
BOURBON STEAK COCKTAILS 

 
THE KENTUCKY APPLE................................................. 14 

apple/cinnamon-infused bourbon, black star farms 

heart of apple brandy, fresh lemon, fall bitters 

shaken and served up. 

 
STEAKHOUSE MARTINI................................................. 14 

lagavulin-rinsed ice, beefeater, dry vermouth 

stirred and served up with scotch blue cheese 

olives 

 
BOURBON STEAK MANHATTAN................................... 13 

woodford reserve, carpano antica formula,  

brandied cherry “juice”, angostura bitters  

stirred and served up with 3 brandied cherries 

 
SPICY PINEAPPLE......................................................... 12 

hangar one chipotle, pineapple,  

orange & fresh lemon 

shaken and served tall with an orange peel 

 
“FUN” COCKTAILS 

 

ADULT VANILLA COKE.................................................. 12 

vanilla-infused bourbon, absolut vanilla,  

coca cola 

served short over crushed ice with a lemon peel 

 
BOURBON BEER NOG .................................................. 14 

founders breakfast stout, woodford reserve, fall 

bitters, housemade egg nog  

shaken and served up 

 
ADULT “ARNOLD PALMER”.......................................... 12 

belvedere cytrus, fresh lemon, iced tea 

served long with a lemon peel, just like at the 

country club  

 
PB & J SHOOTER……………………………………………....... 13 

roasted peanut-infused vodka, briottet crème de 

noisette 

shaken and served up with a jellied butter cracker. 

 
AUTUMN RASPBERRY MARTINI ................................... 13 

belvedere cytrus, cointreau, fresh lime, raspberry 

purée, fall bitters 

shaken and served up with orange peel 

 



 

 

CLASSIC COCKTAILS 

these cocktails are made originally created, not as they 

have evolved.  as such, they may be different from what 

you were expecting.  they are, however, quite delicious 

and do merit tasting. 

 
“TRUE” OLD FASHIONED............................................. 12 

bulleit, sugar cube, angostura bitters,  

regan’s orange bitters, lemon peel 

built and served short with a lemon peel 

 
MINT JULEP................................................................... 13 

baker's, mint, sugar, crushed ice 

built slowly and served short 

 
SAZERAC........................................................................ 14 

wild turkey rye or martell vs, peychaud’s bitters, 

angostura bitters, sugar cube 

stirred and served in a st. george absinthe-rinsed 

glass with two lemon peels 

 
VIEUX CARRÉ ................................................................ 14 

wild turkey rye, hennessy vs, carpano antica, 

peychaud’s bitters, angostura bitters,  

benedictine 

stirred and served up with a lemon peel 

 
SIDECAR ........................................................................ 13 

hennessy vs, cointreau, fresh lemon 

shaken and served up with an orange peel  

(no sugar rim) 

 
CORPSE REVIVER NO. 2 .............................................. 13 

plymouth, cointreau, lillet blanc, fresh lemon, 

st. george absinthe 

shaken and served up  

 

BLOOD AND SAND ........................................................ 14 

glenmorangie 10 year, luxardo cherry, carpano 

antica, orange juice 

served up with an orange peel 



 

 

SPARKLING WINE BY THE GLASS 

  
CHARTOGNE-TAILLET CUVÉE MICHAEL MINA,  

MERFY, CHAMPAGNE, NV ............................................ 19 

clean and crisp with honey and lime flavors.  

our house champagne. 

 
MOËT ET CHANDON CUVÉE DOM PÉRIGNON,  

EPERNAY, CHAMPAGNE 1999.................................... 50 

elegant and complex with granny smith apple and crème 

brûlée flavors. classic! 

 
IRON HORSE BLANC DE BLANCS CUVÉE MICHAEL 

MINA, GREEN VALLEY, SONOMA 2004....................... 14  

soft and refreshing, baked apple and  

cinnamon-like aromas. 

 
BIANCAVIGNA PROSECCO BRUT, VENETO NV...........11 

attractive aromas of peach and strawberries,  

with a hint of sweetness. 

 
FERRARI ROSÉ BRUT, 

TRENTINO, ITALY 2010 ................................................ 15 

rich and creamy with flavors of pomegranate, rainier 

cherry and praline. 

 
WHITE WINE BY THE GLASS 

 
LEITZ RIESLING DRAGONSTONE,  

RHEINGAU, GERMANY 2009 ....................................... 10 

minerality plus grapefruit and honeysuckle.  

an off-dry wine. 

 

QUINTA DO FEITAL ALVARINHO-TRAJADURA AURATUS, 

MINHO, PORTUGAL 2010............................................. 10 

crisp and tropical with white peach, meyer lemon, and 

honeysuckle flavors 

 
KONO SAUVIGNON BLANC,  

MARLBOROUGH, NEW ZEALAND 2011 ..........................8 

crisp and tropical with notes of pink grapefruit, 

passionfruit, and wild herbs. 

 



 

 

 

WHITE WINE BY THE GLASS (CONT.) 

 

VINCENT GIRARDIN PULIGNY-MONTRACHET VIEILLES 

VIGNES, BURGUNDY, FRANCE 2009......................... 24 

an elegant chardonnay with notes of lemon rind, green 

apple, and mineral with a long, nutty finish. 

 
SANDHI CHARDONNAY, 

SANTA BARBARA COUNTY 2009 ................................ 15 

taut and racy with meyer lemon, golden apple, and honey 

flavors. 

 
NICKEL & NICKEL CHARDONNAY ‘TRUCHARD’, 

CARNEROS 2009 ........................................................ 22 

full and rich with pineapple, toast and honey. 

