DINNER |

APPETIZERS

TOASTED ALLIGATOR RAVIOLI

House-made ravioli * alligator tail meat « asiago * ricotta

Cajun spices * saffron cream sauce * chive oil 20

DUCK LEG CONFIT
Maple Leaf Farms duck « orange « fennel « arugula *
pomegranate gastrique « hot honey 21

FROG LEGS

Frog legs - sweet and spicy firecracker sauce * avocado

aioli = chili threads * green onion 19

BREAD BOARD
Roasted garlic and rosemary focaccia « whipped
feta cream cheese spread 12

OSTRICH TENDERLOIN
Pan-seared ostrich  roasted sweet potato
mash « haricot verts green beans « cider
sauce « toasted walnuts  pancetta 32

RASPBERRY CHICKEN
Our classic raspberry chicken « garlic mashed
potatoes * seasonal vegetable 34

ROASTED PHEASANT
Roasted pheasant « stone ground polenta - glazed
carrots « beets * red wine juniper berry sauce 30

BUFFALO RIBEYE
Grass-fed buffalo - roasted brussels
sprouts * garlic cream fingerling potatoes *
red wine demi-glace 65

FEB 28- MARCH 1

SOUP & SAIAD

TABOR HOUSE SALAD
Local greens * Michigan apples « heirloom
tomatoes - red onion « candied walnuts «
crumbled Gorgonzola - toasted walnut
apple vinaigrette « Small11 | Large 16
Add chicken 9

RABBIT AND LEEK SOUP
WITH HERB DUMPLINGS
White wine braised rabbit « leeks
carrots - celery « herbs and spices 10

ENTREES

VENISON 0SS0 BUCCO
Red wine braised venison 0sso bucco ¢ stone ground polenta
« wild mushrooms ¢ carrots * tomatoes « herbs and spices *
demi-glace * gremolata 40

BRAISED TEXAS WILD BOAR SHOULDER STEW
Red wine braised Texas wild boar shoulder ¢ juniper berries
- carrots « tomatoes * mushrooms « truffle oil « crispy fried

onions * mashed Yukon potatoes 26

BLACK TRUFFLE POLENTA RAGOUT
Stone ground polenta « wild mushroom ragout « truffled
mascarpone * shaved black truffles « chive oil 34

CANADIAN WALLEYE
Pan-seared Canadian walleye * black truffle polenta cake *
white wine velouté sauce « seasonal vegetables 42



