Cocktail Party

Michigan Dog Man

Knob Creek Bourbon, honey, lemon juice, orange bitters,
*Smoked with cinnamon 14

Journeyman’s Old Fashioned

Journeyman’s apple cider liqueur, Woodford Reserve Bourbon,

angostura bitters, maple syrup, *Smoked with oak 14

Campfire Sling

Bullet Rye, brown sugar simple syrup, chocolate mole bitters,

toasted marshmallow, graham cracker rim 12

Chambord Irish Coffee

Creme de cassis, Jameson Irish Whiskey, Owl Eye Coffee,

Chambord infused Chantilly Cream 12

Smoke and Mirrors

400 Conejos Mezcal, Cointreau, pineapple, lime, ginger simple

syrup, jalapeno 12

Honey Trap
Casamigos Reposado, honey, ginger, lemon 16

Fly Me to The Moon

1800 Blanco, Limoncello, Amaretto, lime juice, orange juice, Agave

14

Nectar Pear Tree

Absolut Pear, St. Germain, ginger syrup, star anise, club soda 12

Hazelnut Martini
Frangelico, Tito's Hand-made Vodka, Kahlua, espresso 16

Chocolate Martini
Ketel One Vodka, white chocolate liqueur, chocolate Liqueur

Autumnal Negroni

Beefeater Gin, Campari, sweet vermouth, orange bitters, smold
cinnamen 12

Indigo 75
Empress Gin, lemon, Champagne.

Bee’s Knees
Tanqueray Gin, Honey, lemon 14

Beer By the Bottle

Domestic
Bud Lite, Coors Lite, Miller
Lite, Michelob Ultra 4

Non-Alcoholic
Ginger Beer, Stella Liberte 6

White Claw
Black Cherry, Lime, Mango 6

Ask your server for our
selections on draft

Kids Menu
For our guests under age 12

Cheesy Bread Sticks
with tomato sauce for dipping 6.95

Mac and Cheese
penne pasta, cheese sauce, herbs, and
breadcrumbs 8.95

Grilled Cheese Sandwich
with choice of fresh veggies or potato chips
6.95

Wine by the Glass
Sparkling
Risata, Moscato di Asti 6
Cristalino Brut, Spain 5
La Marca Prosecco, Split 12
Yes Way Rose, Split 12

White
Good Harbor Late Harvest, Riesling 12
St. Juian, Riesling 8
Kim Crawford Sauvignon Blanc 11
Decoy, Sauvignon Blanc 10
Seaglass, Sauvignon Blanc 7
Cliff Lede Sauvignon Blanc 14
Quilt, Chardonnay 14
Dark Harvest, Chardonnay 7
Wente Estate, Chardonnay 12
Chloe, Pinot Grigio 9

Red
Dante, Merlot 8
Alias Merlot, California 12
Layer Cake, Zinfandel, Italy 11
DeLoach, Pinot Noir, California 8
Sea Sun, Pinot Noir, California 9
Anko Flor, Cabernet Sauvignon, Argentina 8
Trapiche Oak Cask, Cabernet Sauvignon, Napa 8
Sean Minor, Cabernet Sauvignon, California 10
Napa Valley Quilt, Cabernet Sauvighon 14
Banfi, Chianti Classico 12
Terrazas Los de Andes, Malbec 12
Allegrini Palazzo Veronese 10

12

ering

Save Room for Dessert

Créme Brulee
vanilla custard, torched turbinado glaze 8

Cheesecake
Chef Freiberg’s mother's traditional family recipe 8 Add
fruit topping: Strawberry, Blueberry, Raspberry $+1

Peanut Butter Cheesecake
rich, peanut butter mousse in a graham cracker crust
with chocolate ganache 8

Palazzolo’s Artisan Gelato
white chocolate raspberry, Tahitian vanilla or diary free
raspberry sarbet 7

Brownie Sundae
warm house baked brownie, vanilla gelato, semi- sweet
chocolate fudge 8

Bananas Foster
A tableside presentation with banana in a rum infused
caramel sauce with vanilla gelato for two people 14

Affogato
Tahitian vanilla gelato, espresso, ganache 10

Truffles and Pastry Case selections
Ask your server about seasonal offerings



