BRUNCH

EGG-CEPTIONAL

SCRAMBLED EGGS & BACON

Served with a side of home fries with caramelized onions and
choice of toast 10

BREAKFAST BURGER

8oz steak burger, fried egg, Applewood bacon, American cheese,
arugula, and tomato. Topped with a maple hollandaise on a
brioche bun served with house-seasoned fries 13

BG SKILLET

Two eggs over easy layered with home fries with caramelized
onions, roasted peppers, cheddar cheese, chef’s vegetables,
and pork sausage 11

CORNED BEEF HASH SKILLET

Corned beef, home fries, with caramelized onions and Swiss
cheese topped with two eggs over easy 12

BREAKFAST NACHOS

Crispy waffle fries topped with scrambled eggs, Applewood
bacon, cheddar cheese, tomatoes, green onions and drizzled
with Sriracha sauce 12

EGGS BENSTEIN-EDICT

Two poached eggs served on English muffins with hollandaise
sauce and a side of home fries with caramelized onions.
Eggs Benedict with your choice of:

e Dearborn Brand® ham 11

e Fresh lump crab cake and tomato slices 15

MEAT OMELET

Three-egg omelet with bacon, ham, cheddar cheese served
with a side of home fries with caramelized onions and toast 11

VEGGIE OMELET

Three-egg omelet with red and green peppers, caramelized
onions, spinach, mushrooms, tomatoes and mozzarella
cheese served with a side of home fries with caramelized
onions and toast 11

NORTHERN EGG SANDWICH

Fried egg, fresh avocado, Sriracha mayo, sliced tomato,
Pinconning cheese and Applewood bacon on 9-grain oat bread
served with a side of fresh fruit 12

DOUGH-LICIOUS

BIG BEN’S WAFFLE

A warm crispy waffle topped with berries and whipped cream.
Choice of nutella, peanut butter or raspberry sauce topping 10

BURSTING BERRY FRENCH TOAST

Challah bread stuffed with fresh berries and white chocolate
ganache served with maple syrup and a side of Applewood
bacon 11

SALADS

CAESAR SALAD

Balsamic Caesar dressing, house-made croutons, shaved Italian
cheeses, with a crispy parmesan cracker.

Entrée size 10 ¢ Side 5

Add chicken 4 « Add steak, salmon, or shrimp 6 « Add Ahi Tuna 10

COBBLESTONE SALAD

Oven-roasted turkey, Dearborn Brand® honey ham, bleu cheese,
hardboiled egg, chopped bacon, tomatoes and crispy onions on
a bed of mixed greens. Tossed with Maurice dressing 14

GRILLED SALMON & MEDITERRANEAN-STYLE SALAD

Grilled salmon nestled on a bed of mixed greens tossed with
citrus vinaigrette, served with chilled Mediterranean style salad 13

B.G. SIGNATURE SALAD

Mixed greens, pecans, dried cherries, carrots, red onions, tomatoes,
cucumbers, Pinconning cheese, house-made croutons with a garlic
balsamic dressing.

Entrée 10 « Side 5

Add chicken 4 « Add steak, salmon, or shrimp 6 « Add Ahi Tuna 10

TWO-FISTED SANDWICHES

All sandwiches are served with your choice of house-seasoned
fries or a side of creamy veggie slaw.
Substitute - sweet potato fries 1 « Gluten-free bun 1

B.G. DELUXE TWO NAPKIN BURGER

80z steak burger, American cheese, caramelized onions,
pickles, lettuce and tomato with B.G.’s signature sauce on a
toasted brioche bun 13

BEYOND BURGER

60z. plant-based burger, lettuce, tomato, pickles and avocado
cream sauce on a toasted brioche bun 16

CHICKEN SANDWICH

Grilled marinated chicken breast, fresh mozzarella, mixed greens,
tomato, Kalamata aioli, avocado on a toasted pretzel bun 12

WOLVERINE REUBEN

Corned beef with creamy veggie slaw, Swiss cheese and 1000 island
dressing on grilled rye bread.

