
STARTERS

Daily Crudo  18
apple, kohlrabi, leche de tigre

Crispy Caulif lower  13
gochujang, pickled red onion, 

lime crema

Crispy Pork Belly  18
apple, fresno, basil & mint,

fish sauce vinaigrette

MAINS

Trumpet Mushroom  26
spinach, black garlic,  

mushroom veloute

Heritage Half Chicken 30
charred cipollini & gordal olives, 

butter bean, hot honey butter

Steel Head Trout 36
beluga lentils, fennel, shishito 

pepper, citrus beurre blanc

Diver Scallops 34
cauliflower, celeriac soubise, 

orange-anise vinaigrette

Michigan Pork Chop 36
farro, kale, sorghum jus 

Market Steak 40
potato pave, mushrooms, turnips, 

leeks, natural jus

Moraine Park Farms MP  
Dry-Aged Cote De Boeuf

bone-in ribeye, escarole, rosti

SIDES & 
ACCOMPANIMENTS

Potato Rosti 12
mornay, tomato, basil

Delicata Squash 12
cacio e pepe, pickled shallot, 

calabrian, breadcrumb

Charred Carrot  
& Parsnip 12

butternut squash, caraway, 
mint cilantro chutney

SALADS

Gem Caesar  18
parmigiana reggiano, 

black pepper crumb, white anchovy

Garden Lettuces  18
sundried tomato, fried shallot,  

buttermilk vinaigrette

PASTAS & GRAINS

Potato Gnocchi  26
garlic scape pesto, citrus, ricotta

Orecchiet te  26
calabrian sausage,  

sofrito bianco, pecorino

Pappardelle  24
wagyu bolognese, parmesan, basil

Squid Ink Chitarra  40
rock shrimp, mussels, lobster,
 uni butter, bottarga, chili crisp

 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. An automatic 20% gratuity will be added to all parties of six or more guests

BREAD SERVICE

Heritage Sourdough
whipped butter & 

sea salt 12
or

house charcuterie &  
preserves 20

Parker House Rolls 10
japanese milk bread,  

herb butter

RAW BAR

West Coast  Oyster  5ea
tart apple, 

horseradish mignonette

East Coast Oyster  5ea
tart apple, 

horseradish mignonette

Chil led Shrimp  20
michelada aioli, 

horseradish, tajin & lime

Jonah Crab Claws  18
dijonaise & passionfruit 

cocktail sauce

Plateau 185

3 west coast oysters, 3 east coast oysters, 
poached shrimp, jonah crab claws,
 mussels escabeche, lobster salad, 

golden osetra caviar



WEEKEND UP NORTH	 14 
apple cider, ginger, citrus, bubbles
PEAR ELIXIR	 14 
pear, cinnamon, orgeat, lemon, bubbles
CASAMARA CLUB 'FORA'	 10
CASAMARA CLUB 'ONDA'	 10
HEINEKEN 0.0	 7

HOUSE COCKTAILS WINES

SPIRIT FREE

FOUNDATION’S CREATIONS

RASPBERRY PAVLOVA	 18
ethanology bruma gin, raspberry, egg white, thyme

FRIDA + DIEGO 	 17
guava-infused blanco tequila, passionfruit, ancho reyes verde, 
lime, tajin

GIFT OF VENUS	 18
brown butter-washed vodka, spiced pear cordial, 
frangelico,nutmeg

HYPOCRITICAL REVEREND	 17
planteray stiggins pineapple rum, doctor bird jamaican rum, 
tepache molasses, pineapple flower
ABIELLE MOTO	 18
d.c.d honey bourbon, orange blossom infused honey, lemon, 
sugar rim

FOUNDATION’S TWISTS

LAFAYETTE SPRITZ 	 18
thatcher’s blood orange, honey, lemon, prosecco

RUTH ELLIS MARTINI 	 17
valentine berry blossom vodka, blueberry, limoncello, elderflower, 
lemon sugar rim

MICHIGAN NEGRONI 	 18
d.c.d. railroad gin, campari, brengman bros piccolo dito vermouth

MIDNIGHT PISTA ESPRESSO MARTINI	 17
valentine vodka, espresso, pistachio orgeat

OL’ BLACK MAGIC MANHATTAN 	 21
rittenhouse rye, wild turkey 101 bourbon, averna, sweet 
vermouth,luxardo maraschino, orange bitters

AMBASSADOR OLD-FASHIONED	 21
lot 40 rye (canada), valentine mayor pingree bourbon (michigan), 
cinnamon, house bitters blend

DRAFT BEER
D.F.H. LAGER - saugatuck - saugatuck, mi	 10
american lager | 4.2%

SEASONAL - griffin claw - birmingham, mi	 11
rotating

GARNET LAGER - florian east - hamtramck, mi	 12
czech amber lager | 5.4%

MIST - mothfire - ann arbor, mi	 13
berliner weisse | 5.5%

BLOOD ORANGE HONEY - cheboygan  - cheboygan, mi	 10
american pale wheat | 6.2%

LOLO - mothfire – ann arbor, mi	 13
lit haze ddh ipa | 6.5%

DRIPA - kuhnhenn brewing – warren, mi	 12
imperial ipa | 9.5%

PACKAGED BEER

COORS LIGHT - golden, co	 6
lager | 4.2% | 12oz can

CERVEZA DELRAY - brew detroit - detroit, mi	 8
mexican lager | 4.2% | 16oz can

CLASSIC - stroh’s - detroit,mi	 5
lager | 4.5% | 12oz bottle

MOLSON CANADIAN - ontario, ca	 6
lager | 5.0% | 12oz can

APPLE BLUEBERRY - uncle john's – st. john's, mi	 11
cider | 6.5% | 16oz can

SPARKLING 	 5OZ/BTL

GLERA	 14/65
casa farive valdobbiadene prosecco superiore, veneto, it 

GAMAY	 17/80
domaine franck besson 'rose granit' brut, mv beaujolais, fr

WHITE 	 5OZ/BTL

GRÜNER VELTLINER	  13/60
broadbent niederösterreich, at

CHARDONNAY 	 18/85
lioco sonoma county, ca

MÜLLER THURGAU	 16/75
pojer e sandri 'palai' vigneti delle dolomiti, trentino, it

SAUVIGNON BLANC  	 14/65
domaine salvard 'les petit salvard' loire valley, fr

PINOT GRIGIO	 12/55
gaierhof 'torre di luna' alto adige, it

ROSE	 5OZ/BTL

BARBERA, DOLCETTO	 13/60 
the piedmont guy 'ercole' rose piedmont, it

RED	 5OZ/BTL

PINOT NOIR 	 17/80
gc wine company 'commuter cuvee' willamette valley, or

GROLLEAU	 13/60
les athletes du vin loire valley, fr

GRENACHE, SYRAH, CINSAULT, CARIGNAN,		
MOURVEDRE	 14/65
kermit lynch cotes du rhone villages, fr

SANGIOVESE	 19/90  
tregole, chianti classico tuscany, it

CABERNET SAUVIGNON	 16/75  
the critic napa valley, ca


