11:30am-2:00pm daily

SOUPS

lobster chowder
lobster.purple potato.sweet corn

smoked tomato
heirloom tomato.three cheese crouton

LIGHTER SIDE

baby kale

pepitas.golden raisins.feta.ginger lime vin.

arugula salad
pears.pecans.blue cheese.maple vin.

Spa Caesar
baby romaine.shave parmesan.crouton crumb

little gem salad
green leaf.heirloom tomato. radish.cucumber

PROTEINS:

chicken salad.tuna salad.lobster salad
grilled chicken, salmon, tuna, steak

HANDHELDS

buttermilk chicken
pickled watermelon.braised kale.
black pepper mayo.brioche roll.fries

new england crab cake
baby arugula. heirloom tomato.
garlic aioli.brioche roll.fries

meatloaf sandwich
shoestring potato.b&b pickles.aged cheddar.
tomato bacon aioli.sourdough.fries

kensington burger*
bibb lettuce.tomato.aged cheddar.
bacon jam.brioche.fries

grilled mahi
charred pineapple.tomato.
sweet chili mayo.brioche.fries

LETS SHARE

truffle mushroom bruschetta
wild mushroom.parmesan.ricotta.chives

smoked duck hummus
spa hummus.pickled vegetables.naan
chili smoked duck leg

MAINS

tuna poke bowl*
sushi rice.shoyu.avocado.radish

shrimp sushi taco
tempura seaweed.spicy shrimp.rice.scallion

fish & chips

battered monk fish.truffle fries.three dips

chickpea cake
red cabbage.castelvetrano olives.tzatziki.naan

FLATBREAD

lobster*
arugula.prosciutto.mascarpone

mushroom
roasted wild mushrooms.ricotta.herbs

bbg

pork belly.sweet bbg.red onion.cheese blend

*consuming raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of food borne illness

prices subject to a 21% service charge and applicable CT sales tax

before placing your order, inform your server of any allergies

Guest on dinning inclusive package receive: beverage, one menu item, one dessert. additional items at additional charge excludes alcohol

BAR

smoked cherry manhattan:
traverse city bourbon.vermouth.cherry

spa refresher
farmers organic gin.lime.mint

caramel apple margarita
tres agave.local apple cider.house caramel

blackberry jam & tonic
hendricks grand cabanet.rosemary

pumpkin martini

triple eight vanilla.pumpkin puree.cinnamon

apple fig old fashion

makers mark.apple butter.fig jam

ginger thyme mule
titos.thyme syrup.fresh ginger
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executive chef Clayton Errett & his amazing team



