
MOCKTAILS + MORE ON BACK

COCKTAILS BEER

WINES BY THE GLASS

ENGLISH GIN, COCCHI AMERICANO, DOLIN ROUGE,
YELLOW CHARTREUSE, CARDAMON BITTERS,
ABSINTHE RINSE, SERVED UP. 17.  
spiri t  forward martini with warm spices and a hint of l icorice 

EFFEN CUCUMBER VODKA, PIMM’S,  SODA,

SPARKLING WINE,  WINE GLASS.  15.

herba l ;  cucumber ,  c i t rus  and red  f ru i t ,  bubbly
spr ing  spr i tz

BOURBON, BENEDICTINE, HAZELNUT, COGNAC, HONEY,
ANGOSTURA  BITTERS, BIG ROCK. 17.
a boozy, rich ,  warming and complex sipper with notes of
orange,  honey, and hazelnut

 DRY REISLING, NAHE, GER. 15.

 

BLANC DE BLANCS
VIN DE FRANCE, FR. 15.

 

CHARDONNAY 
CENTRAL COAST, CA. 16.

 UNOAKED CHARDONNAY 
MACON VILLAGES, FR. 16.
 

PINOT NOIR
CENTRAL COAST, CA. 16.

 

SAUVIGNON BLANC 
MARLBOROUGH, NEW ZEALAND. 15.

PERONI PILSNER. 6.

MILLER LITE. 5.

BUDWEISER. 5.

MODELO. 6.

GUINNESS. 6.

SHORT’S LOCALS LIGHT. 6.

BELLS TWO HEARTED. 6.

FARM CLUB CZECH DARK LAGER. 7.  

TANDEM CLEAR CONSCIENCE CIDER. 7.

TANDEM GREENMAN. 7. 

TWO K FARMS, CHERRY CIDER. 6.

HEINEKEN (NON-ALCOHOLIC). 6. 

ATHLETIC RUN WILD IPA (NON-ALCOHOLIC). 6.

ATHLETIC GOLDEN ALE (NON-ALCOHOLIC).  6.

ASK YOUR SERVER FOR
TONIGHTS SELECTIONS.

GARDEN PATH

AUNT ELEANOR

CALERA 

WHITE SPARKLING
LES ALLIES

BOTTLES + CANS LOCAL DRAFT BEER

FRENZY 

MACON-VILLAGES

DIVING BELL

DONNHOFF ‘TROCKEN’ 

CALERA

RIVER STREET OLD FASHIONED

AMERICAN GIN,  VERMOUTH AND FRESH
GRAPEFRUIT,  SERVED UP OR ON ICE  -  YOUR
CHOICE.  16
i t ’ s  b e t t e r  h e r e

BROKEN COMPASS
BOURBON,  POMEGRANATE,  CURAÇAO,  FRESH
LEMON,  SERVED UP.  17 .  
bright and refreshing, a whiskey sour that’s not too sweet

AMORITAS VINEYARDS
PINOT BLANC
LEELANAU PENINSULA, MI 14.

MESCAL, GINGER, LEMON, APEROL, CUCUMBER,
SODA, SERVED TALL. 16.
uplifting cucumber meets juicy orange, spicy ginger and
smokey mescal

SUNDAY SERVICE 

BREAKFAST CLUB MANHATTAN 
BARREL AGED DARK RYE,  COFFEE INFUSED
VERMOUTH,  MELETTI ,  BLACK WALNUT BITTERS,
CHERRY,  B IG ROCK.  17 .
sp i r i t  d r i v en ,  l aye r ed  wi th  no t e s  o f  co f f e e ,  wa lnu t ,  s a f f ron ,
and  o range

CABERNET SAUVIGNON, MERLOT
BORDEAUX, FR. 18

CHATEAU ARGADENS

CABERNET FRANC/MERLOT BLEND, 
LEELANAU PENINSULA MI.  18.

VERTERRA WINERY RESERVE RED 

GRENACHE SYRAH BLEND
RHONE VALLEY, FR. 15.  

COSTIÈRES DE NÎMES 

CABERNET SAUVIGNON 
NAPA VALLEY, CA. 22. 

CHAPPELLET MT. CUVEE

VAN’S BEACH

ELDERFLOWER,  VODKA,  SHOCHU,  CURAÇAO,
L IME,  SODA,  SERVED TALL.  16
l i gh t  bu t  compl ex ,  sp r ing  f l o ra l s  mee t  swee t  c i t ru s ,  s o f t
sho chu

RED



ZERO-PROOF

BEVERAGES

LIGHT OF DAY ORGANIC TEA 5

HAPPY SPLEEN GREEN 
CREAMY EARL GREY 
MADAGASCAR VANILLA ROOIBOS
LEMONY GINGER SUNSHINE
RELAXATION BLEND

CLASSIC CHAI 

LYRE’S ITALIAN SPRITZ, NA SPARKLING WINE,
SODA. 10. 

LYRE’S NA CANE, PINEAPPLE JUICE,
LIME, GINGER ALE.  10.

