
 : Michigan sourced

v: vegan, vg: vegetarian, gf: gluten free, gfo: gluten free option 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.

B R U N C H

GRILLED 10oz RIX BURGER gfo 
cheddar cheese, chefs’ sauce, and bacon 22

PORK & SAUTÉED SPINACH BENEDICT             
poached eggs, english muffins, and chipotle 
hollandaise 19

TITANIC FRENCH TOAST                      
berries consume, whipped mascarpone,  
and wafer straws  17
 
CHICKEN AND HOTCAKES 
buttermilk fried chicken,  
michigan maple syrup 18

ADA BREAKFAST gfo 
three eggs any style, bacon, ham, sausage,  
and sourdough toast 17

CONFIT TUNA SALAD gfo 
arugula, chipotle mayo,  
and seasoned tomato 21
 
OTTO’S STACKED  
GRILLED CHICKEN SALAD gfo                  
revolution farms lettuce , baby spinach, 
radicchio, red onions, mushrooms, olives, bacon, 
eggs, artichokes, croutons, blue cheese, crispy 
onions, and lemon basil dressing 18

AVOCADO TOAST v, gf 
bermuda onion, roasted garlic,  
and baby mâché 15

YOGURT PARFAIT gf 
fresh berries, gluten free granola,  
and nutella 14

CHARRED BLTE   
tomato, greens, and poached egg  18

SMOKED SALMON BAGEL SAMMI  
sweet red onion , arugula, cucumbers, tomatoes, 
whipped cream cheese, everything bagel 
seasoning, and crunchy capers 19

DENVER STEAK AND EGG FRITTATA gf 
spinach corn salad, and basil aioli  42

BUTTERMILK BISCUITS  
AND SAUSAGE GRAVY 
sunny side eggs, and hot sauce 20

PEAS FARM BACON ON THE BONE  gf           
sweet mashed potatoes, apple butter,  
and charred asparagus 28

S I D E S  6 each 3 for 15 

HOME FRIED POTATOES      

THICK CUT LOCAL HAM

PORK SAUSAGE

MICHIGAN BACON

CUP OF SEASONAL FRUIT

SAUTÉED SPINACH

SILVER DOLLAR PANCAKES

CHOICE OF BREAD: sourdough toast, focaccia, 
or English muffin with Michigan strawberry jam 

@RIXRESTAURANT ADA HOTEL



C O C K T A I L S

BLOOD LUST
calabrian chili duck fat-washed vodka, norden 
oak-aged aquavit, organic “bloody mary” blend, 
red beet and smoked paprika agave syrup, 
fennel and celery bitters, lime juice, guinness 
float, wasabi bacon, and old bay shrimp 13

ME-MO-SÁ
ginger and apple liqueurs, corazon passionfruit 
syrup, grapefruit juice, sparkling wine 13

TIRAMISU FLIP
vanilla infused vodka, espresso, amaretto, 
crème de cacao, white chocolate liqueur, 
whole egg, allspice, ladyfinger 16

AGE OF DISCOVERY
tanqueray ten gin, coconut cream, lime juice, 
coriander syrup, basil eau de vie, soda water, 
anise essence, makrut lime 15

COFFEE & CIGARETTES 
bacon fat washed cognac, butter rum, coffee 
syrup, cranberry orange amaro, smoked saline, 
angostura bitters, ardbeg scotch float 17

HERE’S JOHNNIE!
cappelletti aperitivo, yuzu liqueur, ginger tea 
orange marmalade, lime juice, simple syrup, 
smoked saline solution 15

ADA’S GRAND MARGARITA
g4 reposado tequila, mezcal palomo, yuzu 
liqueur, maraschino, grand marnier agave 
cordial, lime, amargo peruvian bitters, 
smoked saline solution 16

RIX COSMOPOLITAN
mammoth strawberry rhubarb vodka, hanson 
mandarine, italicus bergamot, water hill 
cranberry, lime juice, aperol cordial syrup 17

@RIXRESTAURANT ADA HOTEL

D R A F T  B E E R
 
BELL’S TWO HEARTED 7

CEDAR SPRINGS kusterer weissbier 7

GUINNESS 9

THORNAPPLE BREWING amber waves 8

B Y  T H E  B O T T L E 
 
COORS LIGHT 6

MILLER LIGHT 6

STELLA 7

ATHLETIC river run ipa n/a 7

CHIMAY grand reserve 12

WEIHENSTEPHANER vitus 12

ROTHAUS tannenzapfle pils 12

STELLA n/a 7

NEUTRAL orange or blackberry 7

CARBLISS orange or blackberry 7

W H I T E  WINE BY THE GLASS

SHADY LANE PINOT GRIS 
citrus, guava, michigan 15

CALERA CENTRAL COAST CHARDONNAY 
red apple, a whisper of oak 16

STEVE BIRD MANU SAUVIGNON BLANC 
gooseberry, jalepeño, new zealand 15

BOSWINE RIESLING 
round, almost sweet, michigan 15

R O S É ,  S K I N  C O N T A C T , 
S P A R K L I N G WINE BY THE GLASS

DOMAINE DE FONTSAINTE ROSÉ 
fruity, breezy, rosé 15

MODALES “CONTACT”
peach, black tea, skin contact 16

CHARLES BOVE
green apple, sparkling 14

R E D  WINE BY THE GLASS

VILLA LOCATELLI REFOSCO 
raspberry, tea, italian 14

HOUSE OF BROWN CALIFORNIA RED BLEND
roses, pomegranate 15

METHOD CABERNET SAUVIGNON 
gentle oak, balanced tannin 15

LOUIS LATOUR BOURGOGNE ROUGE 
black cherry, silky, burgundy 18

CHATEAU ROCHER-CALON BORDEAUX 
blackberry, roasted cocoa 14

COFFEE 5

TEA 5

ESPRESSO 5 

CAPACCINO 6

LATTE 6

FRENCH VANILLA 
LATTE  6

FRENCH VANILLA 
CAPACCINO 6

MOCHA 6

HOT CHOCOLATE  6
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