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Wings
traditional bone in wings
choice of truffalo or lemon pepper - 16

Crispy Mozzarella Sticks
served with san marzano tomato sauce - 15

Andouille Jalapeno Popper Croquettes
deep fried spheres served with a creamy spicy sauce - 13

Sticky Ribs
covered in a pomegranate char siu barbecue sauce,
drizzled in citrus tahini & a cashew sesame crumble,
garnished with crispy garlic & shallots - 18

Serendipity: Trio of Spreads
mushroom, green curry hummus & caramelized onion,
served with carrots, chips and SILVA naan - 17

Ramen Deviled Eggs
traditional recipe with an asian twist,
garnished with crispy rice noodles & furikake - 14

Mapo Tofu Lettuce Wrap
nutcase vegan sausage, pickled shallots,
cashew sesame crumble tossed in a citrus-basil crema
served on lettuce leaf - 16

SILVA Platter
2 wings, 2 mozzarella sticks, 1 dip, 1 big sticky rib - 23




Warm Roasted Vegetable Salad
brown butter vinaigrette, whipped ricotta,

crispy kale - 14 SILVA soup crock

Little Gem Salad Jacobson’s Cheese Soup - 10
pomegranate  molasses  vinaigrette,

reconstituted cherries, white cheddar, Classic French Onion - 13
roasted sweet potato, candied pepitas - 16

Soup of the Day - 10
SILVA Caesar Salad
crispy chicken thigh, parmesan, fried
shallot, crouton - 17
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Short Rib avocado-nopales smash, white cheddar, cotija,
poblano on toasted sourdough bread - 22

Crispy Chicken brined chicken thigh, blue cheese mascarpone, truffalo,
slow cooked tomato, carrot pickles - 17

Crab Rangoon the classic lobster roll style with scallions,
sweet and sour celery & a sweet chili sauce - 18

Silva Dry Aged Burger* 70z. dry aged beef on a cornmeal tavern bun,
muenster cheese, onion jam & fancy sauce - 19

Fried Mushroom Unbelievable golden oyster mushrooms, yuzu kosho slaw,
citrus-basil crema, and Korean pickles - 18

Caprese Grilled Cheese white cheddar, marinated burrata,
slow cooked tomatoes & nut free pesto sauce - 17




Gobi Makhani sauteed cauliflower,SILVA naan, basmati rice,
cilantro, cashew sesame crumble - 21

Braised Short Rib beef short rib, chili relleno cornbread,
sauteed garlic greens, crispy shallot - 36

Herb Roasted Chicken Breast with crispy potato,
chermoula sauce & roasted tomatoes - 30

West Michigan Provisions Pasta guanciale,
san marzano tomato sauce, pecorino romano - 19

Cobia en Papillote cobia, green lentils,
citrus butter, preserved lemons, fresh herbs - 35

Wagyu Flatiron Steak™ with Pebble Creek mushrooms, potato pave,
roasted carrots and a Szechuan peppercorn-thyme sauce - 55

Shepherd's Pie lamb and veal, carrots, peas, onions,
red wine & sour cream mashed potatoes - 20

Duroc Pork Chop gruyere potato cake, onion jam, pickled mustard seed sauce - 24

Spiced Carrots baby rainbow carrots w curry leaf dukkah - 11
Sauteed Garlic Greens kale & mustard greens roasted with garlic in olive oil - 10
Roasted Cherry Tomatoes roasted on the vine and seasoned to perfection - 12

Pebble Creek Mushrooms locally sourced, sauteed - 14
French Fries SILVA's house seasoned french fries - 8
House Chips fresh fried potato chips SILVA seasoning - 7

J l‘l *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS* A WS
IF YOU HAVE CONCERNS REGARDING FOOD ALLERGIES OR DIETARY RESTRICTIONS, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING




