agrumato 
small  12   |   entrée  20 

 
☆ can be modified for gluten-free 

 
 

*Consuming raw or undercooked meats, poultry, seafood, or eggs  
may increase your risk for foodborne illness 
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Neapolitan Style 
gluten-free crust + 4 

 
Cheese Pie 

San Marzano tomato, mozzarella fior di latte, 
Pecorino Romano, Sicilian oregano | 18 

 
Margherita 

San Marzano tomato, mozzarella di bufala,  
basil, extra virgin olive oil | 20 

 
Calabrese 

San Marzano tomato, mozzarella fior di latte, 
 spicy Calabrian salami, Pecorino Romano | 21 

 
Funghi & Rucola 

mozzarella fior di latte, mushrooms, arugula, 
shaved Parmigiano-Reggiano | 22 

 
Salsiccia 

San Marzano tomato, mozzarella fior di latte, 
fennel sausage, red onion, Pecorino Romano | 24 

 
 Four Seasons 

San Marzano tomato, mozzarella fior di latte, 
artichoke / tomato & mozzarella /  

mushroom / prosciutto | 24 
 
 
 
 
 
 

 
 

 
choice of sautéed green beans or garlicky broccolini 

 
Duck Cassoulet 

Maple Leaf Farms duck leg confit, sausage,  
smoked pork belly, cannellini beans, potatoes | 30 

 
Porchetta 

slow roasted pork with fennel & rosemary,  
roasted smashed fingerling potatoes  | 28 

 
Da’Beef 

Chicago-style rosemary &  
garlic braised beef short ribs,  

roasted smashed fingerling potatoes | 30 
 
 
 
 

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

 

 

 

Nuts | Spiced with smoked serrano pepper, honey 
and sea salt     $6 

 
Olives |Marinated castelvetrano, Kalamata,  

 cerignola and nicoise olives   $7 
 
Fish Pate | House smoked Lake Michigan fish, 

     preserved lemon & house crackers $9 
 
Cheese Plate | Selection of five cheeses, seasonal 
             Preserves, crackers, & bread  $17 
 
Focaccia Sticks |Wood-fired with garlic herb butter 
    Asiago cheese and red sauce $7 
 
Charcuterie | Selection of house cured meats &  

           pates with pickles & grain mustard $15 
 

Bianca | Fresh mozzarella asiago, & caciocavallo cheese 
   with castelvetrano and kalamata olives, 
   roasted garlic and chives               $14 

 
Spring | Asparagus, wild leeks, mozzarella,  
    cacciocavallo and pesto   $14 
 
Potato | Fromage Blanc and Raclette cheese with 

   garlic oil, black pepper, carmelized onions  
   and arugula     $14 

 
Roasted | Goat & fontina cheese, tomato with  

    roasted red peppers, garlic and pesto  $14 
 
Margherita | Fresh mozzarella and caciocavallo  

           cheese with red sauce, fresh basil &  
           basil oil     $14 

   

  

 
 
 

 
Neapolitan Style 

gluten-free crust + 4 
 

Cheese Pie 
San Marzano tomato, mozzarella fior di latte, 

Pecorino Romano, Sicilian oregano | 18 
 

Margherita 
San Marzano tomato, mozzarella di bufala,  

basil, extra virgin olive oil | 20 
 

Calabrese 
San Marzano tomato, mozzarella fior di latte, 

 spicy Calabrian salami, Pecorino Romano | 21 
 

Funghi & Rucola 
mozzarella fior di latte, mushrooms, arugula, 

shaved Parmigiano-Reggiano | 22 
 

Salsiccia 
San Marzano tomato, mozzarella fior di latte, 

fennel sausage, red onion, Pecorino Romano | 24 
 

 Four Seasons 
San Marzano tomato, mozzarella fior di latte, 

artichoke / tomato & mozzarella /  
mushroom / prosciutto | 24 

 
 
 

choice of sautéed green beans or garlicky broccolini 
 

Duck Cassoulet 
Maple Leaf Farms duck leg confit, sausage,  

smoked pork belly, cannellini beans, potatoes | 30 
 

Porchetta 
slow roasted pork with fennel & rosemary,  
roasted smashed fingerling potatoes  | 28 

 
Da’Beef 

Chicago-style rosemary &  
garlic braised beef short ribs,  

roasted smashed fingerling potatoes | 30 
 
 
 
 

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

 

 

 

ENTRÉES 

WOOD-FIRED PIZZA 
PIZZAzzzz 

WOOD-FIRED PIZZA 
4 

  

ENTRÉES 



 

