Terrace Inn
Divingy and L sdoying since 1911
2004/2010 Winter Menw

Starfers

Whitefish Chowder— Houserecipe, abuways hearty and delicisus with chunks of Michigan 395 cup 5.95 bowl
whdefish, diced carr ofs, celery, pofate and hamm.

Seup du Jour— Please asle ysur server ab-sut sur Womemade ssup of the day,. 3.95 cup 5.95 bowl
Spinach and. Arficheke Dip with Baguadte Creamy Blend of arfichoke hearts, spinach & 695
aspecial blend of cheeses.
il caught Scallops— pan seared. in whife winefopped wih bread crumbs and 5.95 small 8.95 barge
parmesan cheese
Sabad

Sigmature Terrace Inn Salad— Spring greens mingled with a sweet andfangyy combination  4.95 small 7.95 Carge
of dried Michigan cherries, {da, pinenuts and ripepear.

Garden Salad— Crisp mixed. greens, crunchy julienned corrofs, juicytomatoes wedges,red — 3.95 small 6.95 large
onions and sticed. fresh cucumbeers.

Housemade Dressing. Maple\/inaigr e, CherryVinaigrdfe, Creamy French, Blew Cheese, and Butfermille Ranch.

Enfrees
Entrees (except pasta) are served with seassnalvegetable & choice of pofafe— gqarlicmashed, b-aked, roasted red. skeins, or awgr afin

Chicken Marsalar Scalsppini chvicken breasts sautéed in o delectablemarsala sauce 12.95 smalll 17.95 {ull
wined wih garlic and mushrooms over linguuing.
Suggested Wine= Mark West Pinot Noir

Chicleen Hemingusaw— Savery, yet swsed, sur swn combinafion of Michigan cherrycream 1295 small 17.95 (ull
souce badled gener susty sver sautéed chicken breasts and surrounded
creamy garlic mashed pofafoes garnished widh atruffled mushroom.
Suggpested Wine Giesen Sauvigmon Blanc

Chicken Parmighomar Deliciows marinar a sauce and msggarellamelfed sver breaded 11.95 small 1695 (ut’
saudéed. chicken breakes, served sn abed of Uinguuini.
Suggpested Wine= Monrosss Chiont;

Flat Iron Steake — Tender 8 o4. steale marinaled. and. grilled.ts order and atastymerlot 3ip sauce. 19.95
Sugepested Wine= Kenwosd Merlot



Top Sirlsin Steake— 6 o3. USDA prime cut, grilled and. served with, arosdie of our special herbed buffer. % 13.95
Sugpested Wine= Cline Zinfandel,

Plandeed Whitefish— Michigans Gestl A 6-12 o3 | alee Michigan whitefish, 13.95 smatl 19.95 barge
Cigihtly seasoned wih dill and paprden, b-ordered by duchvess
pofafoes and garnished wih a.6roiled parmesan—topped fomafo.
Baked and served sn a War duw-osd plande.
Suggested Wine= Kendall Jackssn Chardonnay

Lake Michigan Perch = Done your wasy... 6-aked in asavery whifewine and parmesan sauce or 22495
saudéed in atanguy caper lennon cream sauce.
Suggested Wine~ Black Star Farms Chardonnay

L akee Michigan Walleye Done your wasy... 6-aked. in a savory while wine and parmesan sauce 22495
or saufbed in atanguy caper lennon cream sauce.
Suggested Wine= (. St. Jean Char dovinay

Alaskean Kingy Crab-Legs— 1 05- of succulent crab- 21495
Sugpested Wine= Shady L ane Gewsur gir aminer

Pasta Puffanescar Romatomatses, kalamata olives, snions, gparlic amnd arfichokes are sautéed 13495
in olive 06 amid Mama Muccis authentic pasta.

Suggpested Wine~ Joseph Droutvin Bmp&w—\/ﬂ&%

Shrimp Scampi~ Jmﬁ&shrwpa%dwedfmaf&swfeedmgw&@&uﬁer whidewine 14.95 small 19.95 large
and, lemon juice, on
Suggpested Wine FMM@PM@YW

Mama Muccis Portabetla Mushroom Ravisli= served. in your choice of Abfreds or Marinara sauce 4.95
Sugepested Wine= Mablsec Classice, Pinto Final

Risoffe— agrenersus serving of Arborioricemadets order wih chef s choice of meats and/ or 9495
vegyetab-les please asle your server

Sugepested Wine= Ferrari, Caranos Fune Blanc

¥ Consumingyrows or under—cosked meal increasestherisle of {sod G-orne illness.
Gratuity of 187, willb-e added to parties of 8 or more

1549 Glendale Ave. Petoskey, MI 49770
(231) 347-2410

wwwlhederr aceinn.com ind o@helerr aceinn.com



