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Whitefish Dip & Crackers  16
Snack Plate  20
salami, cheese, pickles, etc.

Chicken Liver Pate  14                   
seasonal jam, pickles, toasted baguette 

Trout Cakes  16
lemon, petit salad, tartar

Poutine  10 / 16
house fries, cheese curds & gravy
add a fried egg +2
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Cavatelli ‘Mac & Cheese’                     25
house made cavatelli, squash cream, ricotta, kale 
pesto, pepitas 
Duck Leg Confit                              30 
squash three ways, pureed, roasted and pickled, 
creamy mustard sauce 
Braised Short Ribs                           35
Michigan Craft short ribs, soft polenta, corn, 
poblanos, tomato jam, crispy onion  
Campfire Trout                               35 
trout, speck, roasted cauliflower, browned butter, 
charred lemon,
Walleye                                      35                              
pecan crusted, summer succotash,charred pepper vinaigrette 
Forrest Ridge Pork Chop                      34 
brined pork chop, charred cabbage, apple mustard, horseradish sauce

Roast Chicken & Fries                        34
* sub seasonal vegetable for fries               +3
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s Tomato Fennel Soup  5 / 9
tomato fennel bisque, croutons

Spiced Squash Mulligatawny  5 / 9
squash, carrot, peppers, onion, red lentils
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s Smash Burger          16
grass fed patty, special sauce, charred onion, 
cheddar, pickles, fries

Whitefish Sandwich     18
battered whitefish, shrettuce, pickles, cheddar 
on brioche, fries 
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Fried Honeynut Squash     14                             
battered honeynut squash rings, feta, hot honey

Smokey Eggplant Dip  12                                 
lemon, za’atar, crostini

Brussel Caesar           12                             
crispy fried brussels, caesar gunge, parmesan, parsley

Falldorf                                               17 

pears, grapes, candied walnuts, celery, local lettuces, 
creamy blue cheese, buttermilk dressing            

Spinach & Apple Salad  14                             
cashews, carrots, golden raisins, curry vinaigrette 

Shaved Vegetable Salad  8 / 15
fennel, pickled carrots, radish, sunflower seeds, lemon 
vinaigrette

Beet Salad  10 / 18
beets, red onion, mixed lettuces, buffalo mozzarella, 
pistachio, balsamic vinaigrette

*add roasted chicken or smoked whitefish to any salad +6

  Your dining choice goes towards supporting an amazing 
group of local organic farmers who are using best 

practices or historic family farms. 
Our own farm also grows a percentage of our produce.                                                       

Thank you so much for joining us. All items are made 
from scratch and to order, which means they are made with 

care and may take some time. 

*please no substitutions.

consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness.
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Rhubarb Daiquiri *  14
spiced rum, rhubarb shrub, lime
Lavender Bee’s Knees *  13
gin, lavender, lemon, egg white 
Apple Bum  14
rum, apple ginger shrub, cinnamon, lemon 
Lemon Drop    14
citrus vodka, lemon creme cordial
Autumn Negroni               15                                
gin, campari, cinnamon vermouth, chai-
chocolate liqueur                          
First in Flight                              15
bourbon, amaro montenegro, aperol, lemon
Brown Butter Old Fashioned  13              
brown butter-washed rum, maple syrup, bitters 
Black Manhattan  15
rye whiskey, amaro averna, bitters 
Mulled Red Wine   14
sered warm, aromatics, medium bodied red 
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SPARKLING glass / bottle

Borgo Maragliano Brut Chard - Loazzolo, IT       12 / 48 

notteRosa Brut Rose - Emilia Romagna, IT 10 / 40

WHITE & ROSE
Avinyo Petillant - Penedes, Spain                  12 / 48

Les Grenettes, Sauvignon Blanc - Touraine, FR      11 / 44

Talmard, Chardonnay - Burgundy, France              15 / 60

Domaine De Fontsainte Gris de Gris Rose - Languedoc, FR  12 / 48 

RED
Bloodroot, Pinot Noir - Sonoma, CA         14 / 56

Mon P’tit, GSM - Calce, FR                         16 /  64

Dupeuble, Beaujolais - France    15 / 58

Method, Cabernet Sauvignon - Napa Valley          13 / 52

Cotes du Rhone Villages - Rhone Valley, FR  14 / 56  

Featured Wine  14 

By the Bottle        

ROSE, ORANGE & SPARKLING                                                
G.D. Vajra, Rosabella  - Barolo, IT                      52    

Ostatu, Rioja Rosado   - Basque, SP                      44

Turbullent, Rose - Loire Valley, France                  60 

Monte Rio Cellars, Vermentino - Lodi,  CA              68  

Gulp, Halo Orange - La Mancho, SP                       50    

Vai, Lambrusco - Emilia, IT                              40

WHITE

Gruner Veltliner - Austria                              46 

Broc Cellars Love, White Blend - CA                     46 

Vidal & Vidal, Verdejo - La Seca, Spain                 44

Xarmant Txakoli - Basque, Spain                          48

Val Des Rois, Cotes du Rhone - France                   56

Les Hautes Terres, Chardonnay - Languedoc, FR           60 

Jean Manciat, White Burgundy - Macon Charnay, FR        64 

Ceretto, Langhe B’Lange Arneis - Italy                  54 

Jolie Laide, Pinot Gris - Susin Valley, CA              92 

Basserman-Jordan Riesling - Pfalz, Germany              67

RED

Sass, Pinot Noir - Monterey, CA                         78 

Domaine Serol Eclat de Granite, Gamay - FR              64 

Fronton de Oro Tinto, Malvasia - Canary Islands, SP     68

Camp, Merlot - Sonoma, California                       68 

Equinoxe, Syrah - Rhone Valley, France                  96

Vigneti Zanatta Cannonau- Sardegna, IT                  56 

Domaine Durand, Syrah - France                          60      

MICHIGAN WINES

Modales Riesling - Fennville  56 

Modales Pinot Gris - Fennville  56 

Bel Lago Pinot Grigio - Leelanau  48 

Brengman Bros. Pet Nat - Traverse City  80 

Marland Rose - Fennville  56
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Euchre Pils - Pilsner  4
Arbor Brewing  Ann Arbor, Michigan  -  5.5%

Farm Club - Czech Dark Lager                                 5                                        
Traverse City, Michigan   - 4.5% 

Farm Club - East Coast Pale Ale                              5                                                                           
Traverse City, Michigan   - 6.2% 

Bell’a Oktoberfest - Marzen Larger                           5

Two Hearted - American IPA                       5
Bell’s Brewery  Kalamazoo, Michigan  -  7% 

Pampered Moose - Amber Ale                                   4                 
Tripleroot Zeeland, Michigan-5%  

Grand Rabbits - Cream Ale                                     5               
Blackrocks Brewery Marquette, Michigan - 5.5%    

M-43 - New England IPA  9
Old Nation Williamston, Michigan  -  6.8%

Dragon’s Milk - Bourbon Barrel-Aged Stout       11
New Holland Brewing  Holland, Michigan  -  11%

Fleur De Sel - Gose                                          8                                                       
Waypost Brewing Fennville, Michigan - 5.1% 

Greenman - Semi Dry Cider         8                               
Tandem Ciders  Suttons Bay, Michigan  -  5% 

Crane’s Apple - Apple Cider  8.5
Crane’s  Fennville, Michigan  -  6.5% 

Crane’s Cherry - Cherry Cider  8.5
Crane’s  Fennville, Michigan  -  6.5% 

269.455.5133
3319 blue star hwy, saugatuck, mi 49453

pennyroyalprovisions.com


