Che Snn at Odtonedliffe

MACKINAC ISLAND

Cudahy Chophouse Prix Fixe Dining

All Entrees served with a Fresh Baked Loal of Black Forest Rye Bread and Honey Butter

SALADS

Select One

Stonecliffe Salad
Mixed Field Greens, Cucumbers, Cherry Tomatoes, Red Grapes, Spiced Pecans,
Balsamic Citrus Vinaigrette

Classic Caesar
Crisp Romaine, Romano and Parmesan Cheeses, Croutons,
Traditional Caesar Dressing

ENTREES

Select One

Stonecliffe Ribs
Slow Roasted Half Rack of St. Louis Style Spare Ribs with Mango BBQ Sauce
Served with Pancetta Mashed Yukon Gold Potatoes and Seasonal Vegetable

Great Lakes White Fish
Panko Bread Crumb and Parmesan Crust
Garnished with Roasted Garlic Cloves, Tomato, Capers and Champagne Butter
Served with Artichoke Risotto and Seasonal Vegetable

Michigan Cherry Chicken
Airline Chicken Breast stuffed with Hazelnuts, Honey Goat Cheese and Dried Cherries
Served with Wild Mushroom Risotto and Seasonal Vegetable

Steakhouse Burger
One Half Pound Certified Angus Beef with Choice of Cheese,

Lettuce, Tomato and Onion on a Brioche Bun
Served with Seasoned Fries

DESSERTS

Chef’s Daily Selections

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Prix Fixe entrees subject to availability and may vary throughout 2010 season



