
 
 
 
 
 
 

EGGS 
 

GROW ‘Slam’  $14 
Two fried eggs, toast, 

potatoes bravas, 
Michigan sausage + 
carrot cake pancakes 

 

Vegetables + Eggs  $11 
Two fried eggs, daily vegetables, 

+ potatoes bravas (add farmer’s feta for $2) 
 

The Skil let  $13 
Pork carnitas or pulled chicken, two fried eggs, 

potatoes bravas, black bean ragout, 
‘farmer’s feta’ from Evergreen Lane, 

pickled red onion + salsa verde 
 

Breakfast Panzanella  $14 
Greens + vinaigrette, rye toast, goat cheese, 

sausage, two fried eggs, daily vegetable 
+ tomato garlic aioli 

 

Egg Sandwich  $11 
Two scrambled eggs, avocado crème, 
cheddar, greens, chiles + chipotle aioli 
with home fries + housemade catsup 

(add sausage for $4, add bacon for $3) 
 

 
 

BATTERS 
 

Carrot Cake Pancakes  $6 
Tiny stack + maple butter 

 

Blueberry + Lemon French Toast  $8 
Baguette French toast, lemon custard 

+ blueberry compote 
 

 
 

Michigan Sausage  $4 
Corridor Sausage Company, Detroit 

 

Bacon  $3 
 
 
 

 
 
 

 

 
 

SANDWICHES, ETC. 
Served with a side of simple greens 

 

GROW Burger  $14  
Double-stacked beef patties with 

house pimento cheese, pickled red onion 
+ pickled cucumber on a brioche bun 

 

Chicken Salad Sandwich  $12  
Pulled chicken, apples, greens + 

honey poppyseed dressing on toasted rye 
 

The Club  $13 
Braised chicken, bacon, aged cheddar, 

avocado crème, pico de gallo + 
house ranch on sourdough toast 

 

Cuban- ish   $12  
Pork carnitas, Swiss, pickled cucumbers, 

+ yellow mustard on a toasted roll 
 

 
 

ENTREES 
(Available after 5pm) 

 

Mexican Dinner  $17 
Build-your-own taco platter with pork carnitas, 

pico de gallo, black beans with feta, 
avocado crème + salsa verde 

with corn tortillas 
 

Eggplant Parmesan  $15  
Panko + parmesan crusted eggplant, 

greens, sausage, goat cheese, 
tomato basil gravy + 
tomato garlic aioli 

(add an egg for $1) 
 

Fr ied Chicken + Hummus  $16  
Crispy chicken breast, 

housemade coconut + curry hummus, 
beet root salad + herbed Greek yogurt 

 

Pasta  $12  
Penne + creamy tomato 

caper sauce + simple greens 
(add chicken for $4) 

 

 
 

Ask about menu items that are cooked to order. Consuming 
undercooked meat/eggs may increase risk of foodborne illness. 

 
  



 
 

STARTS / SHARES 
 

Beet Toast  $8 
Caramelized onions, goat cheese + pecans  

 

Whitefish Platter  $13 
Michigan smoked whitefish salad, rye toast, 

pickled hardboiled eggs + crudite 
 

Spanish Sardines  $14  
Olive oil canned fish, sourdough toast, 

tomato + caper jam 
 
 

 
 

BREAKFAST FOR DINNER 
 

GROW ‘Slam’  $14 
Two fried eggs, sourdough toast, potatoes bravas, 

Michigan sausage + carrot cake pancakes 
 

Vegetables + Eggs  $11 
Two fried eggs, daily vegetables, 

+ potatoes bravas (add farmer’s feta for $2) 
 

The Skil let  $13 
Pork carnitas or pulled chicken, two fried eggs, 

potatoes bravas, black bean ragout, 
‘farmer’s feta’ from Evergreen Lane, 

pickled red onion + salsa verde 
 

Egg Sandwich  $11 
Two scrambled eggs, avocado crème, cheddar, greens, 

chiles + chipotle aioli with home fries + housemade catsup 
(add sausage for $4, add bacon for $3) 

