
J. Paul’s Cheese and Charcuterie   house-made pickle, preserve, baguette  

4/18                                                 Smoked Duck                                                                               D’ Affinois, 
France, cow                                                Creminelli Finocchiona                                                              White 
Mango + Ginger Stilton, UK, cow  
Gin & Juice Lamb Salami                                                           Sweet Gorgonzola, Italy, cow 
Palacios Chorizo                                                                            Reny Picot American Morbier, MI, cow 
Duck Foie Mousse                                                                       Cypress Grove Truffle Tremor, CA, goat    
   
  
Small Plates 
Soup of the Day  6  
Artichoke mirepoix, saffron rouille, toast  12 
Pickled Vegetable 5 
Local  Radish Crostini cultured butter, sea salt, fresh garden herb  8  
Heirloom Greens  brown butter crouton, radish, Pecorino, lemon-mustard vinaigrette  9  
Olives  Marcona Almond, Cuquillo, Gordal, Manzanilla, Cornicabra  7  
Truffle Fries  garlic aioli, Pecorino  10  
Mussels  garlic, shallots, lemon, tomato, Vinho Verde, grilled baguette 12  
Tuna Poke  macadamia, avocado, wonton  14  
Petite Lobster Pot Pie spring vegetable, puff pastry  10 
Spring Risotto  pea, carrot, Pecorino 10 
Duck Mac and Cheese  Gruyere,  Parmesan,  caramelized onion, Japanese bread crumb  12 
 
Large Plates 
Roasted Chicken  spaetzle, mushroom, spinach, truffle cream  19  
Bone-in Berkshire Pork mashed potato, green beans, cider gastrique  26 
Grass Fed Prime Steak roasted garlic potato, mushrooms, green beans, demi  32  
Rack of Lamb  macadamia-mint-tomato couscous  34 
Grass Fed Beef Burger lettuce, garlic mayo, tomato jam, pickled onion, fries  14 
Rougheye Rockfish  roasted garlic potato, green beans, lemon Beurre Blanc  25  
Orecchiette  artichoke, tomato, shallot, garlic, mushroom, spinach, Pecorino  18 



  
 

 
 
 

J. Paul’s Desserts 
Carrot Cake cream cheese icing  8 
Dark Chocolate Creme Brulee  8 
Raspberry Vanilla Cheesecake   8 
Lemon Curd Cake  8 
Chocolate Peanut Butter Cup Ice Cream  7 
Passion Fruit Sorbet  7 
 
 
Dessert Wine  
Cocchi Brachetto d’Acqui, Piedmont, Italy  8 
Errazuriz Late Harvest Sauvignon Blanc, Casablanca Valley, Chile  8 
Wyncroft LH Riesling Icewine, Lake Michigan Shore, Michigan 15 
RoumieuLacoste Sauternes, Haut Barsac, France  15 
Quinto do Noval Ruby Port, Portugal  9 
Graham’s 10 year Tawny Port, Portugal  13 
2011 Niepoort Port, Portugal  16 
Alvear Cream, MontillaMoriles, Spain  9 
Solera 1920 Toro Albala Electrico, Jerez, Spain  14 
Sichel Orignac, Pineau des Charentes, France  10 
 
Digestif 
Averna Amaro, Italy   9 
Luxardo Angioletto, Italy  8 
Luxardo Espresso, Italy  9 
Absinthe Ordinaire, France  10 
Yellow Chartreuse, France  12 
Uncommon Grounds Coffee, Saugatuck  4 



 
 


