Mackinac Menu
$30.00 per person

Salads

Pre-select One

Garden: Fresh Mixed Greens tossed with Tomatoesy@bers, Carrots & Red Onions.
Caesar: Romaine Lettuce, Homemade Croutons & $hamemesan Cheese tossed with traditional Dressing.

Entrees

Pre-select One
Chicken

Picatta: Medallion’s of Skinless Chicken Breast®ad with Fresh Mushrooms and finished with LemoiteB and White Wine.

Marsala: Dredged Seasoned Chicken Cutlet pan seiar@ive oil, Crowned with a Fire Roasted Mushrobtadley and Marsala Wine Sauce
served over Linguini.

Mediterranean: Deliciously Marinated Chicken Brewmsth all the great flavors of the Mediterraneargt Cheese, Garlic, Lemon, White Wine,
Onion, Rosemary, & Oregano.

Dijonaise: Well Marinated Mustard Dijon Chicken B finished with a Créme Fraiche Mustard Wine $auc
Jerk: Skinless Chicken Breast, Seasoned with Atith#amaican Jerk Sauce & Grilled to perfection.
Whitefish
Pre-select One
Broiled: with White Wine Butter & Fresh Herbs.
Herb Crusted: Panko Mix Herb encrusted fresh WisitelPan Seared to perfection.

Fresh Lake Perch dusted in Caribbean Cracker maalgeared with Garlic, finished with a tequila LifBetter Sauce with Shrimp seasoned
Vegetables .

Pan Seared Fresh Grouper with Wild Mushroom Ravimlpped with a Roasted Garlic Cream Sauce seribdGilantro Rice & Season
Vegetables.

Beef
Pre-select One
Prime Rib: Slow Roasted Black Angus Beef
6 oz Filet Mignon Center Cut: A Classic Cut of Asddeef well seasoned, Grilled & finished with Fretgrb Butter.
Flank Steak: Well Marinated in Fresh Herbs and Gardlow cooked & Sliced.
Pork
Pre-select One
Apple Roasted Pork: Char-grilled Pork Loin with Gray Smith Apples, and Apple Chutney.
Jerk Pork: Well Marinated Pork in Authentic JamaicZerk Sauce & Char-grilled to perfection

Stuffed Pork Loins: Spinach, Sun dried TomatoesGmyere Cheese stuffed Boneless Pork Loin ofaraCherry Sauce, Served with
Smashed Potatoes.

6 % State Tax & 20 % Gratuity Added.
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