
 

LUNCH 
 

Local Farms and Products Features on our Menu: 
 

Welcome to Frankfort and Thank You for choosing us today.  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 commitment to the community we utilize 
the following products;  Higher Grounds- Organic Fair Trade Coffee;  
Sleeping Bear Farms - Honey;  TLC Tomatoes - Bibb Lettuce, Tomatoes, 

Herbs;  Norconk Farms - Asparagus  Leelanau Cheese Company - 
Cheese;   William King & Son - Whitefish. 

 
Served from 11:00am to 3:00pm 

 
 

Soups and Salads 
 

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 

A robust beef stock with three different types of onions!  Topped with 
Gruyere and Asiago cheeses then baked golden brown.  6 

 
Soup of the Day 

Made fresh daily, ask your server for today's feature.  3 mug, 6 bowl 
 

Leelanau Bibb 
Local bibb lettuce, fresh berries, cashews, Mandarin oranges, 

saffron-raspberry vinaigrette.  9 
 

Chilled Haricot Verts and Tomatoes 
Baby organic greens, fresh Mozzarella and basil 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 

 
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 

 
 

Sandwiches and Such 
 

Real Man's Quiche 
a house favorite, something different everyday.  served hot with fresh 

fruit.  8 
 

Ham & Brie Croissant 
Shaved ham, melted brie, on a grilled croissant with whole grain 

mustard/apricot sauce and chips.  8 
 

Crab Salad Tartine 
Crab meat blended with fresh vegetables, topped with tomato and 
melted Swiss cheese on rye.  served open-faced with fresh fruit.  9 

 
Tuna Nicoise Tartine 

Yellowfin tuna, capers, cornichons, olives, fresh herbs.  finished with 
hard boiled egg and radishes on baked baguette with bibb.  8 

 
Perch Sandwich 

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

 
Veggie Wrap 

Tomatoes, cucumbers, baby greens, red onion and Feta cheese all 
wrapped up in a spinach tortilla.  Grilled panini style with a basil aioli 

and served with tabouli.  8 
 

The Grilled Cheese 
Herb Boursin, Cheddar, and Monterey Jack on grilled french bread 

with tomato, baby greens, and  red onion.  Served with fresh raw 
vegetables.  7 

 
Turkey Pita 

Lean shaved turkey, cucumbers, tomatoes, kalamata olives, and 
shredded romaine.  Finished with a creamy parmesan dressing, and 

served with tabouli.  8 
 

Grilled Chicken 
Melted Monterey Jack, cornichons, and country dijon mustard on a 

pretzel bun.  Served with chips.  9 
 

Corned Beef Panini 
Lean corned beef, braised red cabbage, and gruyere cheese.  Grilled 

panini style on rye with chips.  9 
 
 
 
 



*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 

 
Pulled Pork Sandwich 

slow smoked pork shoulder served on a grilled bun with bbq sauce, 
pickle chips and cheddar cheese.  Served with chips.  9 

 
*Can be cooked to order.  The consumption of raw or under cooked 

foods on our menu may increase your risk of a food borne 
illness.Fresh and Healthy!  

 


