
Features
SpecialOma’s

by Chef Jason & Culinary Team

March 13 - May 7, 2026 

Takeout Available | 989.652.6627

BREAKFAST SPECIALS | Available Until 2pm
Avocado “Toast” | 14.95
pair with Drylands Sauvignon Blanc
Seasoned smashed avocado, two eggs any style, house smoked feta, 
chopped bacon, pickled onion, blistered cherry tomatoes, and two hash 
brown patties as the toast. 

LUNCH & DINNER SPECIALS
Polynesian Chicken Flatbread | 15.95
pair with Avia Pinot Grigio
Polynesian sauce, crispy chicken, bacon, sausage, onion, four cheese blend, 
topped with green onion garnish.

Elephant Ear Chicken Tostada | 21.95  
pair with Angels Ink Pinot Noir
Chef Izzie’s special creation for the 2026 regional ACF Hot Food Competition
Elephant ear shell, topped with pulled chipotle chicken, a cilantro lime slaw, and cilantro 
microgreens, served with a side of baby street corn.

Funnel Cake Pork Schnitzel with Chili Cheese Fries  | 25.95  
pair with Cepas Cabernet Sauvignon
Chef Jeremiah’s special creation for the 2026 regional ACF Hot Food Competition
Pork schnitzel seasoned and dredged in funnel cake batter and fried. Drizzled with himbeeren 
glaze and spiced powder sugar, and served with roasted poblano queso and Gramma Julia’s 
homemade chili served over fries.

Braised Lamb Shank  | 29.95  
pair with Birds of Prey Aviary, Red Blend
Braised in red wine and veal stock, celeriac mashed potato, grilled broccolini, mounted with 
citrus infused butter.

NOTICE: *Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness. 

DESSERT
Key Lime Pie Cheesecake | 9.95  
pair with Acinum Prosecco
Biscoff graham cracker crust, cheesecake layered with a lime gélee, topped with a 
brûléed lime slice, and whipped cream.


