
B L U E B E R R Y  

L A V E N D E R  M A R T I N I  

petoskey stone gin, blueberry, 

lavender, lemon - 20

spi r i t l ess -  14  

E S P R E S S O  M A R T I N I

ketel one vodka, coffee 

l iqueur, espresso - 17

E A R LY  A R R I VA L  

st. germaine, cranberry, lemon, 

rhubarb bitters, rosé - 18

D A Q U I R I  N O .  5

bacardi 8yr rum, coconut 

rum, hibiscus, l ime - 18

G R A N D  G I M L E T  

hendricks gin, cucumber, l ime - 20

spi r i t l ess -  14

PA PA  R O S S ?I  

don jul io reposado tequi la, 

aperol, agave, l ime - 20

M O N T H LY  F E A T U R E

ask your server about the 

monthly feature - 16

 U P T O W N  C O S M O  

ti to?s handmade vodka, cranberry, 

cointreau, l ime, cava float - 15

S ?M O R E S  M A R T I N I  

marshmallow infused vani l la vodka, 

hampden estate rum, bai leys chocolate, 

kahlua, cream - 23

V I E U X C A R R E ?

high west rendezvous rye, hennessey 

vsop, carpano antica vermouth, 

benedictine, peychauds bitters, 

angostura bitters - 26

O L D  FA S H I O N E D

woodford reserve, bi tters - 17

spi r i t l ess -  13  

PA N T L I N D  PA R A D I S E  

el i jah craig bourbon, 

pineapple, honey, lemon - 18

B O U R B O N  F L I G H T

three bourbon pours: woodinvi l le, i ron 

fish rum cask, and rotating pour - 30

* Consuming raw or undercooked 
meats, poultry, seafood, shellfish, eggs 

or unpasteurized milk may increase 
your risk of foodborne illness. ha ve i t  smok ed t a bl esi de + 5  

C R A F T  C O C K T A I L SS H A R E A B L E S  &  S W E E T S

P  I  Z  Z  E

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

caramelized onions,

local goat cheese, confi t garl ic - 19

P E P P E R O N I

mozzarel la, marinated tomatoes - 18

M A R G H E R I TA

tomato sauce, basil, fresh mozzarella - 18

A P P E T I Z E R S

R O A S T E D  C A U L I F L O W E R

rainbow caul i f lower, jalapeño 

vinaigrette, shaved red onion, 

pickled jalapeño - 17

?K U N PA O ?

L E T T U C E  W R A G  P S

spicy chicken, toasted peanuts, crispy 

rice sticks - 16

M U S H R O O M  B R U S C H E T TA

pebble creek mushroom, brie,

pickled beech mushroom - 18

C H I C K E N  W I N G S

chi l i -garl ic sauce - 18

D I N N E R

A S I A N  C H I C K E N  S A L A D

napa cabbage, cashews, wontons, spicy 

ginger dressing  - 16

W A G Y U  B U R G E R *

Orchard Hi l l  Farms wagyu, 

bacon aiol i , onion marmalade, 

aged white cheddar, fries - 26

B A R  B I T E S

S N A C K  T R A Y

seasoned pretzels, 

house cashews  - 6/8

W H I T E  F I S H  D I P

served with pi ta chips - 14

H U M M U S

served with pi ta chips - 12

D E S S E R T S

S PA N I S H  C H E E S E C A K E

mixed fresh berries, raspberry 

coul is - 14

B A N A N A  C R È M E  B R Û L É E

pecan sandie, bruleed banana - 11

H A L F  D O Z E N  C H O C O L A T E

C H I P  C O O K I E S  -  8



G R O C H E A U  C E L L A R S

P I N O T  N O I R  -  1 4 / 5 6

W illamette Val ley, OR - 2019 

B O N N Y  D O O N  ?L E  C I G A R E  

V O L A N T ? R E D  B L E N D  -  

1 4 / 5 2

Monterey, CA - 2020

S T O L P M A N  V I N E YA R D S

?L A  C U A D R I L L A ? S Y R A H  

B L E N D  -  1 5 / 5 6

Ballard Canyon, CA - 2019

C A T E N A  M A L B E C  

" L A  C O N S U LTA "  -  1 7 / 6 4

La Consulta, Mendoza, AR ? 2021

C H Â T E A U  D E  L A M A R Q U E ,  

B O R D E A U X B L E N D  -  1 5 / 5 6

Haut-Médoc, France - 2012

P O W E R S  C A B E R N E T  

S A U V I G N O N  " C H A M P O U X 

V I N E YA R D "  -  2 1 / 8 0

Horse Heaven Hi l ls, W A - 2020

L A  C O L O M B E R A  

?M O N L E A L E ?,  

B A R B E R A  -  5 6  B T L

Coll i  Tortonesi, I taly - 2021

R I D G E  ?T H R E E  VA L L E Y S ? 

