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STARTERS

TIGER SHRIMP DUMPLINGS
wakame salad, nori, ginger butter 23

SHELLFISH TOWER gf

bluepoint oysters, little neck clams, big ol'
shrimp, snow crab cluster, chatham lobster
salad, salmon belly tartare 95

Serves 2-4

FARMHOUSE CHEESE AND CHARCUTERIE gf
marinated olives, dried apricots, pickled onions,
artichokes, grilled focaccia 34

CERTIFIED "BAB" SLIDERS
melody bee farms honey butter, slaw,
house made bbq 217

TRUFFLE FRIES vg
the cheese lady parmesan, chives, truffle aioli 14

GENERAL TILMANN'S DUCK WINGS
chili flake, scallion ranch 20

NOT YOUR NANA'S MEATBALLS v, gf
marinara, basil, toasted garlic
cauliflower bread 22

MAIN COURSE

SEARED DIVER SEA SCALLOPS
english pea purée, charred asparagus, ramps,
tempura morels 38

GRILLED OTTO’S CHICKEN gf
herb risotto, arugula, blake's cider jus 317

BRAISED SHORT RIBS
three cheese grits, leeks, brussels sprouts 33

PISTACHIO CRUSTED SALMON gf
black rice, green curry 34

ADA HOTEL

GRASS-FED TENDERLOIN TARTARE
cured quail egg, garlic toast point, sofrito 21

TOMATO BISQUE v, gf
basil tofu salad 12

OYSTERS ON THE HALF SHELL gf
cocktail, pink peppercorn mignonette,
tabasco 22

RIX HOUSE PULLED BURRATA gf
cherry tomatoes and aged balsamic 19

CRISPY CALAMARI
lemon, artichoke, citrus aioli 20

ROASTED BABY BEETS v, gf
pickled rhubarb, apples, frisée, sweet pecans,
coconut dressing 14

VILLAGE SHRIMP CAESAR
parmesan, garlic croutons, prosciutto crisps,
pickled white anchovies 23

BACON ON THE BONE gf
herb polenta, swiss chard, ramp chimichurri 36

CHARRED TENDERLOIN gf
whipped purple potato, blistered green beans,
gorgonzola butter, mushroom demi 48

BAKED SPAGHETTI SQUASH v, gf
vegetable bolognese 24

MICHIGAN WALLEYE gf
sweet corn, garlicy spinach, lemon vinaigrette 35

Vv: 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.
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