
$15 kitchen split charge on big plates.

house-made DAILY SOUP 4/6

romaine CAESAR SALAD, shaved Parmesan, garlic 
croutons, house Caesar dressing 5/9

classic HOUSE, cucumbers, tomatoes, 
carrots, onions, Parmesan, croutons  6/10  

the MOUNTAIN WEDGE, tomatoes, cucumbers, 
pickled onions, toasted walnuts, blue cheese, bacon, 
balsamic vinaigrette  7/11 

ADD  SHRIMP 10, SALMON 12, CHICKEN 8, BEEF TIPS 12, TOFU 6  

premium grind THISTLE BURGER*, featuring MI 
raised beef, aged cheddar, LTO, brioche bun 16

plant-based IMPOSSIBLE BURGER, Michigan sharp 
white cheddar, LTO, brioche bun, served with fresh 
fruit 15

open-faced STRIPLOIN SANDWICH*, caramelized 
onions, beef demi-glace, Thistle fries 19

classic REUBEN, Grobel’s corn beef, sauerkraut, 
Swiss, marbled rye, house-made Russian dressing 14

VEGGIE, mushrooms, roasted garlic, pickled onion, 
spinach, balsamic, cheddar, mozzarella 14

MIGHTY MEATY, bacon, ham, pepperoni, mozzarella, 
Parmesan 16

BLUE & BACON, BBQ sauce, chicken, bacon, blue 
cheese, crispy onions, roasted garlic, balsamic 16

TRIPLE CHEESE, mozzarella, provolone, Parmesan 12

toppings:  pepperoni, ham, bacon, chicken, spinach, 
mushrooms, peppers, caramelized onions, tomatoes, 
roasted garlic, feta, $1 each

Flatbread Pizzas

*May be cooked to order: Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness.

Socials

Soup & Salads

Desserts
single scoop MANGO SORBET, berries 6 

Crystal’s signature CARROT CAKE, fresh carrots, 
golden raisins, cream cheese frosting 10

chocolate OBLIVION TORTE, raspberry coulis, 
fresh berries 9

MI APPLE CRUMB, vanilla bean ice cream 10 

  PEAK PERFORMANCE
leaner portion sizes and the recommended balance of proteins, 
starches, and fruits and vegetables

GLUTEN FREE AVAILABLE - ASK YOUR SERVER

soft BAVARIAN PRETZEL BITES, stone-ground 
mustard, croc beer cheese spread 12

smoked WHITEFISH PATE, pickled vegetables, 
crackers, lemon 14  

colossal WING PLATTER, oven roasted, tossed with 
your choice of garlic, Buffalo, BBQ, or naked 18

crispy BRUSSELS SPROUTS, cherrywood 
bacon, pumpkin seeds, balsamic, Parmesan 12

crispy THISTLE FRIES, tossed with grated Asiago 
cheese, truffle oil, & fresh parsley, served with 
roasted garlic aioli 11

Homemade Dressings:  red wine vinaigrette, balsamic vin-
aigrette, Caesar, buttermilk ranch, chunky blue cheese

Big Plates

Handhelds
Sandwiches/burgers come with homemade chips & a 
pickle. Substitute French fries or fruit for $2 or Thistle 
fries for $4. Gluten-free buns available $2.

seared TENDERLOIN TIPS, shiitake and cremini 
mushrooms, garlic whipped potatoes, Cabernet 
demi, Stella blue cheese 34 

St. Helens 12oz Angus NY STRIP*, garlic whipped 
potatoes, gourmet mushrooms, crispy onions, daily 
veg 42

Scottish SALMON, roasted root vegetables, 
Brussels sprouts, miso almond butter 36

sous vide HALF CHICKEN, mustard braising jus, 
lemon thyme risotto, daily veg 27 

SHEPHERD’S PIE, lamb, organic carrots, peas, 
onions, garlic whipped potatoes 24 

plant-based vegetable BOLOGNAISE, tomato sauce, 
gourmet mushrooms, Parmesan, basil, balsamic 23

ADD  SHRIMP 10, SALMON 12, CHICKEN 8, BEEF TIPS 12, TOFU 6


