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Why Knot Wings cr
Slow Roasted, Flash Fried Drums and Flats, Tossed in:
Buffalo » Barbecue * Jamaican Jerk « Sweet Chili » Honey-Garlic 17

Pretzel Knots
Flash Fried and Tossed in Kosher Salt with
Beer Cheese Dipping Sauce 14

Whitefish & Cherry Salsa Dip GF (sub Torilla Chips)
Chilled Smoked Whitefish and Cream Cheese Blend
with Cherry Republic Cherry Salsa and Pita Chips 19

Wagyu Denver Steak Bites* GF (sub Tortilla Chips)
Sliced Steak drizzled with Zip Sauce, Grilled Pita and
Creamy Horseradish Sauce 23

Buffalo Shrimp

Fried Corkscrew Shrimp, Topped with Bleu Cheese
Crumbles, Green Onion and Buffalo Sauce 20

Artichoke-Spinach Dip GF (sub Tortilla Chips)
Creamy Bake, Served in a Cast Iron Skillet with
Pita Chips 16

soup - salad

Knot's Seafood Chowder
Shrimp, Clams and Crab 10

Soup Du Jour
Made almost Daily 8

Blackened Salmon Salad* cr

Arfisan Greens, Tomato, Cucumber, Dried Cherries,
Red Onion, Walnuts, Crumbled Bleu Cheese and
Raspberry Vinaigrette 22

The Wedge cr
Baby Romaine with Smoked Bacon, Cherry Tomato,
Crumbled Blue Cheese and Balsamic Reduction 17

Boathouse Salad Gr (omit croutons)
Fresh Greens, Tomato, Cucumber, Onion and Croutons
Entrée 12 « Side 8

Caesar GF (Omit Croutons)
Baby Romaine, Shaved Parmesan and Croutons
Entrée 12 | Side 8

Tops - Chicken 8 ¢ Salmon 10 ¢ Shrimp 12 « Wagyu 16

Tres Mares Ceviche crF
Whitefish, Shrimp and Krab with Tomato, Cilantro, Onion
with Corn Chip 14

sandwich

All Sandwiches are Served with Kettle Chips and Pickle Spear
Fries or Onion Rings May be Substituted for 5

Knot Burger*
Craft Beef Patty on a Brioche Bun with Lettuce,
Tomato, Onion and Choice of Cheese 17

Pulled Pork
Slow-Roasted, topped with BBQ Sauce on a Brioche Bun
with Creamy Coleslaw 17

The Michigander
Beer Battered Fish on a Brioche Bun topped with Lettuce,

Tomato, Onion with Tartar Sauce and Coleslaw
Cod 14 e+ Pike-Perch 17 « Whitefish 20

Cherry Chicken Salad Wrap
Chicken, Toasted Almond, Dried Cherry, Capers,
Celery and House-Made Dressing in a Tomato Tortilla 15

Chickenwich
Girilled or Fried on a Brioche Bun with Lettuce,
Tomato, Onion and Herbed Mayo 17

OMG BLT

Roasted Pork Belly, Lettuce, Tomato and
Sundried-Tomato Aioli on Herbed Focaccia 17

Taco Truck GF (sub Comn Tortilla)

on Flour Tortilla with Corn Chip choose three, mix or match 21
Grilled Whitefish with Lettuce, Cheese, Black Bean
Salsa and Citrus Aioli

Beef Brisket with Cilantro and Onion

Pulled Pork with Coleslaw
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supper

All Entrees are Served a la carte. A Side Salad
may be Added for 6

Knot's Famous Fish Kones
Beer Battered with Fries, Tartar or Cocktail and Coleslaw
Cod 18 ¢ Pike-Perch 24 « Whitefish 29 « Shrimp 32

Baby Back Ribs GF (sub Mashed Potato)
Fall off the Bone Tender with French Fries and Coleslaw
Half Slab 24 < Full Slab 36

Wagyu Denver Sliced Steak - 10 oz. F*
Char-Grilled, Sliced and topped with Zip Sauce
with Mashed Potato, and Seasonal Veg 45

Fried Chicken
Golden-Fried Breast, Drum and Thigh with Mashed Pofato
and Seasonal Vegetable 20

Great Lakes Parmesan Whitefish cr
Broiled with Citrus-Parmesan Sauce, Mashed Potato and
Seasonal Vegetable 33

Rasta Pasta

Pasta Tossed in Cajun Cream, Broccoli,

Sautéed Mushrooms and Peppers 16

Tops - Chicken 8 ¢ Salmon 10 ¢ Shrimp 12 ¢« Wagyu 16

T-Bone Steak—18 oz. c¢*
Char-GCrilled and topped with Zip Sauce
with Mashed Potato, and Seasonal Veg 45

Pan Seared Salmon cF
Lightly Seasoned with Mashed Potato
and Seasonal Vegetable 28

Sto n e— ba ked p | Zza 14 in. Traditional or Thin Artisan Crust or 12 in Gluten Free Crust

with Cheese Blend of Mozzarella, Muenster, Provolone and White Cheddar 20

Additional Items 1.75 Bacon ¢ Banana Pepper ¢ Bell Pepper ¢ Black Olive ® Ham ¢ Mushroom
Onion ¢ Pepperoni ¢ Pineapple * Sausage ¢ Tomato ¢ Extra Cheese

