
 
 

DINNER 
 

Local Farms and Products Featured on our Menu: 
 

Welcome to Frankfort and Thank You for choosing us tonight.  We are proud to 
announce that we have been chosen as a "Steward" by the State of Michigan for 
our ecological approach to doing business as a "Green Hotel".  As part of our 

comitment to the comunity we utilize the following products: William King & Son - 
Whitefish;    Higher Grounds - Organic Fair Trade Coffee;   Sleeping Bear Farms - 

Honey;   TLC Tomatoes - Bibb lettuce, Tomatoes, Herbs;    Norconk Farms - 
Asparagus;    Creation Farms  -  Organic Greens;    Leelanau Cheese Company - 

Cheese;    Glacier Springs Trout Farm - Trout 
 

Wines by the Glass 
 
 

Whites 
 

Betsie Bay Inn Private Label White - Michigan 
   7/$26 

 
Chardonnay, Kendal-Jackson - California 

   7/$26 
 

Chardonnay, High End 
   10/$36 

 
Sauvignon Blanc, Whitehaven - New Zealand 

   7/$26 
 

Pinot Gris, Arcturos Black Star Farms - Michigan 
   7/26 

 
Reisling, Shady Lane - Michigan 

   7/26 
 

Touche' Shady Lane Cellars, Michigan 
   7/$26 

 
Piesporter, Saint Charles - Germany 

   7/$26 
 

Italian White - High End 
   10/33 

 
 
 
 
 



Reds 
 

Betsie Bay Inn Private Label Red - Michigan 
   7/$26 

 
Cabernet Sauvignon, Hahn, California 

   7/$26 
 

Pinot Noir, Joseph Drouhin - France 
   7/26 

 
Merlot, La Noble - France 

   7/$26 
 

Malbec, Chateau Chantel - Argentina 
   7/$26 

 
Shiraz, Faith - Austrailia 

   7/$26 
 
 

Appetizers 
 

Baked Brie 
Wrapped in puff pastry and baked golden brown.  Served with fresh fruit and 

crackers.  9 
 

Veggie Nachos 
Flash fried pita chips topped with tomato, scallions, cilantro, and melted 

Monterey jack cheese.  Served with an artichoke-lemon spread.  9 
 

Sun-Dried Tomato Spread 
Blended with assorted cheeses, fresh oregano, and basil.  Served with Chicago 

flat bread.  6 
 

Geoff's Hotspur Nachos 
Fresh fried tortillas topped with seasoned beef, diced tomatoes, green onion, and 

melted Monterey Jack and Cheddar cheeses.  Served with sour cream and salsa.   
9 
 

Baked Artichoke/Crab Dip 
Artichoke hearts and crab meat, topped with grated parmesan, and bread crumbs.  

Served with char-grilled sourdough bread.  9 
 

Smoked Whitefish Dip 
Blended with fresh dill, thyme, scallions, and Mascarpone cheese.  Presented 

with Carr's water rounds.  9 
 

Fresh Smoked Salmon 
Fresh Atlantic salmon smoked here and served warm.  Presented with a creamy 

horseradish sauce, cornichons, capers, and assorted crackers.  9 
 

Duck Quesadillas 
Pan seared duck breast with cilantro, tomato, assorted peppers and cheeses.  

Served with a mango salsa.  9 
 

Fresh Shucked Bluepoint Oysters 
A half dozen, served raw on the half shell or baked Rockefeller style with 

spinach, Pernod, and breadcrumbs.   P.S. Don't forget our raw bar Friday nights in 
the Hotspur Pub!  9 

 
 

Soups and Salads 
 

Soup of the day  
Ask your server for today's feature!  $3 mug 

 
 
 



Seafood Creole Soup 
Shrimp, scallops, and Andouille sausage.  "Voted Best Soup in Benzie County 

2007"  $5 mug $10 bowl 
 

Leelanau Cold Cherry Soup 
Made with sweet and tart cherries, finished with Kirsch.  $4 mug 

 
Baked French Onion Soup 

duck stock, gruyere, rosemary sourdough crouton.  7 
 

Our House Salad 
Organic greens and  baby romaine presented with your choice of Maytag blue 

cheese, ranch, cherry vinaigrette, or "that Frankfort Hotel Dressing".  Finished 
with spiced walnuts and shredded Parmesan.   9 entree, $3 side 

 
Chilled Haricot Verts and Tomatoes 

Baby organic greens, fresh Mozzarella and basil vinaigrette.  9 
 

Leelanau Bibb 
Local bibb lettuce, fresh berries, cashews, Mandarin oranges, saffron-raspberry 

vinaigrette.  9 
 

Caesar Salad 
Crisp romaine topped with a creamy "no raw egg" Parmesan dressing.  Topped with 

Parmesan, and warm croutons.  Add grilled chicken breast for another three 
dollars.  7 

 
 

Up North Entrees 
 

all entrees are served with a house side salad, homemade bread and butter. 
 

