BREAKFAST DISHES

House-Made Granola @

Ohio maple syrup, organic rolled oats and spelt,
honey roasted almonds, dried cranberries and fresh
fruit served over organic vanilla yogurt 8.5

Prosciutto and Poached Eggs
Green Field Farm Eggs* and Prosciutio di Parma on
toasted rosemary focaccia with parmesan 11

Big Burrito @

Eggs, organic black beans, roasted sweet potaioes,
sautéed peppers & onions, melted white cheddar and
Northstar’s salsa 8

Add applewood smoked bacon +2

Hot Cereal ©

Four grain cereal served with currants, sunflower
seeds, and foasted almonds 8.5

Cowboy Breakfast

Two locally grown, organic eggs* prepared any style,
bacon or sausage, and a warm buttermilk biscuit with
Michigan black cherry preserves 9.5

Cloud Nine Pancakes
Three ricotta pancakes served with real maple syrup
and fresh fruit 9.5

Sweet Potato and Turkey Hash ©
Applewood smoked turkey, red peppers, sweet
onions, and two sunny-side-up eggs* 10

Classic Egg Sandwich

Warm from the oven buttermilk biscuit topped with
two overmedium eggs* and aged white cheddar 7.5
Your choice of bacon or housemade Niman Ranch
pork sausage +2

BRUNCH DISHES

Soup & Salad

Bowl of soup with a small salad topped with bacon,
egg, and tomato 11

Northstar Burger ©

Just made with organic brown rice, black beans and
beets, topped with white cheddar, letfuce, tomato,
pickle and onion + simple salad 12.5

Chopped Salad ©

Applewood smoked turkey, bacon, avocado, blue
cheese, almonds, apples with café vinaigrette 12.5

Niman Ranch Cheeseburger

7 oz. of Niman Ranch beef* ground in house daily,
topped with cheddar, pickle and tomato

+ Sweet Potato Fries 14

GRATUITY IS INCLUDED
KIDS ITEMS AVAILABLE UPON REQUEST
O CAN BE PREPARED MEAT AND DAIRY FREE

SIDES + EGGS + ETC

Applewood Smoked Bacon 3

Housemade Breakfast Sausage 4
Prepared daily with Niman Ranch pork

Roasted Sweet Potatoes & Onions 3
Two Local Organic Eggs* Any Style 4.5

Scrambled Eggs with Cheese ¢
Choose Maytag, Chevre, Cheddar, or Provolone

Single Ricotta Pancake 4.5
Simple Salad © 5
Soup of the Day o

FROM THE BAKERY \WHILE THEY LAST

organic flour and eggs, real butter & lots of T.L.C.

Fresh Buttermilk Biscuit with Jam 3.5
with Michigan black cherry preserves

Morning Glory Muffin 35
Apple Cranberry Muffin 3.5
Ham and Cheese Scone 35
Praline Scone 35

Peanut Butter Cookie 3
Oatmeal Raisin Cookie 3

Dark Chocolate Truffle Cookie 3

DRINKS

Orange Juice
fresh squeezed to order 3.5

Shooting Star

orange, organic carrof, lemon, and ginger 3.5

Northstar Hot Chocolate

organic milk, dark chocolate, cinnamon and spice 4

Hot Apple Cider
spiced Ohio cider with maple whipped cream 4

Strawberry Smoothie
organic berries with a banana, orange juice
+ organic vanilla yogurt 4.5

Blueberry Smoothie
organic berries,apple juice and a banana
+ organic vanilla yogurt 4.5

Ginger Ale

ginger, organic cane sugar, lime juice and mint 3.5

ANY ITEM PREPARED IN OUR KITCHEN MAY CONTAIN TRACES OF NUT OILS. WE ASK THAT
THOSE WITH ALLERGIES TAKE CAUTION WHEN ORDERING AND ENJOYING OUR FOODS
* THESE ITEMS MAY BE COOKED TO ORDER. CONSUMING UNDERCOOKED
MEAT OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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GRATUITY IS INCLUDED
KIDS ITEMS AVAILABLE UPON REQUEST
©® CAN BE PREPARED MEAT AND DAIRY FREE

SALADS, SOUP + RICE BOWLS

Simple Salad @

Seasonal mix of greens tossed with rustic croutons
and café vinaigrette 5

Soup of the Day ¢

SANDWICHES + BURRITOS

Chicken & Avocado Sandwich @

Slow roasted Bell & Evans chicken and avocado
topped with cheddar, roasted red pepper, arugula
and cayenne aioli + sweet pofafo fries 13

