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Welcome

The lbandmark Inn and Capers Restaurant welecome gou
to an Upper Pegninsula dining gxperignce.

We beligvg in the U.P.--~ our peoplg, our products and
OUr rgsoureges.

The grass-fed beef we segrve was raised on a local farm,
our whitefish comgs dirgctly from the docks on lbake
Supgrior and our dgsserts arg madge daily by our talgnted
chefs. The French press coffee we sgrvg comes to us from

a roaster just a few blocks away. We also offer a wide arrag
of Michigan bggers, wings and spirits.

Our chefs and wait staff takeg the utmost carg and pride
in sgrving you and wg trust that your meal will bg a
mgmorablg ong.

Thank gyou for supporting local indgpegndent busingsses.

Sineerely,
Christing Pesola
Proprigtor

Menu

Brig €n Crodte
Baked Brig with Michigan Cherrigs
Or
Granngy Smith Apples and Toasted Walnuts
in Puff Pastry Pough.
15

Smoked Salmon Cakes

Smoked Htlantic Salmon with Fresh Mushrooms,
Vegetablgs and a hint of Ginger. Paired with a
logmon Pill Cream Sauce.

11

Polegnta Negapolitan
@Gorgonzola and dundrigd Tomato Polegnta lagered
with €ggplant, Tomato and Pesto drizzled with
@arlic Infused Olive Oil.
10

Beet Salad

Ovegn Roasted Begets with Goat Cheese, drugula, Toasted Walnuts
and Crispy Panecgtta. Pressed with a Tlerb
Infused Olivg Oil.
12

Puo of
Baked Caprese and drtichokeg Spread
Sliced Roma Tomato, Presh Mozzarella, Fresh Basil and the
lsandmark’s own Cregamy frtichoke Spread, both
baked on {rtisan Bread.
10

*Noticg: Itgms are grilled to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or ¢gds may inergase your risk of food borng
ilingss. The lsandmark Inn will not be rgsponsiblg for gugsts
requesting undercooked meat or sgafood.
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flouse
Mixed Figld Gregns garnished with Radish, Mancheggo Chegse,
Ovegn Roasted Begets and Toasted Pumpkin Sgeds.
Tossed in our Mapleg dpple Cider Vinaigrette.

10

*lamb Salad

@rilled lsamb Chop atop a bed of Mixed Gregns,
Red Onion, Toasted Walnuts and Berrigs.
Tossed in an Wpplg Rosgmary Vinaigrette.

15

“Beef Tenderloin Salad
Seared Tenderloin of Begf served over Spinach and Wrugula with
Sautged Pearl Onions and Mushrooms, Radish, Goat Chegse
and Begets. Finished with a Balsamic Mustard Pressing.
4

~ 1l €ntrées Include Your Choieg of Soup or Salad ~

Puck Pig
Shredded Puck Breast, Mlushrooms, leggks and
Pancetta with a Tomato Pemi Sauce in a

Flaky Puff Pastry Shell and Chef’s
Choicg of Vegetablgs.

25

Cornish Gamg tgn
Cornish Gamg Hen Oven Roasted with Orangg,
Thyme and Sage. Wtop Roasted Vegetables
and Redskin Potatogs.
20

Suprgmg Chickegn Breast
Supregme Cut Chicken Breast stuffed with drugula, Prosciutto,
Onion, Fregsh Garlic and Herbs. Sgrved with
a Wild Ricg Blgnd and Chef’s
Choicg of Vegetables.
23

*Noticg: Items arg grilled to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or ¢ggs may inergase your risk of food borng
illngss. The lsandmark Inn will not bg rgsponsible for gugsts
requesting undgrcooked meat or sgafood.
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Halibut

Grilled Halibut prgsented on a Jasming and Wild Rice
Blgnd with a Shiitakg Mushroom, Scallion
and Ginger Broth. Crowned with
Wilted Spinach.
26

Whitgfish Pallanting
Fresh lsake Superior Whitefish stuffed with
a Wild Ricg Blgnd, Mushrooms, Greggn Onion, Roasted
Red Peppers, Sweet Potato and Feta Cheese.
Htop Wilted Spinach and Red Onion.
Pressed with Garlie Infused Olive Oil.
22

Salmon
Poppy Seed €ncrusted Atlantic dSalmon with a Fresh

@inger and Sgsame Oil Glaze. Wlongside a
Cashegw and Scallion Risotto and Chef’s
Choiceg of Vegetablgs.
25

*Bong In Pork loin
Bong in lsoin of Pork topped with Cider Poached Hpples
and finished with a Maplg Bourbon Mustard Glazg.
Served with Oven Roasted Sweet Potatogs and
Chef’s Choieg of Vegetablgs.
24

*Bong In Rib €ye
Sgaregd Chipotlg and Smoked Black Pepper dusted
Bong in Rib €ye. Paired with Garlic and Tlgrb Whipped
Potatogs and Chef’s Choice of Vegetables.
28

“Beef Tenderloin
Fire Grilled Filet of Beef Tenderloin finished with
GQuinngss Stout Pemi-Glace. decompanied by
Garlic and Herb Whipped Potatogs and
Chef’s Choieg of Vegetablgs.
26

*lsamb Chops
Herb Segared l.amb Chops with a Mushroom Ragout.

Wlongside Garlic and Herb Whipped Potatoes
and Chef’s Choicg of Vegetables.
39

*Noticg: Itgms are grilled to order. Consuming raw or undercooked meats,
poultry, sgafood, shellfish, or ¢ggs may inergasg your risk of food borng
ilingss. The lsandmark Inn will not be responsiblg for gugsts
requesting undercooked meat or sgafood.
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Sgafood and ficorn dquash Risotto

Sautged Shrimp, l.obster, Pancetta,
Pearl Onions and dweet Peas in
an deorn dquash Risotto.

25

Shrimp & loobster Pasta

Shrimp and Lobster adorngd with Mushrooms,
Red Onions and Roasted Red Peppers in a Pesto Cream
Saueg over Garlic and Parsley Lbinguing.
26

Ravioli
1 Classic Ravioli filled with Oven Roasted Butternat
Squash, blgnded with Parmegsan Cheese and
simmered in a Saffron Cream Saueg.
20

Stuffed deorn Squash

Oven Roasted deorn Squash stuffed with Jasming and Wild Rice,
Mushrooms, Zuechini, €ggplant, Sweet Potato and
Toasted PumpRin Sgeds. Topped with Goat
Chegse and served on Wilted Spinach
and Red Onion.

19

*Chef’s Cut
Featuring Grass-Fed Beef from Guindon Farms
of Corngll, Michigan.
Market Price

Chef’s Catech

Featuring Seasonal Fish or Sgafood.
Market Price

*Noticg: Itgms are grilled to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or ¢gds may inergase your risk of food borng
ilingss. The lsandmark Inn will not be responsiblg for gugsts
requesting undercooked meat or sgafood.