Whitefish by Betsie Bay 
Fresh fillets from Lake Superior,   

You choose how we prepare it for you: 
* Baked with pesto and parmesan 

* Broiled with citrus butter, white wine and lemon. 
* Sauteed in olive oil with a nutty cracker crust.  18 

 
Michigan Lake Perch 

Lightly dusted in seasoned flour then flash fried in peanut oil.  Or try them 
sauteed in a lemon garlic butter for an additional two dollars.   22 

 
Glacier Springs Brook Trout 

Stuffed with applejack bacon, scallions, tomato, lemon, and fresh herbs.  Served 
with a dill veloute and wild rice pilaf.  18 

 
Sauteed Walleye 

Herb-crusted, fire-roasted tomato-spinach ragout, and Asiago grits.  20 
 

Cioppino Pescatora 
Jumbo gulf shrimp, scallops, mussels, Atlantic salmon, and fettuccini, brought 

together with fresh herbs, capers, tomatoes, vodka, and garlic.   24 
 

*The Betsie Bay Filet  
Aged Angus beef tenderloin grilled to your liking, finished with pimiento cheese, 

potato cake, classic Madeira sauce.   26 
 

Baby Back Ribs 
 One half rack of tender pork ribs slow roasted then finished with a Southern 

Comfort-cherry bbq sauce.  Served with roasted baby potatoes and fresh 
vegetable.  19 

 
Gnocchi with Summer Vegetables 

Garden fresh vegetables sauteed with olive oil, fresh herbs and gnocchi.  
Finished with fresh lemon.  17 

 
Chicken Penne Primavera 

Sauteed with fresh vegetables, herbs, penne pasta and cream.  Also available, 
sauteed in olive oil, and finished with white wine.  18 



 
Linguini alla Checca 

Roma tomatoes, basil, garlic, olive oil, and white wine.  16 
 
 

Scottish Entrees 
 

Salmon Dundee 
char-grilled Atlantic salmon, braised red cabbage, orange/cilantro brose, and 

haricot vert.  18 
 

Herb-Seared Lamb Loin 
Marinated with fresh rosemary, sage, thyme, ginger and garlic.  Served with 

mashed sweet potatoes, lamb jus, and a side of mint sauce.   26 
 

Shepherd's Pie 
A hearty blend of roast beef, carrots, peas, pearl onions in a robust beef gravy.  

Topped with mashed potatoes and baked to perfection.  17 
 
 

Sandwiches 
 

*Robby Burns Burger 
Served on a grilled bun with lettuce, tomato, and a pickle spear.   

Your choice of American, Cheddar, or Swiss cheeses.  Served with chips.  9 
 

Perch Sandwich 
Seasoned flour, sesame bun, cornichons and remoulade.  Served with chips.  9 

 
Grilled Chicken 

Melted Monterey Jack, cornichons, and country dijon mustard on a pretzel bun.  
Served with chips.  9 

 
 

Dessert 
 

Creme Brulee   
A favorite of our guests here at the Inn.  We use farm fresh eggs and cream, and 

Madagascar bourbon vanilla beans.    7 
 

Hot Fudge Cream Puff   
A warm cream puff filled with vanilla ice cream and layers of rich and delicious 

hot fudge.  Served with ribbons of strawberry coulis and creme anglaise.  7 
 
 

Beer by the Bottle 
 

Amstel Light  
 

Anchor Steam 
 

Becks 
 

Becks Dark 
 

Bud 
 

Bud Light 
 

Coors 
 

Coors Light 
 

Corona 
 

Corona Light 
 

Dos Equis 



 
Dos Equis Amber 

 
Heineken 

 
Kaliber 

 
Killians 

 
Michelob Light 

 
Michelob Ultra 

 
Mike's Hard Lemonade 

 
Molson Canadian 

 
Rolling Rock 

 
Sam Adams 

 
Sierra Nevada Pale Ale 

 
St. Paul Dark 

 
St. Pauli Girl 

 
Tsing Tao 

 
Woodchuck Cider 

 
 

Beer on Tap 
 

Bass Pale Ale 
 

Bell's Two Hearted Ale 
 

Black and Tan 
 

Bud Light 
 

Guinness Stout 
 

Labatt Blue 
 

Seasonal Draft 
 

*may be cooked to order. 
the consumption of raw or under cooked foods on our menu may increase your 

risk of a food borne illness. 
 


