
H A R B O R T O W N

K I T C H E N  C O L L E C T I V E
A N D  C A B A N A  B A R



Heirloom
choice of grain or salad

add chicken  $5     add shrimp  $7

bowls

citrus garden   $12
pepitas, orange, red onion, edamame, cucumber,

feta, green goddess dressing

southwest   $13
black beans, tomato, sweet corn, avocado, pepper jack,

tortilla chips, ranch

mediterranean   $14
feta, tomato, kalamata olives, red onion, cucumber,

garlic dip, greek dressing

roasted beet   $12.50
gold & red beets, orange, pepitas, feta, red onion,

balsamic vinaigrette
 

aloha   $13
mango, jalapeno, avocado, cilantro, green onion,

spicy mango vinaigrette

thai cashew   $14.50
cucumber, shredded carrots, crushed cashew,

green onions, edamame, spicy peanut dressing

michigan berry   $15
red onion, blueberry, strawberry, dried cherry, walnuts,

blue cheese, balsamic vinaigrette

caesar   $12
parmesan, panko crumble, creamy caesar dressing

 
bottled water   $3            lemonade   $5            iced tea   $5

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. please inform us of any allergies prior to ordering. 



Wings & BBQ

wings
served with choice of ranch or blue cheese

choice of:
signature dry rub

buffalo sauce
bbq sauce

honey lime sriracha

six wings
$11

twelve wings
$20

BBQ
served with house chips and cole slaw

honey lime smoked chicken   $15
grilled pineapple, red onion, cilantro,

spicy mayo, brioche bun

banh mi pulled pork   $15
bbq sauce, pickled cucumber, carrot,

radish, cilantro, spicy mayo, brioche bun

mac & cheese   $10
white cheddar cavatappi, panko crumble,

smoked gouda

loaded mac & cheese   $14
white cheddar cavatappi, choice of

pulled pork or smoked chicken, panko crumble,
smoked gouda

frozen drinks   $8
n/a or make it boozy

strawberry 
mango

bottled water   $3      lemonade   $5      iced tea   $5



Brandy’s Kitchen
bites

fry basket   $8
brandy’s signature seasoning

add queso  $2

reuben wontons   $12
corned beef, sauerkraut, swiss cheese,

thousand island dressing

mozzarella sticks   $11.50
served with house ranch or marinara

pretzel bites   $8
served with house queso

fried pickles   $11
served with house ranch

chicken tenders   $13
choice of house ranch, buffalo or bbq

add fries   $5

features
served with house chips. upgrade to fries  $3

gluten free bun  $2

brandy’s smash burger   $16
double patty, american cheese, grilled onions,

shredded lettuce, pickle, brandy’s sauce, brioche bun

pastrami sandwich   $17.50
cured pastrami, coleslaw, swiss cheese,
thousand island dressing, grilled rye 

stuffed portobello sandwich   $15.50
portobello, spinach, feta, buffalo mozzarella,

sundried tomato, herbs,
lettuce, roasted garlic aioli, brioche bun

honey garlic chicken sandwich   $16.50
fried chicken breast, honey garlic glaze, havarti,

spicy mayo, pickles

grilled chicken sandwich   $16
grilled chicken breast, lettuce, tomato, onion,

avocado, balsamic glaze

kids
served with house chips. upgrade to fries  $3

grilled cheese  $8
cheeseburger  $10

bottled water   $3            lemonade   $5            iced tea   $5



Fresh Catch

bites
fry basket   $8

with old bay seasoning

ceviche   $13
fresh shrimp, mahi-mahi, watermelon, mango,

citrus, jalapeno, red onion, mint, pita chips

calamari   $15
served with spicy mango sauce & lemon

crispy crab cakes   $20
peppers, onion, celery, panko, old bay remoulade

fried shrimp basket   $13
served with puerto rican tartar sauce & lemon

add fries   $5

features
served with house chips. upgrade to fries $3

lobster roll   $32
cold lobster, mayo, lemon, dill, lettuce

shrimp po’ boy   $17
cole slaw, puerto rican tartar sauce

fresh fish tacos   $17
mahi-mahi, jicama slaw, avocado, queso fresco,

cilantro, lime, on flour tortillas
sub corn tortillas   $2

lobster quesadilla   $27.50
poached lobster, smoked gouda, green onions,

cilantro aioli

fish & chips   $18.50
traditional beer battered haddock, fries,

tartar sauce, lemon, coleslaw

bottled water   $3            lemonade   $5            iced tea   $5  

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. please inform us of any allergies prior to ordering. 



