
Passero Lunch Menu
To Start

$14tomato toast
de stefano buratta + heirloom tomatoes
+ torn basil + good balsamic

$12general tso’s tempura cauliflower
classic sweet and spicy sauce + roasted
peanuts + sesame crunch

$14tuna tartar
hand smashed avocado + fresh made lime
tortilla chips

$12whipped ricotta
sea salt ciabatta + wildflower honey +
candied black walnut + rosemary + bee
pollen

$11fire roasted calabrian brussels
sprouts
crispy bacon + local honey + calabrian
chile + parmesan

salads

$12.5loretta’s chopped salad
avocado + garbanzo beans + sweety drop
peppers + carrots + scallions + bacon +
gorgonzola + crunchy spaghetti + zesty
vinaigrette

$13michigan peach + goat cheese salad
mick klug peaches + spring greens + goat
cheese + smoked walnuts + spiced
pepitas + dried michigan cherries + honey
balsamic
• add cherrywood grilled salmon $5

$15key west shrimp salad
seared garlic shrimp + cherry tomatoes
+ publican bacon + pickled red onion +
avocado + buttermilk herb dressing

$13.5mojo chicken caesar
local romaine + roasted sweet corn +
cherry tomato + butter radish + garlic
croutons + honey chipotle caesar
dressing

Sandwiches + Handhelds

$14baja style fish tacos
crispy fried mahi mahi + ancho lime slaw
+ roasted corn guacamole + salsa verde
+ fresh made tortilla chips

$12buttermilk fried chicken
heaven's honey butter + local maple
syrup + sea salt

$13smoked salmon blt
h. forman smoked salmon + publican
bacon + heirloom tomato + greens +
herb aioli + country sourdough +
shoestring fries

$16our double cheeseburger
slagel farm's beef + classic american
cheese + garlic aioli + red onion + house
pickles + shoestring fries

brick oven fired pizza

$16margherita
fresh mozzarella + bianco tomatoes +
basil + extra virgin olive oil

$17charred pepperoni
ezzo pepperoni + fresh mozzarella +
fresh parmesan + calabrian honey + basil

$17the abe froman
locally made sweet fennel sausage +
caramelized red onion + roasted red 
pepper + fontina + goat cheese

$17shroomin'
locally foraged mushrooms + truffle
cream + fontina cheese + arugula +
lemon

pastas and entrées

$16fusilli vodka
classic pink sauce + calabrian chile +
fresh ricotta + fresh chives

$18pappardelle napoletana
braised short rib + local fennel sausage
ragu + grana padano

$17smoked chicken cavatelli
parmesan poblano cream + sweet corn +
summer basil

$17our chicken parm
pasture raised chicken + housemade
mozzarella + pomodoro sauce + fusilli
vodka