 

Carrot Cake Pancakes  $6 
Tiny stack + maple butter 

 

Blueberry + Lemon French Toast  $8 
Lemon custard + blueberry compote 

 

 
 

SALADS 
Add chicken or tempeh for $4 

 

 ‘The Mitten’  $10 
Greens, pecans, dried cranberries, goat cheese, 

pearled cous cous + house vinaigrette 
 

Burrata + Barley  $10 
Greens, grains, fresh cheese, mint + honey lemon vinaigrette 

 

Carrot + Lenti ls  $10 
Carrots, cabbage, greens, lentils, capers, 

dried cranberries + harissa vinaigrette 

 
 

 
 
 
 
 
 

SALADS 
Add chicken or tempeh for $4 

 

 ‘The Mitten’  $10 
Greens, pecans, dried cranberries, goat cheese, 

pearled cous cous + house vinaigrette 
 

Burrata + Barley  $10 
Greens, grains, fresh cheese, mint 

+ honey lemon vinaigrette 
 

Carrot + Lenti ls  $10 
Carrots, cabbage, greens, lentils, capers, 

dried cranberries + harissa vinaigrette 
 

Simple Greens  $6 
House vinaigrette 

 

 
 

SANDWICHES, ETC. 
Served with a side of simple greens 

 

Chicken Salad Sandwich  $12  
Pulled chicken, apples, greens + 

honey poppyseed dressing on toasted rye 
 

GROW ‘Burger’  $15  
Double-stacked beef patties, house pimento, 

pickled red onions + pickled cucumber 
on a brioche bun 

 

The Club  $13 
Braised chicken, bacon, aged cheddar, avocado crème, 

pico de gallo + house ranch on sourdough toast 
 

Cuban- ish   $12  
Pork carnitas, Swiss, pickled cucumbers, 

+ yellow mustard on a toasted roll 
 

Spanish Sardines  $14  
Olive oil canned fish, sourdough toast, 

tomato + caper jam 
 

Smoked Whitefish Plate  $13  
Michigan whitefish salad, rye toast, 
pickled hardboiled eggs + crudité 

 

 
 

Ask about menu items that are cooked to order. Consuming 
undercooked eggs may increase risk of foodborne illness. 

 
  



 

THINGS TO DRINK 
 
 
 

 
HARD 

 

MIMOSA  $8 
Bubbles + orange juice 

 

SAUGATUCK BREWING CO.  $6 
Oval Beach Blonde 

Bonfire Brown 
Singapore IPA 

 

CRANE’S HARD CIDER 
Apple + Cherry, 16 oz. can  $7 
The Nepotist, 500 mL bottle  $16 

 

THE CHAMPAGNE OF BEERS  $3 
 

VIN 
Arte Latino Cava Brut, Spain $9/36 

Marcel Cabelier Crémant du Jura Brut $45 
 

Domaine Beauregard, Loire, Muscadet $9/36 
Daulny, Sancerre, Rose of Pinot Noir $13/14 

 

Domaine Pral, Beaujolais Rouge $11/44 
Domaine de la Solitude, Rhone Rouge $12/48 

 
 

RED VERMOUTH 
Cocchi ‘Dopo Teatro’ Amaro, Piedmont $9 

Carpano Antica Formula, Milano $10 
Cardamaro Vino Amaro, Piedmont $9 

Flight of Three $14 
 

 

 
 
 

 
 
 

SOFT 
 

UNCOMMON COFFEE ROASTERS 
 

Hot Drip  $3.50 
 

Cold Brew  $5 
‘Straight’ 

or, w/Chocolate Milk 
 

HOT TEA  $3 
Breakfast 

Green  
Peppermint 

 

HOUSE LAVENDER LEMONADE  $3 
 

BREWED BLACK ICED TEA  $3 
 

BOTTLED COCA-COLA  $2.50 
 

CRAFT SODA  $3.50 
Black Cherry Cream 

 Root Beer 
Orange Cream 