Northstar Burger ©

STARTERS

Whole Grilled Artichoke 9
Spinach and Red Pepper Dip 9
Simple Salad @ 5

Soup of the Day 6

Soup & Salad Just made with organic brown rice, black beans and WINE QTR | BTL
Bowl of soup with a small salad topped with bacon, beekrls, ro%ped with whife/ che;:fi/jar, lettuce, tomato,

pickle and onion + simple salad 12.5 Lo
egg, and fomato 11 Debonne Riesling oHio 6 |24
Beechwold Salad © Niman Ranch Cheeseburger Belle Glos Rosé sonoma 7 |28
Roasted chicken, dates, avocado, legumes, onions 7 0z. of Niman Ranch beef* ground in house daily, Lagaria Pinot Grigio mawy 7|28
goat cheese, and almonds with champagne fopped with chefddor/ pickle and fomato Buehler Chardonnay napa vaLEy 8 | 32
vinaigrette 12.5 + sweet pofafo fries 14 Meiomi Pinot Noir soNnoma 8 | 32

. . La Linda Malbec ArcenTiNg 6 |24
Chopped Salad © Thai Burrito @ Doshe Zinfandal o1
Applewood smoked turkey, bacon, avocado, blue Seared organic fofu or roasted chicken with peanut .GS € ZInfandel DRY CREEK ©
cheese, almonds, apples with café vina/'greﬁ/e 12.5 sauce, crunchy slaw and organic brown rice + forfilla Pitch Cabernet coLumsia vaLey 8 |32
' ' chips & Thai dipping sauce 10

Winter Vegetable Salad @ y .

Sweet Basil Burrito CRAFT BEER 5

Roasted butternut and beets, spiced pecans,
Mackenzie Creamery goat cheese with champagne
vinaigrefte 12.5

Buddha Bowl ©

Pan seared organic tofu or roasted chicken,
long-grain organic brown rice with peanut sauce
and bright veggies 10

Square Meal @

Spicy organic black beans over organic brown rice,
with sautéed peppers & onions, avocado, cheddar,
and com fortillas 9.5

FLATBREADS

Rotisserie roasted chicken or seared tofu with creamy
pesto, sautéed veggies and organic brown rice +
tortilla chips & Northstar's salsa 10

For the above items choose from:

simple salad, fresh tortilla chips and salsa, sweet
potato fries, broccoli and peanut sauce, roasted
peanut slaw, or substitute a cup of soup +3

Classic Tomato and Cheese ©

Hand-made wheat and spelt crust topped with
crushed organic tomatoes, aged provolone
and Grana Padano 8

Add any ingredient +2

High Street Veggie ©

Crunchy vegetables, tomatoes, mushrooms,
jalapefios, sunflower seeds, aged provolone
and Grana Padano 12

BBQ Chicken Flatbread

Samuel Smith Organic Lager ENLanD
La Fin Du Monde Golden Ale aquesec

Stoudts Gold Lager pennsylvaNia
Bell's Two Hearted Ale micrican
Elliot Ness Amber Lager oHio
Brooklyn Brown Ale New York
Anchor Porter caurorniA

The Poet Oatmeal Stout micHiGAN

PLEASE Ask ABOUT Seasonal Draft Beer

DRINK SPECIALTIES

Fresh Ginger Ale 35
Shooting Star 3.5
Northstar Hot Chocolate 4

Hot Apple Cider 4
Strawberry Smoothie 4.5

balsamic onions  pepperoni blue cheese Rotisserie roasted BBQ chicken, cheddar cheese, B|ueberry Smoothie 4.5
red peppers bacon goat cheese red peppers, onions, cilantro and peanuts 13 Fresh Orange Juice 3.5
red onions roasted chicken  mushrooms Hot Tea 2.5 orlced Tea 2

jalapefios fresh basil

marinated peppers

Cola or Diet Cola 2

ANY ITEM PREPARED IN OUR KITCHEN MAY CONTAIN TRACES OF NUT OILS. WE ASK THAT THOSE WITH ALLERGIES TAKE CAUTION WHEN ORDERING AND ENJOYING OUR FOODS
* THESE ITEMS MAY BE COOKED TO ORDER. CONSUMING UNDERCOOKED MEAT MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