Oven roasted turkey available upon request 13

COMMERCE CLUB

Toasted Challah bread with Dearborn Brand® ham, turkey, bacon,
Swiss, Pinconning cheese, avocado, mixed greens, tomato and
Kalamata aioli 13

MONTE CRISTO

Dearborn Brand® ham, oven roasted turkey, Swiss and American
cheese on Texas toast bread dipped in a house-made batter fried
to a golden brown 12

FOR THE LITTLES

All kid’s meals include beverage

Scrambled Eggs Served with a side of home fries, toast and Dearborn Brand® ham 7
Little Ben’s Waffle A warm crispy waffle topped with raspberry sauce, fresh berries and whipped cream 7
French Toast Served with maple syrup and a side of Dearborn Brand® ham 7

*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. *



LIQUID BRUNCH

WHITE WINE

Riesling, Chateau Grand Traverse 'Semi-Dry', Old Mission Peninsula

Moscato, Seven Daughters, Piedmont

Pinot Grigio, Ruffino 'Lumina del Borgo', Venezia
Pinot Grigio, Maso Canali, Trentino

Rose, Elouan, Oregon

Sauvignon Blanc, Nobilo, Marlborough
Chardonnay, Drumheller, Columbia Valley
Chardonnay, A to Z 'Unoaked', Oregon
Chardonnay, Franciscan, Monterey/Napa Counties

RED WINE

Pinot Noir, Mark West, California

Pinot Noir, Meiomi, Monterey/Sonoma/Santa Barbara
Merlot, Chateau Souverain, North Coast

Baby Amarone, Allegrini 'Palazzo della Torre', Vento
Red Blend, EVOLUTION, Oregon

Red Blend, Dreaming Tree, California

Malbec, La Flor, Mendoza

Rhone Blend, M Chapoutier, Cotes du Rhone

Super Tuscan, Santa Cristina Rosso, Toscana

Shiraz, Yalumba 'Y Series', South Australia

Cabernet Sauvignon, 10 Span, Central Coast
Cabernet Sauvignon, Broadside, Paso Robles
Cabernet Sauvignon, Joel Gott, California

Cabernet Sauvignon, Decoy by Duckhorn, Napa Valley
Cabernet Sauvignon, Franciscan, Napa County
Cabernet Sauvignon, QUILT, Napa Valley

Cabernet Sauvignon, Two Hands 'Sexy Beast', McLaren Vale

SPARKLING

Prosecco, Lunetta, Italy
Brut, Domaine Chandon, Napa Valley

HANDCRAFTED COCKTAILS

Wildberry Mojito
Fresh muddled berries, mint, lime juice, Bacardi Raspberry
Rum with Sprite served on the rocks 9

Benstein Cosmo
Three Olives Orange Vodka, Cointreau, fresh lime juice, and
cranberry juice served up 8

Domaine Manhattan
Buffalo Trace Bourbon Whiskey, Domaine De Canton ginger

liqueur, Carpano Antica formula Italian vermouth, orange bitters
and topped with fresh orange zest. Served up or on the rocks 10

Smoke Manhattan
House-smoked Buffalo Trace Bourbon, Dolin sweet vermouth
and a dash of bitters. Served up or on the rocks 10

Pear Martini
Skyy Infusion Bartlett Pear Vodka, St. Germain Elderflower
Liqueur, fresh lemon juice with a sugar rim served up 9

BG Mule

Your choice of Tito’'s Handmade Vodka, Hendrick’s Gin, or
Eagle Rare Bourbon, Gosling’s Ginger Beer with fresh lime
juice on the rocks 8

Ginni Hendricks
Hendrick's Gin, Agave syrup, lime juice, fresh basil, soda
and served on the rocks 9

GLASS BOTTLE

8 30
8 30
8 30
34
9 34
8 30
8 30
9 34
11 42
GLASS BOTTLE
8 30
11 42
8 30
12 46
9 34
40
9 34
9 34
9 34
8 30
8 30
9 34
11 42
44
44
46
50
GLASS BOTTLE
10 (Split) 34
12 (Split)

Old Fashion

Sazerac Rye-6 Year Whiskey, fresh orange and lemon
zest, simple syrup, dash of bitters, with a splash of water
on the rocks 9

Ben-tini
Absolut Raspberry, Malibu Rum, Peach Schnapps,
cranberry and pineapple juice served up 9

Orang-tini
Three Olives Orange and Vanilla Vodka, orange juice,
simple syrup shaken and served up 9

Spanish Sangria
Jose Cuervo, Peach Schnapps, simple syrup, pineapple
juice, soda and Mark West Pinot Noir 9

Tequila Gimlet
Patron, lime juice, simple syrup with a sugar rim served
up 9

Watermelon Martini
Wheatley Vodka, Aperol, Watermelon Pucker, lemon juice
and simple syrup served up 9

Carnelian Cocktail
Effen Cucumber Vodka, St. Germain Elderflower Liqueur,
Aperol, lemon juice, simple syrup served on the rocks 9