 

 

 

  

 
 
 

Neapolitan Style 
gluten-free crust + 4 

 
Cheese Pie 

San Marzano tomato, mozzarella fior di latte, 
Pecorino Romano, Sicilian oregano | 18 

 
Margherita 

San Marzano tomato, mozzarella di bufala,  
basil, extra virgin olive oil | 20 

 
Calabrese 

San Marzano tomato, mozzarella fior di latte, 
 spicy Calabrian salami, Pecorino Romano | 21 

 
Funghi & Rucola 

mozzarella fior di latte, mushrooms, arugula, 
shaved Parmigiano-Reggiano | 22 

 
Salsiccia 

San Marzano tomato, mozzarella fior di latte, 
fennel sausage, red onion, Pecorino Romano | 24 

Nuts | Spiced with smoked serrano pepper, honey 
and sea salt     $6 

 
Olives |Marinated castelvetrano, Kalamata,  

 cerignola and nicoise olives   $7 
 
Fish Pate | House smoked Lake Michigan fish, 

     preserved lemon & house crackers $9 
 
Cheese Plate | Selection of five cheeses, seasonal 
             Preserves, crackers, & bread  $17 
 
Focaccia Sticks |Wood-fired with garlic herb butter 
    Asiago cheese and red sauce $7 
 
Charcuterie | Selection of house cured meats &  

           pates with pickles & grain mustard $15 
 

Bianca | Fresh mozzarella asiago, & caciocavallo cheese 
   with castelvetrano and kalamata olives, 
   roasted garlic and chives               $14 

 
Spring | Asparagus, wild leeks, mozzarella,  
    cacciocavallo and pesto   $14 
 
Potato | Fromage Blanc and Raclette cheese with 

  

WOOD-FIRED PIZZA WOOD-FIRED PIZZA 
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Gianduja Chocolate Espresso Crunch  
dark chocolate layers with espresso, 

candied hazelnuts  | 10  
 

Tiramisu 
sweet mascarpone, coffee, savoiardi | 10  

 
Carrot Cake 

candied pecans, cream cheese frosting | 10  
 

Warm Fruit Crumble 
almond and spice oat crumble  | 10  

topped with vanilla gelato  + 3  
 

House-Baked Cookie  
cherry chocolate chip  | 4  

topped with vanilla gelato + 3  
 

Palazzolo’s Gelato / Sorbet 
assorted flavors, one scoop  | 5  two scoops  | 8  

 
Affogato 

Palazzolo’s vanilla gelato drowned in 
Malongo espresso  | 10 

 
 
 
 
 
 
 

 
 

Sirius Raspberry 
bright red raspberry with   

the warmth of brandy  | 10  
Sirius Red 

deep berry and spice with 
a touch of mocha | 8 

Sirius Cherry 
deep berry and spice with 

a touch of mocha | 9 
 

 
 

Blueberry Mint Lemonade  
Blueberry reduction, Northwoods sodas’ gourmet 

lemonade, sparkling water garnished  
with lemon, blueberries, and fresh mint   

 
Cranberry Ginger Fizz  

Northwoods sodas’ thatched ginger beer, 
cranberry, garnished with orange and rosemary  

 
Black Star Farms Ver-Jus Spritzer  

House made Ver-jus, sparkling water, tonic, 
splash fresh OJ with a twist of lemon  

 

 

Nuts | Spiced with smoked serrano pepper, honey 
and sea salt     $6 

 
Olives |Marinated castelvetrano, Kalamata,  

 cerignola and nicoise olives   $7 
 
Fish Pate | House smoked Lake Michigan fish, 

     preserved lemon & house crackers $9 
 
Cheese Plate | Selection of five cheeses, seasonal 
             Preserves, crackers, & bread  $17 
 
Focaccia Sticks |Wood-fired with garlic herb butter 
    Asiago cheese and red sauce $7 
 
Charcuterie | Selection of house cured meats &  

           pates with pickles & grain mustard $15 
 

Bianca | Fresh mozzarella asiago, & caciocavallo cheese 
   with castelvetrano and kalamata olives, 
   roasted garlic and chives               $14 

 
Spring | Asparagus, wild leeks, mozzarella,  
    cacciocavallo and pesto   $14 
 
Potato | Fromage Blanc and Raclette cheese with 

   garlic oil, black pepper, carmelized onions  
   and arugula     $14 

 
Roasted | Goat & fontina cheese, tomato with  

    roasted red peppers, garlic and pesto  $14 
 
Margherita | Fresh mozzarella and caciocavallo  

           cheese with red sauce, fresh basil &  
           basil oil     $14 

 

