Republica

BREADS & SPREADS

Beets & Hummus* @ 16

hummus / roasted beets tossed in beet yogurt / dukkah / pita
PBrie&3* @ 19

baked brie / housemade grape compote / roasted peanut puree / toasted
baguette

Pita Bread & Dip ® o9

Warm housemade pita / garlic cheese dip

Red Fish, Blue Fish @ 18

chipotle salmon belly spread / smoked blue fish flake / house-cut creole
chips

FOR THE TABLE

Acorn Farro Barrel @ 2

whiskey & sugar roasted acorn squash / fennel & mushroom farro / goat
cheese

Pork Croquette 18

spiced pork / cranberries / chili & pink lady apple compote / creme fraiche

Flower Roast ® @ 16
whole roasted cauliflower / walnut garlic spread

Platos Potatoes 12
award winning fries / feta /lemon /oregano

Calamari Tacos 19
fried calamari / flour tortilla / tomato / red cabbage/ cheddar cheese /
chipotle aioli

Fig & Bleu Flatbread ® @ 19
cauliflower flatbread / fig preserve / bleu cheese / caramelized red onion

THE MAIN DISH

add mini greek salad $6

Hazelnut Chicken Schnitzel & 29

braised red cabbage / house made grain mustard creme

Ma's Meatloaf 32

our famous meatloaf / mashed potatoes / sauteed brussels & bacon
Mitch's Famous Ribs whole 37 / half 25
Fall of the bone / St. Louis cut. served with fries

Lamb Shank & 38

slowly braised / caramelized root vegetables

Pistachio Salmon 34

pistachio encrusted / wild caught / arugula fennel salad / lemon
vinegarette / parmigiano

Fish & Chips* 25

beer battered wild caught Haddock / fries / slaw

Wild Mushroom Risotto @ ® 26
locally sourced wild mushrooms / burnt butter sage cream

Reel & Tackle MKT
ask your server about our daily fish special

“GLUTEN FREE OPTION AVAILABLE

A MESSAGE FROM US:
Since 2013, Republica has been a true from-scratch
kitchen,focused not just on what tastes good, but
what is good for you.
AIWAYS LOCAL, FRESH & HONEST

GREENS

Republica Chopped Salad 25
grilled chicken / asparagus / grilled corn / dates / walnuts / goat cheese /
bell peppers / red onion / romaine / balsamic vinaigrette

Lexi's Loaded Ceasar & 18
avocado / parmigiano / bacon / tomato / croutons / lemony caesar
dressing

Mitch's Classic Greek & @ 17

romaine / feta / olives / tomatoes /

cucumber / red onion / bell peppers / roasted beets

Family Size -serves 8 to 10- $48

Roasted Beet & Arugula Salad ® ®@ 17
pistachio / red onion / quinoa / bleu cheese / balsamic vinaigrette

Harvest Salad @ & 21
mixed chicory greens / house made granola / red onion / roasted pear /
pomegranate / pumpkin goat cheese / honey-vinegar

) add some protein
chicken 7| wild caught salmon 15 |
beet burger 10

TOMATO FENNEL SOUP @& ®
one size $8

HANDHELDS

Gluten Free bread/Bun $4........add mini greek salad $6......upgrade side $4

Revolution 21
grass-fed beef / smoked gouda / bacon / fried egg / onion ring / arugula /
tomato / spicy mayo. fries

All American 18
grass-fed beef / cheddar / grilled onion / pickle / happy sauce. fries

BBB (basic bbq brisket) 22
braised brisket / house-made bbq / crispy onion ring / grilled onion /
cheddar cheese. coleslaw

Christine 20
Grilled capicola / giardiniera ricotta / hungarian hot pepper / endive / red
onion / toasted ciabatta. fries

Beet Burger ® 2
house made veggie burger / spicy feta / lettuce / tomato / onion. coleslaw

Sweet & Heat Reloaded 20
peacock farms fried chicken/ calabrian hot honey / pickles & slaw. fries

Here's Looking At You, Chick 22

peacock farms Morrocan spiced grilled chicken / preserved lemon
tapenade / pickled onion / harissa yogurt / spinach / toasted ciabbata.
fries

Toasted Cheese & Soup 16
artisan Cheese / bacon / dijonnaise / sourdough. Tomato fennel soup

