
C O N F I T  T O M A T O  B R U S C H E T T A
TOMATOES, ONION, GARLIC, PARMIGIANO, BASIL,
BALSAMIC , OLIVE OIL, TOASTED CIABATTA . 13

S M O K E D  S A L M O N  T A R T A R E
SMOKED SALMON, CAPERS, RED ONION, LEMON
& DILL SAUCE.  SERVED WITH CROSTINI. 17 

S W I S S  D I P
CREAM CHEESE, SWISS CHEESE, BACON, GREEN
ONIONS.  SERVED WITH CORN CHIPS. 14    GF

S M O K E D  W H I T E F I S H  S P R E A D

MICHIGAN WHITEFISH, CREAM CHEESE, DILL,
CAPERS, ONION JAM, BREAD & CRACKERS. 16B A V A R I A N  P R E T Z E L S

SOFT PRETZELS, HONEY MUSTARD, WARM BEER
CHEESE. 12

B A K E D  B R I E

S T U F F E D  M U S H R O O M S

MUSHROOMS, CREAM CHEESE, SPINACH,
ARTICHOKES, PARMESAN, BREADCRUMBS. 15  GF

DOUBLE CREAM BRIE, HONEY, RASPBERRY JAM,
CANDIED ALMONDS. SERVED WITH CIABATTA. 19

APPs & SHAREABLEs
G F  B R E A D  + 2

REGIONAL CHARCUTERIE $28

P R O S C I U T T O  T A S T I N G
PROSCIUTTO DI PARMA, JAMON SERRANO,  SPECK, PROSCIUTTO COTTO,
CORNICHONS, CASTELVETRANO OLIVES.

S P A N I S H  M E Z C L A R
JAMON SERRANO, CHORIZO, CAMPO DE MONTALBAN, MEDITERRANEAN
OLIVES, MARCONA ALMONDS, FETA STUFFED PEPPERS, FIG JAM.

P R O S T  F A V O R I T E S  B O A R D
PROSCIUTTO DI PARMA, SPIANATA PICCANTE, SUMMER SAUSAGE, LE
ROULE, SMOKED GOUDA, TUSCAN HERB FONTAL, CASTELVETRANO OLIVES,
BALSAMIC ONION JAM.

I T A L I A N  S P E C I A L T Y
PROSCIUTTO DI PARMA, PARMIGIANO REGGIANO,  SALAMI, MORTADELLA, ,
CASTELVETRANO OLIVES, GIARDINIERA.

G E R M A N  H E R I T A G E
KERN’S PISTACHIO JAGDWURST & SUMMER SAUSAGE, SPECK, WILLI’S LIVER
AND BACON PÂTÉ, BUTTERKÄSE CHEESE, HOUSE CARAWAY SEED & BEER
MUSTARD, SAUERKRAUT, BREAD & BUTTER PICKLES.

F A R M H O U S E  C H E E S E  B O A R D
A SELECTION OF TWO SOFT CHEESES, THREE HARD CHEESES, HONEY,
GERMAN ROASTED ALMONDS, BALSAMIC ONION JAM , FIG JAM.

