starters

broiled maryland crab cake
cajun remoulade, crisp pancetta, seasoned baby greens

garlic bulb confit
roasted bell peppers, marinated artichokes, olives, peppered goat cheese,
toasted crostini

warm feta - artichoke fondue
sun-dried tomato, grilled flat bread

southwestern shrimp cocktail*
Sive large seasoned chilled shrimp, avocado coulis, chipotle cocktail sauce
add additional shrimp for $2.50 each

soups

5ive lobster bisque 5cup /7 bowl
fresh lobster meat garnish

5ive onions 5 bowl
spanish & red onion, shallots, scallions, chives, baked gruyere crouton

chef's daily inspiration 4 cup / 5 bowl

salads

house mixed greens salad
shaved red onions, fomatoes, crisp cucumbers, peppercorn-balsamic vinaigrette

michigan baby spinach salad
bleu cheese, strawberries, toasted pecans, dried cherries, shaved red onions,
crisp apples, apple cider vinaigrette

traditional chopped romaine caesar salad
roasted garlic-anchovy dressing, fresh herb croutons, shaved parmesan

large plate caesar salad
choice of herb grilled chicken, pan seared atlantic salmon, or sautéed garlic shrimp

5ive’s specialties

entrées are served with a house salad or soup of the day, Sive's signature sweet
potato—-bacon dauphinoise and seasonally appropriate vegetables

center cut beefribeye “au poivre”
bourbon green peppercorn jus

center cut fillet of beef
garlic-herb butter, pinot noir reduction

half lamb rack
goat cheese encrusted, sweet jalapeno spiced garlic jus

free range chicken breast
pan roasted-herb marinated, forest mushroom risotto, buttered natural jus

pan seared atlantic salmon
coconut basmati, grilled asparagus, pineapple-mango salsa

broiled michigan lakes whitefish
truffled whipped potato, chardonnay-tomato-caper butter sauce

blackened sea scallops
jalapeno cornbread, braised spinach, andouille sausage, smoked fomato coulis

lobster claw ravioli
fresh lobster meat, capers, fomato, basil, white wine reduction

tomato - basil fettuccini marinara
arfichoke hearts, sun-dried tomato, wild mushrooms, baby spinach

*Notice: Consuming raw or undercooked meats, pouliry, seafood shellfish, or eggs may increase your risk of food bome illness.
Asterisked items are served raw or undercooked; contain or may contain raw or undercooked ingredients; may be requested
undercooked; or can be cooked to order.




