
BAKED MOZZARELLA
wood-fired,  spicy San Marzano tomato 

sauce, Sici l ian oregano, ciabatta

BEET SALAD
Lakeview Hi l l  Farm greens,  roasted beets,

Idyl l  Farms goat cheese,  pickled red onion,
BSF Verjus honey vinaigrette,  candied pistachio

LAKEVIEW HARVEST SALAD
Lakeview Hi l l  Farm greens,  apples,  

pumpkin seeds,  roasted butternut squash, 
pickled red onions,  aged balsamic,  ol ive oi l

SMOKED SALMON
cured salmon, cucumbers,  red onion,  

caperberries,  di l l  crema, ciabatta

VANILLA YOGURT PARFAIT
seasonal fruit ,  honey,  granola

GIANDUJA CHOCOLATE ESPRESSO CRUNCH
dark chocolate layers with espresso,  

candied hazelnuts

TIRAMISU
sweet mascarpone, coffee,  savoiardi

CARROT CAKE
candied pecans,  cream cheese frosting

WARM FRUIT CRUMBLE
almond and spice oat crumble

HOUSE-BAKED COOKIE
cherry chocolate chip

PALAZZOLO’S GELATO
assorted f lavors.  two scoops

AFFOGATO
Palazzolo’s vanil la gelato drowned in 

Malongo espresso

Bistro Polaris
at BLACK STAR FARMS
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THREE COURSE BRUNCH

COFFEE & SODA INCLUDED.     

ARUGULA & MUSHROOM
Lakeview Hi l l  Farm arugula,  Montasio cheese,

roasted mushrooms, lemon agrumato

indicates gluten free

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk for foodborne illness.

FRITTATA
chef’s special  featuring seasonal ingredients,  

s ide of Lakeview Hi l l  Farm greens

SKILLET APPLE CAKE
caramelized honeycrisp apple pancake,  

cinnamon, Tr iple M Farm maple syrup

SWISS CHARD QUICHE
Idyl l  Farms goat cheese,  caramelized onion,  

Parmigiano-Reggiano, greens

POTATO CAKE & SMOKED SALMON
*poached egg, hol landaise,  chives,  di l l  crema, greens

SHORT RIB BEEF HASH
rosemary garl ic short r ib,  *poached egg, sweet 

pepper,  smashed f ingerl ing potato,  pickled red onion

TUNA NIÇOISE
*seared yel lowfin,  potato,  egg, art ichokes,  tomatoes,  

roasted red peppers,  green beans,  ol ive tapenade, 
caperberries,  red wine Di jon vinaigrette

SIDES
Nueske Applewood Smoked bacon or 

Detroit  Sausage Breakfast l inks
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vanilla, mocha, caramel, toffee

oatmilk
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CHOOSE ONE FROM EACH COURSE.  PRICES REFLECTED BY CHOICE OF ENTREE.
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BAKED MOZZARELLA
wood-fired,  spicy San Marzano tomato 

sauce, Sici l ian oregano, ciabatta

SMOKED SALMON
cured salmon, cucumbers,  red onion,  

caperberries,  di l l  crema, ciabatta

Bistro Polaris
at BLACK STAR FARMS

a la c�t m�u

BEET SALAD
Lakeview Hi l l  Farm greens,  roasted beets,

Idyl l  Farms goat cheese,  pickled red onion,
BSF Verjus honey vinaigrette,  candied pistachio

LAKEVIEW HARVEST SALAD
Lakeview Hi l l  Farm greens,  apples,  

pumpkin seeds,  roasted butternut squash, 
pickled red onions,  aged balsamic,  ol ive oi l

VANILLA YOGURT PARFAIT
seasonal fruit ,  honey,  granola

indicates gluten free
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