ADD TWO FROM THE ACCOMPANIMENTSPICK THREE OR SIX FROM THE CHARCUTERIE & CHEESE SECTION

STEP 1

Mediterranean Olives

Castelvetrano Olives

Giardiniera

Bread & Butter Pickles

Cornichons

Honey

Caraway & Beer Mustard

Sauerkraut

Fig Jam 

balsamic onion jam

Raspberry Preserves

German Roasted Almonds*

marcona almonds +1

feta stuffed peppers +2

A c c o m p a n i m e n t s

Prosciutto Di Parma, Italy

Jamon Serrano, Spain

Speck, ITaly

Prosciutto Cotto, Italy

SpiAnata PicCante, Italy

Dry Italian Salami, USA

Mortadella, Italy

Chorizo, Spain

Kern’s Summer Sausage*

kern’s pistachio jagdwurst*

willi’s liver and bacon Pâté* 

*LOCALLY MADE in frankenmuth

C H A R C U T E R I E S O F T  C H E E S E S

Le RoulÉ Garlic & Herb, France

Mozzarella Di Bufala, Connecticut

ST Rocco triple creme brie, MICHigan

Burrata, Connecticut +6

Campo de Montalban, Spain

Parmigiano Reggiano, DOP, Italy

Tuscan Herb Fontal, Wisconsin

Butterkäse, WISCONSIN

Smoked Gouda, Netherlands

Cranberry Cheddar, Wisconsin

H A R D  C H E E S E S

Est. 2014 frankenmuth, MI

2022 Bay city, mi

 ALL BOARDS WILL BE SERVED WITH BREAD AND CRACKERS 22 / 32

GF BREAD AVAILABLE UPON REQUEST +2 STEP 1

BUILD YOUR OWN BOARd



576 s. Main St. Frankenmuth, MI 48734

ROMAINE, CRUMBLED BLUE CHEESE,  BACON, RED ONION, CHERRY
TOMATOES,  HOUSEMADE BLUE CHEESE DRESSING. 13.     GF

C H O P P E D  W E D G E

C A E S A R  
ROMAINE,  HOUSEMADE CAESAR DRESSING, GARLIC-HERB CROUTONS,
PARMESAN CHEESE. 11

R O A S T E D  B E E T  S A L A D
MAPLE ROASTED BEETS, ARUGULA, MAPLE DIJON VINAIGRETTE, GOAT CHEESE,
TOASTED WALNUTS.  13

BACON+3 CHICKEN+6 SMOKED SALMON+7

Salad

GF: WE PROUDLY PROVIDE GLUTEN FRIENDLY OPTIONS. OUR GLUTEN
FRIENDLY OPTIONS ARE PREPARED IN A COMMON KITCHEN. CROSS-

CONTACT WITH OTHER GLUTEN ITEMS IS POSSIBLE. 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE

ILLNESS
ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE RAW OR COOKED

TO ORDER

H A P P Y  H O U R  
M O N D A Y -  F R I D A Y  2 - 5

A L L  D A Y  S U N D A Y !

W E  C A T E R  &  D E L I V E R
W W W . P R O S T W I N E B A R . C O M

Add ons $7

TOMATO SAUCE, GARLIC, BASIL, FRESH MOZZARELLA, PARMIGIANO.  19
G n o c c h i   P o m o r d o r o

C l a s s i c  B o l o g o n e s e
BEEF, VEAL, PORK, MIREPOIX, TOMATO, CREAM, GARLIC, THYME,
PAPPARDELLE, PARMIGIANO, PARSLEY.  22

B u t t e r n u t  S q u a s h  r a v i o l i
BUTTERNUT SQUASH RAVIOLI, BROWNED BUTTER, PARMIGIANO,  CHARD,
TOASTED WALNUTS.    20  

S w i s s  c h a r d  a n d  r a d i s h e s

h O N E Y  G L A Z E D  C A R R O T S  

M a s h e d  P o t a t o e s  

SUBSTITUTE GLUTEN FREE PASTA +2

CHICKEN+6 BACON +3

pasta

 BACON +3 CHICKEN +6  
GLUTEN FREE: WRAP/HOAGIE/BURGER BUN +2

SERVED WITH CHIPS OR SIDE SALAD. POTATO WEDGES +2

Handhelds entrees

SERVED WITH CIABATTA BREAD
GF BREAD +2

soup

P O R C H E T T A  S L A W
THIN SLICED HOUSE MADE PORCHETTA, ARUGULA, GREMOLATA SLAW.
SERVED ON A HOAGIE ROLL.  17

F R E N C H  D I P
HOUSE MADE ROAST BEEF, CARAMELIZED ONIONS, PROVOLONE, JUS ON
SIDE, SERVED ON A HOAGIE ROLL. 22  HORSERADISH SAUCE UPON REQUEST

T U R K E Y  C L U B
LOCALLY RAISED MICHIGAN TURKEY, BACON, SPRING LETTUCE,
PROVOLONE, TOMATOES, SPICY MAYO. SERVED ON TOASTED BREAD. 18

S M A S H  B U R G E R
TWO GRASS FED BEEF PATTIES, CHEDDAR, TOMATO, ONION, LETTUCE,
BURGER SAUCE. SERVED WITH POTATO WEDGES. 19

R I S O T T O  &  S C A L L O P S
U-10 SCALLOPS, BUTTERNUT SQUASH RISOTTO, FRIED SAGE, PARMIGIANO,
HERB OIL. 48  GF

H O U S E  M A D E  P O R C H E T T A
7OZ PORCHETTA STEAK, MASHED POTATOES, SAUTEED RADISH & CHARD,
TOMATO CREAM SAUCE. 29    GF

B R A I S E D  S H O R T  R I B
BEEF SHORT RIB, RED WINE GRAVY, MASHED POTATOES, HONEY
ROASTED CARROTS. 44  GF

ARBORIO RICE, BUTTERNUT SQUASH, BACON, FRIED SAGE,
PARMIGIANO, 19    GF 

B U T T E R N U T  S Q U A S H  R I S O T T O

F R E N C H  O N I O N
HOUSE MADE FRENCH ONION SOUP,  CROUTONS, PROVOLONE, PARSLEY.  14

S O U P  O F  T H E  D A Y
ROTATING OFFERING . ASK YOUR SERVER!  10


