
CRAFT MARTINIS 
 

TALK OF THE TOWN  12 

Hendrick’s Gin, St. Germain Elderflower Liqueur, 

Fresh Lemon Juice, White Cranberry & 

Muddled Cucumber. Garnished with a 

Cucumber Wheel. 

 

BLUEBERRY BLISS  10 

House-Infused Blueberry Tito’s Handmade 

Vodka, Pama Liqueur, Blueberry Lavender Syrup 

& Fresh Lemon Juice. Garnished with a Lemon 

Peel. 

 

SPICY MAIDEN  10 

House Infused Jalapeño Bacardi Tangerine,              

Mango Tea Syrup, Fresh Lemon Juice & Blood 

Orange Juice. Garnished with Jalapeño. 

 

WILDFLOWER  10 

Deep Eddie Grapefruit Vodka, Pama Liqueur, 

Blood Orange Juice, Grapefruit Bitters & 

Muddled Basil. Garnished with an Orange Peel. 

 

GINGER LILY  10 

House-Infused Ginger Tito’s Handmade Vodka, 

Ginger Syrup, Fresh Lime Juice & Barritt’s 

Ginger Beer. Garnished with Candied Ginger. 

 

LYCHEE BUZZ  11 

House-Infused Lychee Tito’s HandmadeVodka, 

St. Germain Elderflower Liqueur, Lychee Sake, 

Fresh Lemon Juice & White Cranberry Juice. 

Garnished with a Lychee Nut. 

 

READY TO DEPART  11 

House-Infused Pineapple Tito’s Handmade 

Vodka, Cocchi Americano Bianco, Fresh Lemon 

Juice, Mango Tea Syrup & Mango Sorbet. 

Topped with Sparkling Wine. Garnished with 

an Orchid  

 

CRAFT COCKTAILS 
 

THE RETOX  10 

Bulleit Bourbon, Aperol, Berry Tea Syrup, Fresh 

Lemon Juice & Angostura Bitters. Garnished 

with Blackberries. 

 

 

SKELETON KEY  9 

Quiet Man Irish Whiskey, St. Germain 

Elderflower Liqueur, Lemon Juice, Barritt’s 

Ginger Beer & Angostura Bitters. 

 

 

DEVIL’S ADVOCATE  10 

Bulleit Rye Whiskey, Cherry Heering Liqueur, 

Ginger Syrup & Lemon Juice. Garnished with a 

Maraschino Cherry. 

 

THE CLASSIC  10 

Four Roses Bourbon, Simple Syrup & Angostura 

Bitters. Served over an Ice Sphere. Garnished 

with an Orange Slice & Maraschino Cherry 

 

POINT TAKEN  9 

House-Infused Peach Maker’s Mark Bourbon, 

Chamomile Citrus Tea Syrup, Lemon Juice & 

Peach Bitters. Garnished with a Lemon Peel 

 

EASTSIDE SOUR  9 

Two James Gin, Domaine de Canton, 

Chambord, Jasmine Tea Syrup, Fresh Lemon 

Juice &Muddled Basil. 

 

 

BLACK CACTUS  9 

House-Infused Blackberry Exotico Tequila, 

Cointreau, Lime Juice & Agave Nectar. 

Garnished with Blackberries.                                                  

 

 

 



BEER 
 

AMSTEL LIGHT 

 

ANGRY ORCHARD HARD CIDER (GLUTEN FREE) 

 

BELL’S AMBER (KALAMAZOO, MI) 

 

BELL’S SEASONAL (KALAMAZOO, MI) 

 

BELL’S TWO HEARTED (KALAMAZOO, MI) 

 

BLUE MOON 

 

BUD LIGHT 

 

CORONA 

 

FAT TIRE 

 

GREAT LAKES FITZGERALD PORTER 

 

LABATT BLUE N/A 

 

LABATT BLUE LIGHT 

 

LAGUNITAS IPA (CA) 

 

MILLER LITE 

 

PACIFICO 

 

ROGUE THE DEAD GUY ALE 

 

SAM ADAMS BOSTON LAGER 

 

SHORT’S BELAIRE BROWN (BELLARIE, MI) 

 

SHORT’S HUMA LUPA LICIOUS (BELLAIRE, MI) 

 

SHORT’S SOFT PARADE (BELLAIRE, MI) 

 

SHORT’S PULSAR HARD CIDER (BELLAIRE, MI) 

 

STELLA ARTOIS 

SCOTCH 

 

ABERLOUR 16YR 

 

BALVENIE 12YR DOUBLEWOOD 

 

CHIVAS REGAL 

 

DALWHINNIE 

 

DEWAR’S WHITE LABEL 

 

GLENFIDDICH 12YR 

 

GLENLIVIT 12YR 

 

GLENMORANGIE ORIGINAL 

 

JOHNNIE WALKER BLACK OR RED LABEL 

 

LAGAVULIN 16YR 

 

MACALLAN 12YR OR 18 YR 

 

OBAN 14YR 

 

BOURBON & WHISKEY 
 

BAKER’S 

 

BASIL HAYDEN 

 

BOOKER’S 

 

BULLEIT 

 

BULLEIT RYE 

 

KNOB CREEK 

 

MAKER’S MARK 

 

STRANAHAN’S 

 

WOODFORD RESERVE 