The Goat 23
pasture-raised lamb shank / grilled onion / goat cheese /sourdough. fries

"Vegeie" Sides $7
onion rings
mashed potatoes

roasted broccolini
with lemon zest & black pepepr

brussels & bacon
caramelized root vegetables
grilled hungarian hot peppers

upgrades $4

“Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness”



Republica

COCKTAILS

smokin' hot* 15

mezcal / Cointreau / lime / hot honey / tajin

sage gimlet* 15

weiss gin / grapefruit / sage

vanilla, ice ice baby* 15

Hawthorne vodka / Licor43 / cranberry / vanilla / ginger

pear shaped lady 15

Republica made pear & ginger infused vodka / Drambuie / honey / cinnamon

mexican cider* 18
Tekiah Reposado tequila / aperol / apple cider / honey
chai-tini* 1s
house-made chai / Woodford reserve / espresso / cream

matcha do about nothing* 5

republica made orange infused bourbon / matcha / lemon / honey

mackinac rum runner 14

Mackinac island rum / brown sugar butter batter / served hot

the newest fashion 14

Bulleit bourbon / sweet vermouth / luxardo cherries / orange/walnut bitters

*can be made NA with zero proof spirits

ROTATING BEER LIST

PLEASE REFER TO OUR CHALKBOARD OR ASK
YOUR SERVER ABOUT CURRENT OFFERINGS

ToY the lkudsg

Fish & Chips 10 Grilled Cheese & Fries &

Grass Fed Burger & Pasta Marinara 10

Fries 10 cheese +1 Buttered Noodles

Peacock Farms Amish Hite 7 S92

chicken & Fries cried or ' o

Fried 10 Kids Veggie Sides
broccoli 4

Salmon & fries 15

bubbly

white/rose

=

I'c

ZERO PROOF

WINE

Vallformosa Mistinguett Cava
bright and fresh with notes of apple. Clean crisp finish.
Catalonia, Spain

Blackstar Farms Sparkling Rose

Pinot Noir
strawberry & rip cherry notes with bright acidity. fresh, dry &

refreshing.
Leelanau Peninsula, Ml

10 39

12 46

Skouras Zoe Rosé

Vibrant and clear on the nose, with aromas of ripe cherries, raspberries,

and rose petal notes. 12 46
Peloponnese, Greece

Stolpman Uni Chardonnay Blend
unfiltered chardonnay & roussanne blend. crisp notes of pineapple, white

flowers, pear & tangerine 17 65
Santa Barbara, CA

J. Lohr Reisling

(lean peach, apricot & fig aromas with mild effervescence
Monterey, CA

Crossings Sauvignon Blanc
floral notes, tropical fruits, and ditrus.

bright and fresh with a mineral finish

Marlborough, New 'Zea/an.d

Stemmari Grillo

tropical notes of mango, papaya & jasmine. slightly dry & refreshingly crisp.
Sicilia DOC, italy

10 39

N 42

10 39

The Stump Jump Cabernet
Sauvignon 13 51

gar?berhry notes, hints of cedar & dry herbs. soft tannins. medium-to-full bodied with
ry finis
MycLaren Vale, Australia

Delas Cote du Rhone

Syrah-driven aromas or fruit, violet and licorice. Fine tannins with fresh finish.
Ardeche Region, France

Valravn Zinfandel 15 58

Aromas of dark cherrx, boysenberry & black raspberry. Notes of cocoa & black pepper
Santa Barbara, C

Cooper Hill Pinot Noir

Complex oak spices and rich, plummy flavors mingle beautifully - Fresh, fruity
Willamette Valley, OR

Ruta 22 Malbec

blackberries & plums. smooth notes of mocha coffee
Mendoza, Argentina

12 46

16 60

N 42

house wine S5
Red/white

Spiced Dirty Soda wkeordie

coke/coconut/cream/cinnamon 10

Cranberry Vanilla Mule 12

The Green Drink wawmter/ Jalepeno / lime / sparkling
water 12

Fresh Squeezed Lemonadae i
Sparkling 7

Root Beer (traditional or
Espresso) Northwoods Soda, Williamsburg 5
Po P coke/diet coke/sprite/ginger ale/orange 4
Fresh brewed Iced Tea 4
Bottled Sparkling Water ¢

French Press Coffee rins Coffee, Ortonville, Mi
Small 7 Large 10

Herbal Hot Tea s



