
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne 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. 

 

 
 

Includes choice of the following: 

herb grilled chicken, pan seared atlantic salmon, or sautéed garlic shrimp 

add a cup of the daily soup    1.50 
 

mixed greens*           10 

goat cheese, shaved red onions, toasted pinenuts, tomatoes,  

chopped raspberry–basil vinaigrette  
 

michigan baby spinach*         11 

bleu cheese, strawberries, toasted pecans, dried cherries, shaved red  

onions, crisp apples, apple cider vinaigrette 
 

traditional chopped romaine caesar*       11 

roasted garlic–anchovy dressing, fresh herb croutons, shaved parmesan  
 

  
 

turkey–avocado club*         10  

smoked bacon, sun-dried tomato aioli, avocado, lettuce, tomato,  

toasted multi-grain bread 
 

monterey barbecue chicken sandwich*         9  

smoked bacon, swiss cheese, lettuce, tomato, warm pretzel bun 
 

char-grilled ribeye panini*         12   

boursin cheese, caramelized onions, chipotle mayo, grilled flat bread 
  

classic reuben sandwich*          9  

shaved corned beef, sauerkraut, melted swiss, house made russian dressing,  

griddled rye bread 
 

char–grilled half pound burger*         9  

lettuce, tomato, onion, warm onion bun  

your choice: sharp cheddar, swiss, american cheese 
 

black & bleu burger*          10 

half pound burger, cajun seasoned, melted bleu cheese,  

sweet red onion marmalade, chipotle aioli, lettuce, tomato, warm onion bun 
 

add a cup of the daily soup    1.50 

add a side of fresh cut fruit    1.50 

add a house mixed greens salad  2.00 
 

 

 
soup & salad combo          9 

choice of soup with a small mixed greens or caesar salad 
 

5ive lobster bisque          5 cup / 7 bowl 

fresh lobster meat garnish 
 

5ive onions            5 bowl 

spanish & red onions, shallots, scallions, chives, baked gruyère crouton 
 

chef’s daily inspiration          4 cup / 5 bowl 

 
 

 

entrées are served with a house salad or soup of the day 
 

bento box*           18 

entrée of the day, side salad, vegetable & starch accompaniments, dessert 

 

pan roasted chicken breast*         12 

herb marinated, wild mushroom risotto, buttered natural jus  
 

broiled michigan lakes whitefish*        13 

wild rice pilaf, cajun remoulade 
 

pan seared atlantic salmon*         14 

coconut basmati, grilled asparagus, pineapple-mango salsa 
 

sautéed beef tips, wild mushrooms*        14 

merchant’s wine sauce, twice baked potato 

 

 

large plate salads 

sandwich board 

house made soups 

5ive’s specialties 