PINEAPPLE GINGER HIGHBALL

SPRING SPRITZ 

HOT TEA, LOOSE LEAF

LYRE’S NA GIN, HONEY, LEMON, SODA. 10.  
QUEEN BEE

LYRE’S GIN, ITALIAN RED BITTER, POMEGRANATE,
GINGER, LIME, SODA. 10.  

POMEGRANATE TEMPLE

LEMON-LIME SODA, HOUSE GRENADINE. 6.
SHIRLEY TEMPLE

750ML.  8.
SPARKLING WATER

4.
SPARKLE UP LEMONADE 

4.
NORTHWOODS SODA


	COCKTAILS
	GARDEN PATH
	EFFEN CUCUMBER VODKA, PIMM’S, SODA, SPARKLING WINE, WINE GLASS. 15. herbal; cucumber, citrus and red fruit, bubbly spring spritz

	AUNT ELEANOR
	ENGLISH GIN, COCCHI AMERICANO, DOLIN ROUGE, YELLOW CHARTREUSE, CARDAMON BITTERS, ABSINTHE RINSE, SERVED UP. 17.  spirit forward martini with warm spices and a hint of licorice

	BROKEN COMPASS
	BOURBON, POMEGRANATE, CURAÇAO, FRESH LEMON, SERVED UP. 17.  bright and refreshing, a whiskey sour that’s not too sweet

	DIVING BELL
	ELDERFLOWER, VODKA, SHOCHU, CURAÇAO, LIME, SODA, SERVED TALL. 16 light but complex, spring florals meet sweet citrus, soft shochu

	SUNDAY SERVICE
	MESCAL, GINGER, LEMON, APEROL, CUCUMBER, SODA, SERVED TALL. 16. uplifting cucumber meets juicy orange, spicy ginger and smokey mescal

	BREAKFAST CLUB MANHATTAN
	BARREL AGED DARK RYE, COFFEE INFUSED VERMOUTH, MELETTI, BLACK WALNUT BITTERS, CHERRY, BIG ROCK. 17. spirit driven, layered with notes of coffee, walnut, saffron, and orange

	VAN’S BEACH
	AMERICAN GIN, VERMOUTH AND FRESH GRAPEFRUIT, SERVED UP OR ON ICE - YOUR CHOICE. 16 it’s better here

	RIVER STREET OLD FASHIONED
	BOURBON, BENEDICTINE, HAZELNUT, COGNAC, HONEY, ANGOSTURA  BITTERS, BIG ROCK. 17. a boozy, rich, warming and complex sipper with notes of orange, honey, and hazelnut

	BEER
	BOTTLES + CANS
	LOCAL DRAFT BEER


	WINES BY THE GLASS
	WHITE
	CALERA
	CHARDONNAY  CENTRAL COAST, CA. 16.


	SPARKLING LES ALLIES
	BLANC DE BLANCS
	VIN DE FRANCE, FR. 15.
	MACON-VILLAGES
	UNOAKED CHARDONNAY  MACON VILLAGES, FR. 16.

	DONNHOFF ‘TROCKEN’
	DRY REISLING, NAHE, GER. 15.

	FRENZY
	SAUVIGNON BLANC  MARLBOROUGH, NEW ZEALAND. 15.

	AMORITAS VINEYARDS
	PINOT BLANC LEELANAU PENINSULA, MI 14.


	RED
	COSTIÈRES DE NÎMES
	GRENACHE SYRAH BLEND RHONE VALLEY, FR. 15.

	CALERA
	PINOT NOIR CENTRAL COAST, CA. 16.

	CHATEAU ARGADENS
	CABERNET SAUVIGNON, MERLOT BORDEAUX, FR. 18

	VERTERRA WINERY RESERVE RED
	CABERNET FRANC/MERLOT BLEND,  LEELANAU PENINSULA MI. 18.

	CHAPPELLET MT. CUVEE
	CABERNET SAUVIGNON  NAPA VALLEY, CA. 22.



	BEVERAGES
	ZERO-PROOF
	PINEAPPLE GINGER HIGHBALL
	LYRE’S NA CANE, PINEAPPLE JUICE, LIME, GINGER ALE.  10.

	SPRING SPRITZ
	LYRE’S ITALIAN SPRITZ, NA SPARKLING WINE, SODA. 10.

	QUEEN BEE
	LYRE’S NA GIN, HONEY, LEMON, SODA. 10.

	POMEGRANATE TEMPLE
	LYRE’S GIN, ITALIAN RED BITTER, POMEGRANATE, GINGER, LIME, SODA. 10.

	SHIRLEY TEMPLE
	LEMON-LIME SODA, HOUSE GRENADINE. 6.

	SPARKLING WATER
	750ML.  8.

	SPARKLE UP LEMONADE
	NORTHWOODS SODA
	HOT TEA, LOOSE LEAF
	LIGHT OF DAY ORGANIC TEA 5

	HAPPY SPLEEN GREEN  CREAMY EARL GREY  MADAGASCAR VANILLA ROOIBOS LEMONY GINGER SUNSHINE RELAXATION BLEND CLASSIC CHAI


