
SOLID GOLD
    Founders Brewing Co., Grand Rapids, MI
Founders’ take on a classic, Solid Gold 
is a drinkable premium lager brewed 
with the highest quality ingredients, 
challenging what a lager can be. ABV 
4.4% .......................................................... 6.00

SOFT PARADE 
 Shorts Brewing Co., Bellaire, MI
Short’s Flagship Fruit Rye Ale brewed 
with rye fl akes and loaded with pureed 
strawberries, blueberries, raspberries and 
blackberries.  
ABV 7.5% .................................................. 7.00

IMPERIAL APPLE
Blake’s Hard Cider Co., Armada, MI

Unique blend of apple varietals, this 
Imperial hard cider offers balanced 
sweetness and contains no artifi cial fl avors, 
colors, or sweeteners.  ABV 8.0% ............. 6.00

TWO-HEARTED ALE
Bell’s Brewery, Kalamazoo, MI

American malts and enormous hop 
additions give this legendary Bell’s IPA a 
crisp fi nish and incredible fl oral hop aroma.  
ABV 7.0%................................................... 6.00

‘THE POET’ OATMEAL STOUT
New Holland Brewing, Holland, MI

Oats bring a creaminess and soft mouth-feel 
to rich, roasty malt character. Subtle hints of 
coffee and chocolate. ABV 5.2%.............. 6.00 

SALTED CARAMEL PORTER
     Pigeon Hill Brewing, Muskegon, MI
What starts as a traditional porter takes a 
turn once caramel and salt are added to 
this brew. The use of chocolate malt even 
gives it fl avors of chocolate that reminds 
you of a piece of candy. ABV 6.0% ..... 6.00
   Add a shot of chilled espresso...1.95 

PEACH PARTY
   Blake’s Hard Cider Co, Armada, MI
Get ready to groove with the goodness of sweet 
peach, bold blackberry, and mellow apple. It’s all 
peach and love at this party. ABV 6.5% ...........6.00

DIABOLICAL
   North Peak Brewing Co., MI
Has hops from nose to tail. This IPA is unfi ltered 
and dry-hopped with Michigan grown Chinook 
and Cascade hops. ABV 6.66% ........................6.00

LIGHT HEARTED
   Bell’s Brewery, Kalamazoo, MI
All the benefi ts of a light beer, with the fl avor and 
quality you would expect from Bell’s. 
ABV 3.7% .........................................................6.00

LAGER OF THE LAKES
   Bell’s Brewery, Kalamazoo, MI
Offers a fi rm malt with herbal hop bitterness. 
ABV 5.0% .........................................................6.00

LOCAL’S LIGHT
   Short’s Brewing Company, Bellaire, MI
Crisp and clean and has a subtle malt quality. Flavors 
of grass and sweet corn are complemented by the scent 
of mild noble hops. ABV 5.2% ............................6.00

WHIRLED TART P-O-G
 Old Nation Brewing Co., Williamston, MI

Tart. Fruity. Aromatic. A beer whirled with succulently 
sweet and tart passionfruit, orange, and guava fl avor. 
Whirled Tart P-O-G strikes a delicious balance of tart 
fruit fl avor that will tease your taste buds. 
ABV 5.2% .........................................................6.00

Michigan    B E E R S

Michigan Draughts
SpiritS   m e n u

 Draught Sampler Try any 4 draughts...8.00
Single sample...2.00

Ask about our rotating seasonal draughts!
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RED
Oma's Cherry Vodka, champagne, lime

juice, and edible gold glitter. Effervescent,
sweet and tart, sophisticated.

 ORANGE
 Fighting Cock Bourbon, Aperol, house-

made brown sugar syrup, orange juice, and
edible gold glitter. A bold spin on an old-

fashioned with notes of sweet orange fruit
and bitter orange rind.

YELLOW
99 Bananas, Bacardi coconut rum, banana and
coconut syrups, blended with yogurt powder

and half and half. Tropical and creamy. 

Flor de Caña light rum, P31, St. Germain,
pineapple juice, and lime juice garnished with
nutmeg and cinnamon. Herbal and aromatic,

with subtle notes of tart green apple.
 BLUE

Vodka, monk fruit liqueur, blue curacao, and
lemonade. Light and sweet, the perfect

summer refresher.
 
 PURPLE

Empress Indigo Gin and dry vermouth. This
classic gin martini is infused with butterfly pea
flower, giving the drink its enticing purple hue.

 

GREEN

PRIDE MENU

$9.00 
Charitable caveat goes here????

Warning: this drink will instantly transport
you to a tropical beach.
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Wine Selections
Red
ALIAS MERLOT

California
Juicy notes of raspberry, cassis, and watermelon. A kiss of vanilla 
and a touch of bay leaf create this no fuss, straight to the point, 
easy drinking Merlot. Glass 7.50 | Bottle 23.00

ALIAS CABERNET SAUVIGNON
California

Aromas of cherry custard, chocolate and delicate spice with 
a silky, dry-yet-fruity medium-to-full body and a roasted 
beet, vanilla cream, and dark berry fi nish. 
Glass 7.50 | Bottle 23.00

ANGEL’S INK PINOT NOIR 
Central Coast, California

Rich, round and supple in texture - this fruit-forward pinot has 
an integrated oak presence, it delights the palate with a crush of 
berry and a vanilla-backed juiciness. Glass 11.00 | Bottle 33.00

Blush
INNOCENT BYSTANDER PINK MOSCATO

Victoria, Australia
Aromas of cotton candy, sherbet, pink grapefruit 
and mandarin with an undertone of toffee apple. Flavors of 
rose water, toffee apple and rhubarb crumble. Finishes with 
a spritzy fi zz of fresh pear and raspberry characters. 

Bottle 26.00 | CANNOT BE SAMPLED

White
BOWERS HARBOR VINEYARD 
PINOT GRIGIO

Traverse City, Michigan
The aromas in this wine reveal citrus and tropical fruits 
with subtle white fl ower nuances. Glass 10.00 | Bottle 30.00

DABLON CHARDONNAY
Baroda, Michigan

Aromas of coconut cream pie on the nose lead to well 
integrated oak on the palate with notes of toasted bread, 
citrus and a hint of almond on the smooth fi nish. 
Glass 8.00 | Bottle 24.00

TWIN VINES VINHO VERDE
Portugal

Fresh, tropical fruits, lemon and lime, with a slight 
spritz and zesty, refreshing acidity. 
Glass 7.50 | Bottle 23.00
OAK GROVE SAUVIGNON BLANC 

California
Ripe grapefruit, the fl avors of fi g, melon and spiced orange 
unfold in an understated manner. 
Glass 8.00 | Bottle 24.00

Wine Samples
*Try any of our wines for 1.50

Hot & Spirited

BREVE MARTINI
Vodka, Coffee Liqueur, Irish 
cream & espresso ...............8.00

COSMOPOLITAN
Vodka, lime, orange liqueur 
& cranberry juice ...............8.00

ESPRESSO MARTINI
Vodka, coffee liqueur 
and espresso .......................8.00

MOCHATINI
Vodka, dark Crème De Cocoa 
& espresso .............................8.00

Add caramel, raspberry, strawberry
 cherry or peanut butter  ....................1.09 

NITRO MARTINI 
Vodka, Kahlua 
and nitro coffee ..................8.00

STRAITS VODKA 
or GIN MARTINI ..........10.00
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COCKTAILS

Old Miami
Gin, fresh squeezed lemon juice, simple syrup and soda

10.00

Gold Dollar
Bourbon or rye whiskey, Cointreau, sweet vermouth 

and fresh squeezed lemon juice.
10.00 

The Sanctuary
Bourbon or rye whiskey, sweet vermouth, Angostura bitters. 

Served ‘up’ or ‘on the rocks’.
10.00

St. Andrews  
Vodka, Cointreau, fresh squeezed lime juice and cranberry juice.

10.00

Chin Tiki
Light rum, fresh squeezed lime juice and simple syrup. 

