
*Please ask your server about items that may contain raw or 
undercooked ingredients. Consuming raw or undercooked meats 
may increase your risk of foodborne illness. 10.28.23

HEALTHY START

BERRY BOWL 14
seasonal selection

YOGURT PARFAIT 15
fresh berries, house granola

AVOCADO TARTINE 17
sliced avocado, beet marmalade, citrus, radish
add an egg: +4

STEEL CUT OATS 14
buckwheat streusel, banana caramel

PANZANELLA SALAD 18
local tomato, spicy greens, goat cheese, cucumber,  
sourdough, herb shallot vinaigrette 
add chicken or salmon: +12

GEM LETTUCES SALAD 18
pistachio, sheep’s milk cheese, citrus,  
coriander vinaigrette 
add chicken or salmon: +12

SIDES & SWEETS

HOUSE CHIPS 6
barbecue dust, bistro aioli

BRAVAS FRIES 7
bistro aioli

POTATOES 7
roasted garlic, herbs

HOUSE BACON 9 

SAUSAGE 9 
chicken or pork

MULTI-GRAIN TOAST, BUTTER & JAM 5

CHEF’S SELECTION OF COOKIES 10

BRUNCH FAVORITES

BUTTERMILK WAFFLE 19
pepita granola, pumpkin butter, michigan maple syrup

FRIED CHICKEN & WAFFLES 23
special herbs, house hot honey

BISCUITS & GRAVY 16
country sausage gravy, buttermilk, parsley, sage
add an egg: +4

CRISPY CHICKEN SANDWICH 20
thigh, gochujang glaze, house pickles, garlic aioli, 
shredded lettuce, brioche bun, chips
substitute bravas fries: +3

PRIME SMASH BURGER 20
double patty ground beef, american cheese, griddled 
onion, shredded lettuce, burger sauce, brioche bun, 
chips
substitute bravas fries: +3

BLOODY MARY 14

MIMOSA 14 

LUMBERJACK 22
bacon washed bourbon, 
borghetti, cointreau, 
mi. maple syrup

COFFEE COQUITO 17
dcd summer rum, chilled 
coffee, coco lopez, 
cinnamon, nutmeg

MICHELADA 11
detroit lager, spiced 
tomato juice, old bay

DRIP COFFEE 4

CAPPUCCINO 6

LATTE 6

JUICE 6
orange, grapefruit, 
cranberry

RISHI TEA 6
jade (green), earl grey, 
chamomile, english 
breakfast, peppermint 
rooibos, hibiscus

BEVERAGES

COCKTAILS

EGG CLASSICS

DFH BREAKFAST SANDWICH 20
egg souffle, house sausage, tomato, avocado aioli

FIREHOUSE BREAKFAST  18
2 eggs, bacon-or-sausage, potatoes, multi-grain toast

LEEK & GOAT CHEESE CRUSTLESS QUICHE 18
farm egg, goat cheese, leek, petite salad

SMOKED SALMON BREAKFAST BAGEL 18
farm egg, pickled onion, cucumber, dill, 
everything bagel



HOUSE COCKTAILS WINESPACKAGED BEER

DRAFT BEER

THE AMBASSADOR                                           22

lot 40 rye, flying ace bourbon, sherry, maple, 

house bitters blend

 