 
RICE WINE BY THE GLASS 

 
MANABITO KIMOTO JUNMAI GINJO, AKITA, JAPAN . 14 

a crisp sake with cucumber, melon rind  

and mushroom flavors.  

 

RED WINE BY THE GLASS 

 
VOLVER, LA MANCHA, SPAIN 2008............................ 12 

tempranillo with mocha, dark plums and  

exotic baking spices. 

 
BECKER ESTATE PINOT NOIR,  

PFALZ, GERMANY 2009 ............................................... 14 

a light yet complex and seductive pinot noir with 

pomegranate, cherry compote and black licorice. 

 
KEN WRIGHT PINOT NOIR, WILLAMETTE VALLEY, 

OREGON 2009............................................................. 20 

silky and elegant with vibrant raspberry and cherry and 

notes of violets and cola. 

 

 

 

 

 



 

 

RED WINE BY THE GLASS (CONT.) 

 
 

POTEL-AVIRON CÔTE DE BROUILLY, BEAUJOLAIS, 

FRANCE 2009............................................................... 10 

light with pomegranate and cranberry flavors with 

notes of violet and mineral. 

 

CUILLERON SYRAH, VIN DE PAYS DES COLLINES 

RHODANIENNES, FRANCE 2010................................. 13 

an elegant syrah with cherry, smoky-currant, and white 

pepper flavors. 

 

CHÂTEAU ST. MARTIN DE LA GARRIGUE,  

GRÈS DE MONTPELLIER, LANGUEDOC, 

FRANCE 2009............................................................... 15 

an intriguing rhône-style blend with dark raspberry 

flavors and hints of smoke and spice. 

 

QUPÉ SYRAH CUVÉE MICHAEL MINA,  

SANTA BARBARA COUNTY 2008 ................................ 14 

an opulent syrah with wild berries and a  

black pepper-like finish. 

  
ALTOCEDRO MALBEC AÑO CERO, LA CONSULTA, 

MENDOZA, ARGENTINA 2010 .......................................11 

crushed red and black cherries with a  

touch of cola and incense. 

 
NAPA CELLARS MERLOT, NAPA VALLEY 2009.......... 10 

a velvety merlot with blueberry and a hint of mint. 

 
MANIFESTO! CABERNET SAUVIGNON,  

NORTH COAST, CALIFORNIA 2008 .............................11 

wild strawberry and blackberry aromas mix with  

a touch of vanilla and cigar-box. 

 
W.H. SMITH CABERNET SAUVIGNON BRONZE LABEL 

‘PIEDRA HILL’,  

HOWELL MOUNTAIN 2007.......................................... 24 

a classic mountain cabernet with blackberry, dark 

chocolate, and leather. 



 

 

BEER - DRAUGHT 

 
 

ATWATER DIRTY BLONDE,  

DETROIT, MICHIGAN ..............................................7 

american pale wheat ale. light and malty with notes 

of wheat, orange and baking spice. 

 

DRAGONMEAD FINAL ABSOLUTION, 

WARREN, MICHIGAN…….........................................7 

belgian-style trippel ale. rich and yeasty with notes 

of honey, citrus and baking spices. 

 

DOGFISH HEAD 90-MINUTE IPA, 

MILTON, DELAWARE……....................................... 10 

double ipa. rich and smooth with toffee and citrus-y 

hopped flavors. 

 

FOUNDERS BREAKFAST STOUT, 

GRAND RAPIDS, MICHIGAN……. ............................8 

imperial stout. deep and rich with concentrated 

espresso and chocolate flavors. 

 

LABATT BLUE, 

CANADA...................................................................4 

pale lager. light and crisp with pleasant malt and 

mild hop notes. 

 

LEFFE BLONDE ALE, 

DINANT, BELGIUM ................................................ 10 

belgian pale ale. malty and smooth with flavors of 

caramelized malt, citrus and piney hops. 

 

MICHIGAN BREWING COMPANY NUT BROWN ALE, 

WEBBERVILLE, MICHIGAN .....................................7 

english-style brown ale. rich and creamy with deep 

malty flavors and notes of walnut. 

 

STELLA ARTOIS, 

BELGIUM .................................................................6 

pale lager. light and mild with crisp citrus and 

gentle hop flavors. 

 

 
 
 
 
 



 

 

BEER - BOTTLED 

 
 

LIGHT & CRISP 

 

amstel light.......................................netherlands 6 

atwater block d light.........………….. .detroit, mi  6         

bud light  ........................................................usa 5 

corona........................................................ mexico 6 

heineken ..............................................  amsterdam 6 

michelob ultra................................................  usa 5 

miller lite........................................................  usa 5 

 

 

WHEAT, WHITE & BELGIAN 

 

allagash victoria ale (25.4 oz.) ..............  maine 25 

brasserie dupont saison ......................  belgium 10 

erdinger weissbräu non-alcoholic ......  germany 6 

mikeller santa’s little helper  

                                 bourbon-cask…..…belgium 29 

st. bernardus quadruppel….................. belgium 12 

 

“HOPPY”  

 

mt. pleasant trainwreck ipa…......mt pleasant, mi 6 

newcastle brown ale ..............................  england 6 

 

 

TRAPPIST 

 

chimay white label ..................................  belgium 11 

la trappe (koenigshoeven) isid’or……...holland 12   

orval......................................................... belgium 11 

trappistes rochefort 10 ....................... belgium 15 

 

 

RICH & DARK 

 

dogfish head raison d’etre… ............... delaware 6 

founders dirty bastard scotch ale..g. rapids, mi 6 

 

 

FRUIT 

 

kasteel rouge kriek.. .............................  belgium 10 

lindeman’s framboise lambic ................. belgium 12 


