THELANDING

DINNER

APPETIZERS
GARLIC PARMESAN FRIES SPINACH DIP
Sidewinder Fries Tossed in Garlic Parmesan Served with Naan Dippers $13

Sauce, Rosemary & Thyme, Parmigiano-
Reggiano $13

STEAK & CHEESE CRUNCH ROLLS
Served with Beer Cheese $ 13

ONION RINGS
Served with Ranch $ 6

CHEESE CURDS
Served with Marinara $9

FRIED CALAMARI
Spicy Tomato Sauce & Basil Sugar $13

BOURSIN AND MUSHROOMS
Served with Crostini $13

HUMMUS AND PITA
Roasted Garlic Hummus, Lightly Fried Pita Chips, Crispy Chickpeas, Sweety Drop Peppers, Olive

0il, Smoked Paprika $10

SOUP & SALAD
CHEF’'S SPECIAL RECIPE SOUPS

Soup of the Day $5 French Onion $8 Steak Chili $8

BONUS SALAD MICHIGAN SALAD
Mixed Greens, Ham, Turkey, Cheddar, Tomato, Mixed Greens, Dried Cherries, Granny Smith
Bacon, and Sliced Egg $ 15 Apples, Feta, Walnuts, Cherry Tomatoes $ 13

GREEK SALAD CAESAR SALAD $11

Romaine Lettuce, Cherry Tomatoes,
Cucumbers, Kalamata Olives, Red Onion, SIDE SALAD 35
Banana Peppers, Feta, Lemon Oregano Add to your Salad
Vinaigrette S11

Chicken $6 Shrimp $8 Salmon $16

Dressings: Ranch, Bleu Cheese, Italian, French, Honey Mustard, 1000 Island, Fat Free Ranch, Balsamic Vinaigrette

SIDES
Mashed Potatoes Garlic Parm Fries $3 Onion Rings Side Salad $3
Baked Potato Sweet Potato Fries Vegetable of the Day Cole Slaw
Sidewinder Fries French Fries Wild Rice Cottage Cheese

All Prices Include Tax




THELANDING

DINNER

FARM ENTREES

GRILLED RIBEYE

12 oz. Ribeye Grilled with Garlic Herb Butter.
Served with Two Sides $ 34

NEW YORK STRIP

12 oz. Grilled New York Strip with Two Sides
$32

BONELESS HALF CHICKEN

Boneless Half Chicken with Two Sides
$25

BONE IN PORK CHOP

Bone in Pork Chop Served with Apple Cider
Glaze and Two Sides $25

PRETZEL BURGER

8 oz. Burger, Beer Cheese, Bacon, Crispy
Onions, Sweety Drop Peppers, on a Pretzel
Bun, with One Side $19

CLASSIC CHEESEBURGER

8 oz. Burger, Pinconning Cheese, Lettuce,
Tomato, Pickle, and Onion, with One Side $16

BEVERAGES

Freshly Brewed Coffee, Hot Tea, Milk, Hot
Cocoa, Iced Tea, Pepsi Soft Drinks $2

*FULL BAR MENU AVAILABLE**

FISH ENTREES

PAN SEARED SALMON
Maple Glaze and Two Sides $ 28

LOCAL CAUGHT CATFISH

Prime Cut Catfish Deep Fried, with Tartar
Sauce, with Two Sides $ 21

BLUEGILL

Tarter Sauce and Two Sides $28

PASTA

Pastas are Served with a Side Salad

SHRIMP & VENISON SAUSAGE

Tortellini, Peppers, Onions, Mushrooms,
Spinach, and Cajun Parmesan Cream
$21

CHICKEN ALLA VODKA PARMIGIANA

Buttered Noodles, Burrata and Parmesan
Cheese, Basil Chiffonade
$19

CHEESE RAVIOLI
Spicy Tomato Sauce, Wilted Greens,
Parmigiano-Reggiano
S16
ADD TO YOUR PASTA

Chicken $6 Shrimp $8 Salmon $16

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




