Chicken [ikka Skewer

Tomato curry marinated and oven roasted with warm Naan

bread and honeg gogur’c.
$i1

Artisan Cﬁccsc F/atc

]mportecl and domestic cheeses with fruit compote and sesame

CFBCkCFS.

$14.50
French Onion (ratinde

Trac{itional caramelized sweet onion in a rich beef stock

baked until Bubbling with Grugére and Provolonc cheeses.
$7.50

(Garlic 5/1n'mlp [latbread

Shrimp, roasted gar]ic, roasted tomato, olive oil and Farmesan

C!’TCCSC.

$11

Sma” Courses

O/c/ Wor/a’ /> ork K/’//cttcs
Praised Porl( confit with toasted [Trench }Daguette‘
$8.50

”A//ou/cs /:;'omagc B/c:u”

Prince |- dward |sland mussels with bacon, blue cheese and

fresh spinach served with gri”ed sourclough.
$17%

Vegaic Ouiche T art

Complementec{ with mixed greens and

cucumber-wasabi vinaigrette.
$7.50
Gourmctﬁamp/cr F Jatter

Fork confit spread, Chelc’s selection of seasonal cheeses and

artisan breads Paired with sundried tomato~60rgonzola and
toasted walnut w]ﬁiPPed butter.
$1%

Mixed (Greens 5a/aa/

Mixed greens, cucumbers, tomatoes, onions and

seasoned croutons. SCrvecl with your choice of dressing.

$5
E nglish Wedge Salad

lceberg lettuce with Blue 5tilton, Crisp bacon, red onion and

tomatoes.

$8

C/ass/c Cacsar5a/aa’

Crispg romaine tossed with herbed croutons and our (_aesar

dressing. Anchovies available upon request.

$6

“Sco tch” DPro th
A rich bCC‘F and lamb barleﬂ stew.

CUP ~-$3%.50 Bowl ~-$4.50

5ouP & 5alad

7 he [Highlands Organic (Greens

Organic lea% greens, cucumbers, tomatoes, onions and

seasonccl croutons.

$7
(lassic Greek Salad

Komaine lettucej Cucumbers, tomatoes, cured olives, feta

cheese and red onion tossed with fresh herbs and
Careek vinaigrette.
$8

“Highlands” (ki
Ground be@c, red beans and tomato.
CUP ~%$%.50 Bow] ~-%$4.50

C/lcps Da/'/q 5ou’p

Fleasc ask your server for todaﬂ’s selection.

CUP ~$3.50 Bow] ~-$4.50

Edgar Jacobs, [ xecutive Chef

cjacobs@bognc.com

Jason Ficrcc, Kcstaurant Managcr
J’Picrcc@boync‘com

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.




E_ntrécs

APProPriate entrées come with Freshlg baked rolls and Chelc’s secasonal vegetable.

ngrade your dinner with a house salad or cup of soup for $3.00.

[Highlands “Signature” New York 5tnp
Twelve ounce choice beef toPPed with Scotch whiskg green

peppercorn sauce and served with
cheddar-chive Potato au gratin.

$30
Recommended wine “Mc\/\/i“iam’s Shiraz”

Chicken (Chanterelle [ricassee

Sautéed boneless chicken breast, sundried tomatoes and

fresh sPinaclﬁ with Curlg trotolle Pasta in chanterelle sauce.

$22
chommcnded wine “\/\/Iﬂitc Wine ]:]ight”

qu Sirloin & 5/117’/11’;) Sca m’p/

| rotter cut sirloin Pairc& with broiled rock shrimp in a white

wine garlic sauce. Derved with rice Pilanc,

$29
Recommended wine “Michigan Wine Flight”

Ovcn Koastcc/ /‘fcrb Crustcc/ C/w'c,écn

With red creamer potatoes, sage and onion braised kale and

rosemarg Paﬂ gravg.

$19
Recommended wine “Ta”ship Chardonnag”

W/n:s;évq (lazed 5mo.écd F ork [ oin C/mp
Slow roasted chop with Yukon Golcl mashed Potatoes, tart

app!e butter and sage and onion braised kale.

$21
Recommended wine “[rei Brothers Char&onnay”

C oun trqs/cfc K atatouille

Eggplant, zucc]ﬁini, tomato, 3e”ow squash, red and green bell
pepper sautéed together in their naturaljuices with fresh
herbs, garlic and evoo. Served with Gournag cheese crostini

and rice PilaF.
$17

Cca’ar /’/améca’ Whitetish
Oven broiled (Great |_akes whitefish with Duchess potatoes
and lemon beurre blanc.

$24
Rccommcndcd wine “Ship of Fools White B!cnd”

Kigatoni PBolognaise

Fasta in a traditional Pork and beef sauce with Parmesan.

$17

[Heather Honcq Wa/nut C/;/c;écn
Chicken breast in walnut brea&ing fried golden brown with

honeg glaze and aPricot compote.
Served with basmati rice Pilaf.
$19
Recommended wine “Folka Dot Semi-Dry Riesling”

Girass Fed 5cott/35/7 Bccf Mcat/oaf
WraPPcc{ n aPPle wood smoke bacon and toPPed with veal-

cabernet sauce. Sewec] with Yukon Golc] mashed Potatoes.
$19
Kecommcnc{ed wine “Don Migu]c (Gascon Ma”aec”

Koast 5cc[5tqp/01}7
Rubbed with herbs and garlic, then slow roasted and carved

medium rare. Served with creamed SPinaclﬂ in Yorkshire
Pudc{ing, beef demi sauce and Yukon Go]d mashed potatoes.

$24
Rccommendcd wine “MacMurrag Ranch Finot Noir

VVenison Winter Cassou/ct

Farm raised venisorvb]ucberrﬂ sausage in a l‘xeartg stew of
Great Northcm beans, root vegctables, smoked Pork and
tender Poultrg.
$22

Scottish “Feasant Style” [ eg of | amb
Pone-in leg, braised until fork tender in a rich broth. Served
with sage and onion braised kale and red creamer Potatoes.

$28

Recommended wine “Ergo Temprani”o”
Peef Filet Mignon

Eight ounce tenderloin toPPed with roasted shallot demi and
Stilton cheese accent. Served with Yukon (Gold
mashed Potatoes.
$3%0
Recommended wine | _ouis Martini (Cabernet Sauvignon”

“Asian Style” Whole 5tr{pca/ Pass
Dredged in seasoned flour then flash fried crispg brown.

Served with sweet chili and citrus-soy ponzu sauces and sweet
Potato wedgcs.
$32
Recommended wine “Red Wine [light”

[Falbut and 5/7r/'mlp (renobloise
Lig]ﬁtlg floured and sautéed with rock shrimp, red creamer

Potatoes and lemon butter sauce.

$29
Recommended wine “Whitehaven Sauvignon Blanc”

/> asta 7—roto//c

Spinach, goat cheese, roasted gar]ic and sundried tomatoes in

béchamel sauce.

$17
DPlue Cheese Mussels [ inguine

Prince |- dward |sland mussels with bacon, blue cheese and

fresh spinach tossed with garlic Pars]ey linguine.
$22

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.