 
 
 

 
 

Gianduja Chocolate Espresso Crunch  
dark chocolate layers with espresso, 

candied hazelnuts  | 10  
 

Tiramisu 
sweet mascarpone, coffee, savoiardi | 10  

 
Carrot Cake 

candied pecans, cream cheese frosting | 10  
 

Warm Fruit Crumble 
almond and spice oat crumble  | 10  

topped with vanilla gelato  + 3  
 

House-Baked Cookie  
cherry chocolate chip  | 4  

topped with vanilla gelato + 3  
 

Palazzolo’s Gelato / Sorbet 
assorted flavors, one scoop  | 5  two scoops  | 8  

 
Affogato 

Palazzolo’s vanilla gelato drowned in 
Malongo espresso  | 10 

Sirius Raspberry 
bright red raspberry with   

the warmth of brandy  | 10  
Sirius Red 

deep berry and spice with 
a touch of mocha | 8 

Sirius Cherry 
deep berry and spice with 

a touch of mocha | 9 
 
 
 

Blueberry Mint Lemonade  
Blueberry reduction, Northwoods sodas’ gourmet 

lemonade, sparkling water garnished  
with lemon, blueberries, and fresh mint   

 
Cranberry Ginger Fizz  

Northwoods sodas’ thatched ginger beer, 
cranberry, garnished with orange and rosemary  

 
Black Star Farms Ver-Jus Spritzer  

House made Ver-jus, sparkling water, tonic, 
splash fresh OJ with a twist of lemon  

 

 

MOCKTAILS MOCKTAILS 

SWEETS SWEETS 
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MOCKTAILS 

DESSERT WINE DESSERT WINE 

Sarah Kosteva



 

wine by the glass | half carafe | full carafe 
 

 
Arcturos Pinot Gris 

fresh, complex, melon   10 | 19 | 38 
 

Arcturos Sur Lie Chardonnay 
crisp, citrus, unoaked   10 | 19 | 38 

 
 Arcturos Dry Riesling 

peach, honeydew, ripe apple   10 | 19 | 38 
 

Arcturos Pinot Noir Rosé 
dry, delicate, strawberry   10 | 19 | 38 

 

 
Mimosa 

Sparkling Riesling, orange juice  |  10 
 

Arcturos Late Harvest Riesling 
sweet, lush, ripe fruit, honey   10 | 19 | 38 

 
Sparkling Riesling     

sweet, fresh, apple, pear   | 11  
 

Delighted Sparkling    
sweet rosé, juicy, fruity   | 10 

 

Hard Apple Cherry Cider     
semi-sweet, cinnamon spice  | 9 

 

 
Red House Red 

soft, fruit-driven blend   9 | 17 | 34 
 

Black Star Farms Pinot Noir     
bright berry, subtle oak   10 | 19 | 38  

 
Arcturos Cabernet Franc    

full, blackberry, herbal   13 | 24 | 48 
 

Vintners Select    
rich, plum, bold finish   12 | 23 | 46 

 
 
 

 
 

 

wine by the glass | half carafe | full carafe 
 

 
 Arcturos Pinot Gris 

fresh, complex, melon   10 | 19 | 38 
 

Arcturos Sur Lie Chardonnay 
crisp, citrus, unoaked   10 | 19 | 38 

 
 Arcturos Dry Riesling 

peach, honeydew, ripe apple   10 | 19 | 38 
 

Arcturos Pinot Noir Rosé 
dry, delicate, strawberry   10 | 19 | 38 

 

 
Mimosa 

Bedazzled Sparkling, orange juice  |  10 
 

Arcturos Late Harvest Riesling 
sweet, lush, ripe fruit, honey   10 | 19 | 38 

 
Sparkling Riesling 

sweet, fresh, apple, pear   | 11 
 

Delighted Sparkling 
sweet rosé, juicy, fruity   | 10 

 

Hard Apple Cherry Cider 
semi-sweet, cinnamon spice   | 9 

 

 
Red House Red 

soft, fruit-driven blend   9 | 17 | 34 
 

Black Star Farms Pinot Noir     
bright berry, subtle oak   10 | 19 | 38  

 
Arcturos Cabernet Franc    

full, blackberry, herbal   13 | 24 | 48 
 

Vintners Select    
rich, plum, bold finish   12 | 23 | 46 

 

 

WHITE & ROSÉ 

RED 

SWEET & SPARKLING 

WHITE & ROSÉ 

RED 

SWEET & SPARKLING 