Z I N FA N D E L  -  7 2  B T L

Sonoma County, CA - 2017

P E A Y  V I N E YA R D S  

P I N O T  N O I R  -  9 0  B T L

Sonoma Coast, CA - 2019 

C A Y M U S  C A B E R N E T  

S A U V I G N O N  -  2 4 0  B T L

Napa Val ley, CA - 2020

S  P  A  R  K  L  I  N  G  

M A LV I R A  B I R B E T  -  5 8  B T L

Brachetto Lungo, Roero, IT - NV

V I E T T I  M O S C A T O  

D ?A S T I  -  1 4 / 5 2

Piedmont, IT - 2021 

S O M M A R I VA  

P R O S E C C O  D I  

VA L D O B B I A D E N E  -  1 6 / 6 0

Veneto, IT - NV

M O E T  &  C H A N D O N  

?I M P E R I A L ? B R U T  -  9 0  B T L

Champagne, FR - NV 

V E U V E  C L I C Q U O T  

B R U T  -  1 1 9  B T L

Champagne, FR - NV

R  O  S  É

C A R D W E L L  H I L L S  

E S TA T E  R O S E  -  1 5 / 5 6

W illamette Val ley, OR - 2023 

M A T H I A S S O N  

R O S E  -  5 2  B T L

Napa Val ley, CA - 2022

W  H  I  T  E

E L E N A  W A L C H

P I N O T  G R I G I O  -  1 4 / 5 2

Alto Adige, IT - 2020

B O S  W I N E  ?A L L  T H A T  I S  

G O L D ? R I E S L I N G  -  1 5 / 5 6

Old Mission Peninsula, MI  - 2022

A U N T S F I E L D  ?S I N G L E  

V I N E YA R D ? S A U V I G N O N  

B L A N C  -  1 4 / 5 2

Marlborough, NZ - 2021

D I A T O M  ?M  V I N E YA R D ?

C H A R D O N N A Y  -  1 6 / 6 0

Santa Barbara, CA - 2020 

M E R R Y  E D W A R D S  

S A U V I G N O N  B L A N C  -  8 7  

B T L

Russian River Val ley, CA - 2020 

M A T T H I A S S O N  ?L I N D A  

V I S TA ? C H A R D O N N A Y  -  7 8  

B T L

Napa Val ley, CA - 2021

R  E  D  

W I N E W I N E

* vintages are subject to change



S P I R I T SB E E R  &  S P I R I T S

D R A F T  B E E R

Beers Bel ls Seasonal - 8 

Dark Horse Amber Ale - 8 

Founders Al l  Day - 8 

Perrin Black Ale - 8 

Shorts Local L ight - 8 

Stel la Artois - 8 

Third Nature 3NEIPA - 10 

Unti tled Art Seasonal Seltzer - 8

B O T T L E D  &  C A N N E D  B E E R

Bell?s Two Hearted IPA - 8 

Bud L ight - 7 

Coors L ight - 7 

Michelob Ultra - 7 

Mil ler L i te - 7 

Modelo Especial - 7 

Pux Orchard Brut Cider - 7 

N / A  B E E R

Athletic Brewing Run W ild IPA - 9 

Heinenken 0.0 - 7 

Phoney Negroni - 14

R Y E

Basi l  Hayden Dark Rye - 15

Bul lei t Rye - 11

George Dickle Rye - 10

High West Rendezvous Rye - 16

Rittenhouse Rye - 10

Sazerac Rye - 16

W histle Pig Rye - 22

Woodinvi l le Rye - 12

B O U R B O N

Angel?s Envy - 16

Basi l  Hayden - 15 

Blade & Bow - 15

Buffalo Trace - 12

Bul lei t - 11

Eli jah Craig - 10

Four Roses - 10

Gentleman Jack - 16

I ron Fish Maple Finish - 16

Jack Daniels - 10

Jefferson?s Ocean - 21

Jefferson?s Reserve - 24

Jim Beam - 10

Knob Creek - 13

Maker?s Mark - 11

Maker?s Mark 46 - 15

Old Forester 1870 Original Batch - 13

Old Forester 1897 Botted in Bond - 15

Old Forester 1910 Old Fine W hiskey - 

16

Old Forester 1920 Prohibition Style - 18

Old Forester Statesman - 22

Woodford Double Double Oaked - 67

Woodford Double Oaked - 19

Woodford Reserve - 13

S C O T C H

Balvenie 12 yr - 21

Balvenie 14 yr - 24

Balvenie 21 yr - 70

Dewars W hite - 10

Glenkinchie 12yr - 20

Johnnie Walker Black Label - 15

Johnnie Walker Blue Label - 70

Johnnie Walker Red Label - 10

Laphroaig 10 yr - 16

Macal lan 12 yr - 21

T E Q U I L A

Casamigos Blanco - 14

Casamigos Reposado - 15 

Casamigos Anejo ? 16 

Clase Azul Reposado - 57

Corazon Blanco ? 12 

Don Jul io Blanco - 16

Don Jul io Reposado - 17

Don Jul io Anejo - 18

Don Jul io 1942 Extra Anejo - 54

Don Jul io 70 Cristal ino - 18

Don Jul io Rosado - 25

Don Jul io Alma Miel - 38

House Infused Jalapeno 

Espolon Reposado -13 

Patron Si lver - 16

G I N

Beefeater - 11

Bombay Sapphire - 11

Hendricks - 12

Long Road Sovereign - 12

Roku ? 10

Petoskey Stone - 12

Tanqueray - 10

Tanqueray Ten - 15

Tanqueray Sevi l la - 12

L I Q U E U R S  &  A M A R I

Amaro Averna - 10

Amaro Nonino - 17

Aperol - 10

Benedictine DOM - 12

B&B DOM - 13

Campari - 10

Chambord - 14

Cointreau - 14

Disaronno - 12

Drambuie - 14

Fernet Branca - 10

Frangel ico - 10

Grand Marnier - 15

Sambuca - 11

Sambuca Black - 10

C O G N A C  &  B R A N D Y

Christian Brothers - 10

Hennessey VS - 14

Hennessey VSOP - 17

Remi Martin VSOP - 16
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