10.00



ALMOND MOCHA COFFEE 
Amaretto, dark Crème De Cocoa and coffee, 
topped with whipped cream......................... 8.00

AUNT FRANNY’S COFFEE 
Frangelico and coffee blend of your choice,  
topped with whipped cream......................... 8.00

BUTTERBEER 
Bourbon whiskey, hot cider, butterscotch and 
ginger beer. .................................................. 8.00

CHOCOLATE BUTTERSCOTCH LATTE 
Butterscotch schnapps, dark Crème De Cocoa,  
espresso and steamed milk........................... 8.00

DRUNKEN PUMPKIN LATTE 
Frangelico, chai mix and hazelnut syrup with 
steamed milk................................................ 8.00

GAELIC IRISH COFFEE 
Irish whiskey, Irish cream and coffee, topped 
with whipped cream..................................... 8.00

HONEYED APPLE CIDER 
Honey whiskey with apple cider. .................. 8.00

HOT TODDY 
Honey whiskey, Earl Grey black tea  
and lemon..................................................... 8.00 

IRISH CREAM BUTTERSCOTCH LATTE 
Butterscotch schnapps, Irish cream,  
espresso and steamed milk........................... 8.00

SPANISH COFFEE 
Brandy, coffee liqueur and coffee, topped  
with whipped cream..................................... 8.00

BROWN BETTY 
Brown sugar bourbon,  
and hot apple cider....................................... 9.00

JOHNNY APPLESKEY 
BBQ whiskey, and hot apple cider................ 9.00

 

Hot & SpiritedFrozen Blended Drinks
BOOZY COFFEE SHAKE 
Give your favorite coffee shake from our beverage  
menu some spirit! Ask your server for liquor 
recommendations............................................. 9.00

STRAWBERRY SHORTCAKE 
Vodka, Amaretto & strawberry syrup.

DREAMSICLE 
Orange liqueur, vodka & orange syrup.

COLD CHAI RUSSIAN 
Vodka, coffee liqueur, chai tea 
& hazelnut syrup.

RASPBERRY CHOCOLATE BLIZZARD 
Vodka, coffee liqueur & raspberry syrup.

GRASSHOPPER 
White Crème De Cocoa, vodka & mint syrup.

BANANA BOAT 
Rum, white Crème De Cocoa & banana syrup.  
All based with Half & Half, nonfat vanilla  
yogurt, and vanilla syrup..................................... 8.00

COLADA & DAIQUIRIS 
Rum, fruit mix, frozen or on the rocks................. 8.00
	 Piña Colada 
	 Peach 
	 Wild Berry 

Strawberry 
Strawberry-Banana

MARGARITAS 
Tequila, lime juice, orange Curacao, frozen or on  
the rocks........................................................... 8.00
	 Strawberry 
	 Strawberry-Banana 

	 Peach 
	 Wild Berry

 

Cocktails
BEES IN A BARREL 
Lemon juice, honey syrup, 
pineapple juice, Fernet 
Branca and bourbon, topped 
with whiskey  
barrel-aged bitters...... 10.00

BLOODY MARIA 
Habenero tequila, bloody 
Mary mix, glass rimmed 
with lemon pepper & 
garnished with pickle and 
olives............................ 8.00

HABENERO MARGARITA 
Habenero tequila, lime 
juice, orange liquor. Frozen 
or on the rocks............. 8.00
    Try the PEACH flavor!

MAGIC HAT 
Oma’s Cherry Vodka, ginger 
beer, lime juice  
and angostura aromatic 
bitters........................... 8.00

SAZERAC 
Absinthe, sugar, rye whiskey  
and bitters.................... 8.50 

TEXAS TEA 
Tequila, rum, orange 
liqueur, sour mix  
and cola....................... 7.50

WIRED RUSSIAN 
Coffee liqueur, vodka, simple 
syrup, espresso and cream..
8.00

ZOMBIE 
Light rum, triple sec, 
grenadine, cranberry juice 
and orange juice.......... 7.50
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Well and call highballs and shots available upon request.

BOOZY FLAVORED LATTÉ
Give your favorite flavored latte from our 

beverage menu some spirit! Ask your server for 
liquor recommendations.  

9.00  




