rel ish
lunch

sandwiches

introduction

Sandwiches come with your choice of wedge fries,
house salad or soup

SOURDOUGH BITES
House-made fried sourdough, tossed with garlic
confit, oregano & parmesan cheese. Served with a
Michigan craft beer cheese sauce

8

VG

PORTABELLA SANDWICH

DUCK FAT FRIES

Grilled Portabella, spinach, fresh mozzarella cheese,
roasted red peppers, grilled onions, & rum sauce
served on a charred baguette

Thick-cut potato wedges, tossed in duck fat,
sprinkled with black truffle salt, parsley & served with
garlic aioli

GRILLED SOURDOUGH

11

8

Aged white cheddar, caramelized onions & leeks,
crispy pancetta, herbed butter

SHRIMP BASQUAISE
Sautéed gulf shrimp with Italian plum tomatoes, bell
peppers, garlic and onions with goat cheese and
served with French baguettes

11

CHARCUTERIE BOARD
A variety of imported cured meats & cheeses, grilled
artichokes, stone ground mustard & toasted French
baguettes

VG GF

11

RED PEPPER BIRD
Grilled Otto Farm chicken breast, Applewood bacon,
melted brie, grilled onions, red pepper jelly, baby
spinach on ciabatta

12

REUBEN

15

Corned beef, sauerkraut, swiss cheese, house-made
thousand island served on marbled rye
12

greens

* 610 HOUSE BURGER

GRILLED HALLOUMI & TOMATO SALAD

A mix of Romaine & Kale, sliced beets, cucumbers,
garbanzo beans, Kalamata olives, pepperoncini,
grilled halloumi cheese & cherry tomatoes, served
with our house-made creamy Greek Vinaigrette

12

MICHIGAN APPLE CHERRY CHICKEN SALAD
A blend of lettuces with grilled Otto Farm chicken
breast, sliced Granny & Gala apples, Michigan
sun-dried cherries, glazed walnuts, shaved gouda
served with an Apple Balsamic Vinaigrette

House burger blend, topped with Applewood bacon,
blueberry-jalapeno jam, melted brie & arugula

14

* BUILD YOUR OWN BURGER

Lettuce, tomato, grilled onion, pickles, jalapeno,
sautéed mushrooms, blue cheese, smoked cheddar,
smoked gouda, Swiss or American
12
Add Applewood bacon or sliced avocado
1.00

13

SALMON BLT
Grilled Atlantic Salmon, Applewood bacon, lettuce,
tomato & pesto aioli on grilled ciabatta

CLASSIC CAESAR
Torn leaves of Romaine lettuce, shaved parmesan cheese
& ciabatta croutons, tossed in our house-made Caesar
dressing

12

FISH & CHIPS

9

With chicken 13
With salmon 16

Michigan brew hand-battered Atlantic Cod, served
with wedged French fries, kale slaw served with
stone-ground mustard remoulade

15

* GRILLED STEAK SALAD
GF

SOUP / HOUSE SALAD
Cup 7 Bowl 9

8 oz. sirloin steak grilled to order, served on a bed of
seasonal greens, grilled sweet corn, roasted red and
poblano peppers, grilled cherry tomatoes, queso
blanco, pickled onions, and house-made creamy
avocado dressing

15

VG GF

RELISH SUMMER SALAD

Crisp Boston bibb lettuce, grapefruit avocado, poppy
seed dressing & slivered almonds

13

Cup

SOUP
3 Bowl 5
GF - Gluten Free

VG - Vegetarian

NOTICE: *Can be cooked to order or served under cooked. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness
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