H A R B O R T O W N

Cabana Bar Cocktails  $13
add floater   $4

Brandy’s Painkiller
goslings rum, pineapple juice,

orange juice, coco lopez, nutmeg

Burnt Orange Margarita
tequila, orange juice,

burnt orange simple, lime, triple sec
casamigos blanco   $3
don julio blanco   $5

Spicy Mango Mule
gypsy vodka, mango puree, lime,

jalapeno, ginger beer

Guava Drift
gin, st. germain, guava, lemon,

simple, soda

Strawberry Mojito
coconut rum, strawberry, lime,

simple, mint, soda

Pina Colada
rum, coco lopez, pineapple juice

Blushing Bourbon
bourbon, lemon, orange, pineapple,

brown sugar, simple, bitters, grenadine, soda 

Cucumber Mint Fizz
gin, lime juice, mint, muddled cucumber

Rum Runner
bacardi, goslings, banana liqueur,

blackberry, pineapple

Lavendar Limoncello
limoncello, lavendar simple,

lemon, glitter, soda

Strawberry Smash Mocktail
or make it boozy

muddled strawberries, lemon, mint,
strawberry lemon shrub



Draft Beer
brandy’s lager   7

labatts   5
cheboygan blood orange honey   7

bell’s oberon   7
bell’s two hearted   7
old nation m-43   7
modelo especial   7

short’s local’s amber   7
short’s local’s light   7

smackintosh hard cider   7

Craft   7
founders all day ipa

great lakes edmund fitzgerald
yuengling

Import   6
corona, corona light, pacifico,

stella artois

Domestic   5
michelob ultra, coors light, bud light  

Canned Cocktails   7
high five clean cocktail

long drink - classic or sugar free
high noon - pineapple, black cherry, grapefruit

high noon tequila lime
good boy vodka john daly

Non-Alcoholic   6
athletic run wild, athletic golden dawn,

heineken 0.0, parch spicy pinarita,
parch prickly paloma

Make it a Bucket
choose any 5 bottles or cans

Wine By The Glass
veuve du vernay brut sparkling, france..................
mawby sex brut sparkling rose, mi............................
fleurs de prairie rose, france.........................................
the crossings sauvignon blanc, marlborough.....
candoni family pinot grigio, italy.......................
ferrari carano reserve chardonnay, sonoma......
fisher vineyards unity chardonnay, sonoma.......
prisoner red blend, napa................................................
pike road pinot noir, willamette valley....................
napa cut cabernet, napa.................................................
josh reserve cabernet, north coast...........................

10 | 38
12 | 46
11 | 42
11 | 42
11 | 42
14 | 54
18 | 70
25 | 98
15 | 58
18 | 70
15 | 58



Vodka
deep eddy   8

gypsy   10
tito’s   12

ketel one   13
grey goose   14

Gin
gordon’s   8

tanqueray   10
high five petoskey stone gin   12

gray whale   12
empress 1908 indigo   13

hendricks   14

Tequila
astral blanco   8

casamigos blanco   15
casamigos reposado   17

don julio blanco   18
don julio reposado   20

don julio anejo   21
don julio 1942   45

clase azul reposado   48

Rum
bacardi   8

sailor jerry   8
gosling’s black seal   9

captain morgan   10
bumbu   15

  
Bourbon | Rye

jim beam   9
maker’s mark   10

bulleit bourbon   11
bulleit rye   11

elijah craig small batch   14
woodford reserve   16

basil hayden   16
angel’s envy   18

jefferson’s ocean   22

Whiskey | Scotch
fireball   8

jack daniels   10
jameson   12

crown royal   12
johnnie walker black   14
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