
REDSWHITES                                 6 oz      9oz      Bottle 6 oz    9oz      Bottle

 

SHORT’S LOCAL’S LIGHT
AMERICAN LAGER / 5.2% / BELLAIRE, MI $6

PERRIN GOLD 
GOLDEN ALE / 4.8% / COMSTOCK, MI $6

AXLE BREWING LONG CUT
IPA / 6.2% / FERNDALE, MI $8

BELL’S SEASONAL
KALAMAZOO, MI 

BITBURGER DRIVE
LOW ALCOHOL / 0.0% / GERMANY $7

PIGEON HILL OATMEAL CREAM PIE
BROWN ALE /  6.0% / MUSKEGON, MI $7 

BELL’S TWO HEARTED
IPA / 7.0% / KALAMAZOO, MI $7

SHORT’S SLURM LORD
DOUBLE NE IPA / 7.3% / BELLAIRE, MI $8

TANDEM CIDERS SMACKINTOSH 
CIDER / 4.5% / SUTTON’S BAY, MI  $10

LEFT HAND MILK STOUT NITRO
SWEET STOUT / 6.0% / LONGMONT, CO $8

STELLA ARTOIS
PALE LAGER / 5.2% / BELGIUM $7

WEIHENSTEPHANER 
HEFEWEIZEN / 5.4% / GERMANY $7

SMASHING GOOD TIME
MICHTER’S AMERICAN WHISKEY, AMARO NONINO
LEMON, MINT

MICHIGAN SPICED MULE
VALENTINE VODKA, ST. ELIZABETH ALL SPICE DRAM
GOSLING’S GINGER BEER, LIME

BUONA SERA
PETOSKEY STONE GIN, LIME, PROSECCO
AMARETTO DISARONNO, ROSEMARY

BEAU’S BOULEVARDIER
GEORGE DICKLE RYE, CARDAMARO, 
CARPANO ANTICA, MOLASSES BITTERS

MEX SKINNY MARGARITA
EL JIMADOR REPOSADO TEQUILA, AGAVE
COINTREAU, LEMON, LIME

SAUVIGNON BLANC, HARAS DE PIRQUE          10  /  14  /  40
“ALBACLARA,” CHILE, ‘16

SAUVIGNON BLANC, BABICH              12  /  17  /  48
MARLBOROUGH, NZ, ‘17

CHARDONNAY, CHAMISAL                                     11  /  16  /  42
CENTRAL COAST, CA, ’15

CHARDONNAY, CANOE RIDGE                                12  /  17  /  48
“THE EXPEDITION,” HORSE HEAVEN HILLS, WA, ‘16

CHARDONNAY, JORDAN                                         17  /  25  /  66
RUSSIAN RIVER VALLEY, CA, ’15

PINOT GRIGIO, BARONE FINI                                 10  /  14  /  40
VALDADIGE, ITALY, ‘17 

RIESLING, BEX                                                           10  /  14  /  40
NAHE, GERMANY, ’16

PROSECCO, CANTINE MASCHIO                              12  /  17  /  48
VENETO, ITALY, NV

ROTATING ROSE                                                   10  /  14  /  40

PINOT NOIR, BUENA VISTA             11  /  15  /  42
CARNEROS, CA, ‘16

PINOT NOIR, BOUCHARD                  12  /  17  /  48
BURGUNDY, FRANCE, ‘16

PINOT NOIR, PONZI                                             15  /  22  /  58
WILLAMETTE, OR ’16

MALBEC, CATENA                                            12  /  17  /  48
VISTA FLORES, ARGENTINA, ’16

ZINFANDEL, FREY                              11  /  15  /  42
MENDOCINO, CA, ‘16 

CABERNET SAUVIGNON, ILAIA               12  /  17  /  48
CENTRAL VALLEY, CHILE, ’15

CABERNET SAUVIGNON, JUSTIN    17  /  25  /  66
PASO ROBLES, CA, ‘16

RED BLEND, CHATEAU GALOCHET                            11  /  15  /  42
BOURDEAUX, FRANCE, ’16

 PLEASE ALLOW ADDITIONAL MOMENTS FOR YOUR COCKTAIL TO BE 
                CRAFTED WITH CARE AND PRECISION. ALL COCKTAILS $12

    ASK YOUR SERVER ABOUT OUR ROTATING DRAFT SELECTIONS 

THE DUDE ABIDES
ALMOND MILK, MYER’S DARK RUM
AMARO MONTENEGRO, CINNAMON SYRUP  

SOUTHSIDE FIZZ
LIBERATOR GIN, LEMON, MINT, SODA

GYPSY SLING
GYPSY VODKA, HEERING CHERRY, TRIPLE SEC, 
SIMPLE SYRUP, LIME

THYME DE MI VIDA
EL JIMADOR REPOSADO TEQUILA, SIMPLE
PROSECCO, LIME, THYME

SOCIAL SANGRIA
REFRESHING BLEND OF WHITE WINE AND JUICES
WITH SEASONAL FRUIT  (1L CARAFE - 40)


