
LUNCH SPECIALS

CHILLED GAZPACHO
• 5.49 cup, 6.49 bowl •

CAJUN BEEF TENDERLOIN STEAK SALAD  18.99
• Tenderloin Tips, romaine, blue cheese, roasted peppers, tomatoes, red onion, new potatoes & blue

cheese dressing •

GRILLED PEACH & CHICKEN SALAD WITH BLACKBERRIES   17.99
• romaine, red onion, almonds,  goat cheese, blackberry-balsamic vinaigrette •

SEARED TUNA NIÇOISE SALAD  19.99
• romaine, egg, olives, roasted peppers, green beans, capers, new potatoes, tomatoes, citrus vinaigrette

•

LINGUINE BOLOGNESE   17.99
• sauce of beef, tomato, cream & vegetables •

BRAISED BEEF BRISKET GRILLED CHEESE 16.99
• griddled sourdough, sharp cheddar, caramelized onions   •

SYLVAN BURGER 16.99
• Beef Burger, white Swiss-American, bacon, lettuce, tomato, caramelized onion, honey-mustard

mayo •

GRILLED VEGGIE & MOZZARELLA SANDWICH  14.99
• zucchini, yellow squash, roasted peppers, eggplant, sun-dried tomato & basil pesto •

SOFT SHELL CRAB SANDWICH   21.99
• avocado, lettuce, tomato, micro greens & Cajun tartar  •

CLASSIC MEATLOAF WITH A TOMATO GLAZE 17.99
• garlic mashed potatoes & buttered green beans •

CHICKEN SALAD SANDWICH 13.99
•  with Grapes & Almonds on oat-sunflower bread & lettuce •

WALLEYE SANDWICH  15.99
• crispy fried with lettuce, tomato, pickles, pickled red onions, Cajun remoulade . •

FISH & CHIPS    16.99
• crispy-fried Atlantic cod, creamy coleslaw, tartar sauce and fries •

WHITE CHOCOLATE - RASPBERRY CREME BRULEE 8.00

*State of Michigan Requirement: “Ask your server about menu items that are cooked to order or served raw. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.”