* May Be Cooked to Order. Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness
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Knot Tonight! $.8.3
Join Our Beer Club and Get YOUR Name on Our Ceiling! »Justa bar
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S p e CI a I ty (specialty drinks are double pour cocktails)

Knot Famous Bloody Mary
Choice of House-Infused Vodka: Pickle, Horseradish, Roasted Garlic, or Jalapeno with Bloody Mix and a Snit 12

Knot Punch
Citrus, Orange, Cherry and Raspberry Vodka, Orange and Pineapple Juice with a Splash of Grenadine 12

Leland Blue
Rum, Blue Curacao, Raspberry Purée and Sour Mix 12

Gull Island Iced Tea
Arnold Palmer Meets Jack Sparrow. Vodka, Gin, Rum, Tequila and Triple Sec with Iced Tea and Lemonade 12

Cherry Capital Coke
Admiral Nelson's Cherry Rum and Coke 8

Blossom Cosmo
Valentine Berry Blossom and Lionblood Orange Vodka, Shaken with LWC Blackberry Bubbly Served Chilled Up 15

Ultimate Margatini

Margarita meets Martini, Cantera Negra Anejo, Agavaro Liqueur, Splash of Lime Juice in a Salted Low Ball Glass 15
Leelanau Lemonade

House-Infused Tart Cherry Bounce, Red Truck Orchards Cherry Vinegar and Lemonade 16

Cherry Blossom Mule
Vodka, Ginger Beer, Fresh Lime and Black Cherry Purée 12

Page’s Runner
Light and Dark Rum Blend, Blackberry Brandy, Créme de Banana, Sour Mix and Grenadine 14

Staple Manhattan
Buffalo Trace/Chris Stapleton Traveller Blend Whiskey No. 40 and a Splash of Vanilla Vodka topped with a Cherry 14

Peninsula Paloma
Corazon Blanco, Agavaro Liqueur, Black Cherry Purée, Blood Orange Sour Mix and Soda 14
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Slps White GLS BTL Red GLS BTL

House Chardonnay 8 32 House Merlot 8 32
House Pinot Grigio 8 32 House Cabernet 8 32
House Sauvignon Blanc 8 32 House Pinot Noir 8 32
Leelanau Cellars Chardonnay, Leelanau Pen. 10 40 House Zinfandel 9 36
Mer Soleil R. Chardonnay, Monterey County 13 52 Leelanau Cellars Meritage, Leelanau Pen. 11 44
Black Star Farms “Arcturos” Pinot Rose, OMP 9 36 Elouan Pinot Noir, OR 12 48
Leelanau Cellars “Lakeshore” Riesling, USA 9 36 Terrazas Altos Del Plata Malbec, AR 9 36
Kono Sauvignon Blanc, NZ 10 40 CS Substance Cabernet, WA 12 48
Bowers Harbor Vineyards, Pinot Grigio, Ml 9 36 Conundrum Red Blend, CA 11 44

Aurora Cellars Gewirztraminer, Leelanau, Ml 10 40

Sparkling
LWC Blackberry Bubbly Moscato 7 ¢ House Champagne 6 ¢ Bottle House Champagne 20

Tractor Organic Beverage (Non-Alcoholic, Noncarbonated)
Mango-Peach ¢ Farmer’s Punch ¢ Strawberry-Dragonfruit 5

Beer Large Format In The Can

Rotating Handles - Just Ask ~ (MKT)  Bel’s, Two Hearted -16 oz. Kronenbourg 1664 -16 oz.
Budweiser 4  Big Lake, Amber Ale -16 oz. Labatt Blue -16 oz.

Stella Artois 7 Blue Moon -19.2 oz. Labatt Blue Light -16 oz.

Modelo Especial 7 Bud Light -1é0z. Labatt N.A. -12 oz.

Bells Seasonal (MKT)  Busch Light -16 oz. Lagunitas, Lil Sumpin'Ale -19.2 oz.

N. Belglum VooDoo Ranger Juice Force - | 9 oz.
Old Nation Feature -16 oz.

7

5

5
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Cider * Seltzer * Lemonade  Cheboygan, "B.O.H."-16 oz. ;
Michelob Ultra -16 oz. 5
4

4

7

4

6

9

Coor’s Light -160z.
Ace Pineapple Cider-19.20z. 9  Corona - 24 oz.

French Road “InCider” - 16 oz. 7 Dortmunder “DAB" - 16 oz.

Long Drink Zero Citrus - 19.2 0z. 11 Foster's “Oil Can" - 25.4 oz.
Lucky One Feature - 16 oz. ?  Founder's “All Day" IPA - 19.2 oz.
Mike's Harder Feature - 16 oz. 7 Guinness Pub Draft - 16 oz.
Tandem Cider Feature - 16 0z. 8  Heineken -16 oz.

Uncle John's Feature -16 oz. 8

Miller “High Life” -16 oz.

Miller Lite -16 oz.

Molson Canadian —24 oz.

Palbst Blue Ribbon -16 oz.

Sierra Nevada Pale Ale -16 oz.
3 Floyds “Zombie Dust” -19.2 oz.
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White Claw Feature - 16 oz. 6




