
P A N C A K E  B R U N C H
BUTTERMILK PANCAKES | 10

CHOCOLATE CHIP PANCAKES | 11

MICHIGAN BLUEBERRY PANCAKES | 11

STRAWBERRY CHEESECAKE PANCAKES | 13
DETROIT STYLE +2

S A L A D S

CLASSIC CAESAR | 13
Romaine, Parmesan, House-Made Croutons, 

Caesar Dressing

CAJUN CHICKEN CORNER COBB | 18
Cheddar, Bacon, Avocado, Tomato, Red Onion,

Cilantro Lime Dressing

B R U N C H  M E N U

C H A L L A H  F R E N C H  T O A S T

MICHIGAN BLUEBERRY | 12

STRAWBERRY CHEESECAKE | 14

BACON JAM | 15

F A V O R I T E S
All  Served With Home Fries

CORNER BREAKFAST | 13
3 Eggs, Challah Toast,  Sausage Links or Bacon

CRAB BENNY | 26
English Muffin, Poached Egg, Fresh Crab, Chili-Lime

Hollandaise Sauce

SAVORY MUSHROOM CREPE | 14
Shitake, Seasonal Greens, White Cheddar, Chefs Sauce

FRIED CHICKEN & WAFFLE | 15
Hand Breaded Tenderloin, Maple Sriracha, Candied Lemon

O M E L E T T E S
No Substitutions, All  Served with Home Fries & Challah Bread

SPANAKOPITA | 13
Spinach, Feta, Diced Tomatoes 

CORNER | 14
Bacon, Arugula, Caramelized Onion, White Cheddar

CRAB | 19
Green Onion, Red Onion, Tomato, Chili-Lime Hollandaise,

Mozzarella,  Parmesan 

CHEEZY | 12
House Blend Cheese Mix

MUSHROOM | 14
Shitake, Spinach, Caramelized Onion, White Cheddar,

Mozzarella 

B O W L S
BISCUIT & GRAVY | 13

Buttermilk Biscuits,  Smothered with House-Made Gravy 

RICOTTA DUMPLINGS | 14
Grilled Dumplings, Sauteed with Apple, Walnut, Maple 

+ Chicken $5

BREAKFAST BOWL | 14
2 Eggs, Home Fries,  Seasonal Greens, Peppers, Onions,

Black Beans, Cheese Blend, Chefs Sauce 

H A N D H E L D S

BREAKFAST BURRITO  | 14
Scrambled Eggs, Black Beans, Peppers, Onions,

 Nashville Sauce
 + Bacon or Sausage $2

All  Served With Home Fries

BREAKFAST SANDO | 13
Bacon, Seasonal Greens, Tomato, Fried Egg, White

Cheddar, Chefs Sauce, Maple Sriracha

BRUNCH BURGER | 17
Hash Browns, Locally Sourced Ground Beef,  Fried Egg,

Bacon Jam, Caramelized Onion

NASHVILLE HOT CHICKEN SANDWICH  | 17
House Nashville Hot Sauce, Coleslaw, Pickles, 

Brioche Bun

PRIME RIB FRENCH DIP* | 20
Swiss, Au Jus, Artesian Baguette, Creamy Horseradish on

the side Add Grilled Onions, Grilled Peppers,  
Grilled Mushrooms +2 each

Add all  three +2

CLASSIC OR CHICKEN GYRO | 16
Seasoned Lamb or Grilled Chicken, Lettuce, Tomato, Red

Onion, Feta, Tzatziki

BEET SALAD | 15
Walnut Spread, Mixed Greens, Marinated Beets,

Pepita, Lemon Fennel Dressing

Add Blackened or Grilled 
Chicken +5, Salmon +8, Tenderloin Tips +8 or Shrimp +8



B O O Z Y

MIMOSAS | 12
Choice of Orange, Pineapple, Strawberry, or Pomegranate

BOOZY DETOX LEMONADE | 15
Activated Charcoal,  Lemon, Cayenne Pepper, Vodka

B U B B L Y

ESPRESSO MARTINI | 16
Kettle One Vodka, Kahlua, Fresh Brewed Espresso

BLACKBERRY BOURBON ICED TEA | 16
Muddled Blackberries,  Fresh Mint,  Tea, Old Forrester Bourbon

PALOMA | 14
Milagro Silver Tequila,  Fresh Grapefruit Juice, Club Soda

MAKE IT A FLIGHT | 28

M O C K T A I L S
DETOX LEMONADE | 6

Activated Charcoal,  Lemon, Cayenne Pepper

BLACKBERRY ICED TEA | 6
Muddled Blackberries,  Fresh Mint,  Tea

C O F F E E
SPANISH COFFEE | 15

ESPRESSO | 5

B R U N C H  D R I N K S

BLOODY MARY | 16
Vodka, Bloody Mary Mix, Garnish