BLUE FLAME NEGRONI                                  16

dcd railroad gin, amaro pasubio, campari, blueberry

STRAWBERRY PAVLOVA                              18

blanco tequila, strawberry, lime, agave, egg white

OL’ BLACK MAGIC                                       20

rye, 101 bourbon, averna, sweet vermouth 

luxardo maraschino, orange bitters

FLORITA ROJA                                       16

hibiscus infused blanco tequila, falernum, lime, 

agave, black lava salt rim

RUTH ELLIS MARTINI                               16

vodka, lychee, agave, lime 

WOCKA! WOCKA!                                        18

anejo tequila, mezcal, agave, bitters, cocoa spice rim

BAD OMEN                                        17

vodka, espresso, cold brew concentrate,  

coffee liqueur, lavender 

DAY-TWA DAIQUIRI                                16

dcd summer rum, luxardo maraschino, grapefruit, lime

LAFAYETTE SPRITZ                               18

elderflower, peach, watermelon, prosecco, citric acid

FLUFFY LEMONADE                                        14

lemon, agave, sweetened condensed milk n/a

FALL WEEKEND                                    14

apple cider vinegar, ginger, lemon, 24k gold apple coin n/a

CLASSIC FEATURE                                        16

revolving weekly special highlighting the classics

SPARKLING 6OZ/BTL

PROSECCO 13/52

Casa Farive

Veneto, IT 

CREMANT  16/64

Domaine Rolet, Pere et Fils

Jura, FR

BRUT ROSE 17/68

Domaine Franck Besson, Granit

Beaujolais, FR

  

MOSCATO D’ ASTI 15/60

Elio Perrone

Piedmont, IT

WHITE 6OZ/9OZ/BTL

SAUVIGNON BLANC 14/20/56

Delaille, Le Petit Salvard

Loire Valley, FR

PINOT GRIGIO 15/22/60

Cantina Terlan

Alto Adige, IT

CHARDONNAY 17/25/68

Brick & Mortar

Anderson Valley, CA

RIESLING 16/23/64

Nik Weis, St. Urbans-Hof

Mosel, GER 

 

ROSE                                  
15/22/60

SYRAH, GRENACHE, CINSAULT             

Fabre en Provence

Provence, FR

RED 6OZ/9OZ/BTL

PINOT NOIR      20/29/80

Goodfellow Family Cellars

Willamette Valley, OR

NEBBIOLO D’ALBA 16/23/64

Tenuta Olim Bauda

Piedmont, IT

GAMAY 16/23/64

Domaine de Roche-Guillon, 

La Tonne

Fleurie, Beaujolais, FR

MERLOT, 17/25/68 

CABERNET SAUVIGNON

Chateau Auguste 

Bordeaux, FR

TEMPRANILLO 16/23/64

Familia Torres, 

Altos Ibericos

Rioja, SP

ZINFANDEL 20/29/80

Turley Wine Cellars, 

Juvenile

California AVA

CABERNET SAUVIGNON  17/25/68 

Noteworthy Vineyards

Napa Valley, CA

CLASSIC - STROH’S - DETROIT,MI 5

lager | 4.5% | 12oz bottle

SIREN - NORTH PEAK - TRAVERSE CITY, MI 6

amber ale | 5.0% | 12oz can

CERVEZA DELRAY - BREW DETROIT - DETROIT, MI 8

lager | 4.2% | 16oz can

GREEN MAN - TANDEM BREWING – ONTARIO, OR 8

semi-dry cider | 5.0% | 16oz can

CHEETAH - RHINEGEIST BREWING - CINCINNATI, OH 7

pilsner | 4.8% | 12oz can

GHETTOBLASTER - MOTOR CITY BREWING - DETROIT, MI 8

english dark mild ale | 4.2%

DRIPA - KUHNHUNN BREWING – WARREN, MI 12

imperial ipa | 9.5%

LOLO - MOTHFIRE BREWING – ANN ARBOR, MI 12

lit haze ddh ipa | 6.5%

CHAMPAGNE VELVET - UPLAND BREWING - BLOOMINGTON, IN 8

american lager | 5.5%

BLOOD ORANGE HONEY - CHEBOYGAN BREWING - CHEBOYGAN, MI 8

american pale wheat | 6.2%

ONYX MIST - MOTHFIRE BREWING - ANN ARBOR, MI 11

berliner weisse | 5.0%

TRUTH - RHINEGEIST BREWING - CINCINNATI, OH 11

american ipa | 7.2%

FOUNDATION 
FEATURE

DETROIT VINEYARDS        18/26/72
Cabernet Franc
Lake Michigan Shore, MI


