
ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO

ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS.

THE RIV FOCACCIA  
SEA SALT, WHIPPED BUTTER   10

MARKET SOUP
A TASTE OF THE SEASON — ASK ABOUT TODAY’S SELECTION   9

FRESH HOUSE MADE PASTA

MUSHROOM CAMPANELLE
ROASTED MUSHROOMS, SHALLOT BUTTER, SHERRY VINEGAR, SMOKED IDIAZABEL   26
ADD CHICKEN +12   ADD HANGER STEAK +20

MIXED GREEN SALAD
RADISH, SUNFLOWER SEEDS, DILL, CRISPY QUINOA, VINAIGRETTE   14   GFO  DF 
ADD CHICKEN +12  ADD HANGER STEAK +20

LONDA BOLOGNESE
PORK, BEEF, TOMATO, PARMESAN, BASIL, PARSLEY   28 

SMOKED BEET SALAD
PICKLED BLUEBERRIES, GOAT CHEESE MOUSSE, BLACK PEPPER GRANOLA   16  GF

APPETIZERS

LOBSTER BUCATINI 
PEA SHOOTS, WHITE WINE CREAM, GARLIC, HERB BREAD CRUMBS   45 

JOHNNY CAKE
SOUR CREAM, TROUT ROE, SMOKED MAPLE, CHIVE  18

UP NORTH BOARD
TWO LOCAL CHEESES WITH SALAMI, PICKLES, OLIVES, AND THE MILL’S CRACKERS   25   GFO
ADD SMOKED WHITEFISH DIP   +6 

CRUDO
SEARED TUNA, TOMATO PONZU, SHAVED KOHLRABI, HERBS.   20   DF

SPINACH & ARTICHOKE DIP 
BAKED LEELANAU RACLETTE SERVED WITH MILL CRACKERS   17   GFO



DINNER

Leelanau County and the greater Northwest Michigan

region offers an abundance of high quality produce,

dairy, fish, wines and other locally made products.

We’re proud to partner with many high quality local

purveyors to deliver a difference you can taste when

you drink and dine with us.

MAIN

GREEN SPIRIT
LEELANAU COUNTY

IDYLL FARMS 
NORTHPORT

LAKEVIEW HILL FARM 
LEELANAU COUNTY

LEELANAU CHEESE
 
LEELANAU COUNTY

THE MILL GLEN ARBOR
GLEN ARBOR

THREE BARN FARM
MAPLE CITY

LOMA FARM 
LEELANAU COUNTY

NORTHWOODS SODA 
WILLIAMSBURG

LUDINGTON MEAT CO.
LUDINGTON

LIVELY FARM 

EMPIRE 

ROASTED CHICKEN   
GRILLED BABY BOK CHOY, PICKLED GRAPES, ANCHOVY ALMOND BREAD CRUMBS  36 

VEGETABLES & SIDES
10 Each

NO SEPARATE CHECKS FOR GROUPS OF 6 OR MORE + 

THERE IS AN AUTOMATIC 23% GRATUITY 

V - VEGAN, VG - VEGETARIAN, GF- GLUTEN FREE, 

GFO - GLUTEN FREE OPTION, DF - DAIRY FREE 

LOCAL SEASONAL VEGETABLES, MANCHEGO CHEESE, SMOKEY TOMATO VINAGRETTE  34   GF 

BEEF TENDERLOIN
MASHED POTATOES, CRISPY ONIONS, AND DEMI GLACE   55   GFO

GRILLED SUMMER VEGETABLES & CHEESY GRITS

STEAK FRITES
HANGER STEAK, POMME FRITES, HERB BUTTER, GARLIC AIOLI   42

THE MENU IS WRITTEN AS IS AND SUBSTITUTIONS 

ARE POLITELY DENIED.

GRILLED PRAWNS OVER BROCCOLINI, GARLIC CHILE CRISP & CHARRED LEMON.  46.  GF DF
PRAWNS

GARLIC PARMESAN POMME FRITES
MASHED POTATOES
ROASTED HARISSA CARROTS
GRILLED SHISHITO PEPPERS WITH BONITO SALT

HARRIETTA HILLS TROUT, LEMONS, CAPERS, CROUTONS, BROWN BUTTER   38  GFO
PAN-ROASTED RAINBOW TROUT

TARRAGON PEA PUREE, FAVA GREENS, CRISPY PANCETTA, PICKLED RAMPS   50  GF DFO
HALIBUT 

 GFO
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