
LADY KILLER [17] 
Whipped Cream Vodka, Creme de
Cacao, Strawberry Puree, Half & Half

CUPID’S KISSES

FIRST BASE [6] 
Vanilla Vodka, Frangelico, Sugared
Lemon

SECRET ADMIRER [6] 
Chocolate Whiskey & Cherry Juice

CUPID’S KISSES

CHERRY-ON-TOP
NITRO ESPRESSO MARTINI [19] 
Our Signature Nitro Espresso Martini
with Cherry and Chocolate Liqueurs,
Topped with Luxardo Cherry Amaretto
Whipped Cream

LOVE POTIONS & APHRODISIACS

HOT & BOTHERED [17] 
Ghost Spicy Reposado Tequila,
Cointreau, Prickly Pear, Fresh Lime,
Agave Nectar

SWIPE RIGHT [16] 
Heart of Glass Vodka, Lavender
Hibiscus Simple, Fresh Lemon, Finished
with Soda & Butterfly Pea Flower Tea

FLIRTY FIZZ [15] 
Brut Rose, Saint Germain, Cherry Juice,
Sparkle of Love
SMOKESHOW [18] 
Smoked-to-Order with Buffalo Trace,
Watershed Nocino, Creme de Cacao,
Orange Bitters, Shaved Chocolate
KISS AND TELL [16] 
Bombay Sapphire, Fresh Raspberries,
Ginger Simple Syrup, Fresh Lemon,
Coop Egg White

THIRST TRAP [6] 
Strawberry Shortcake

CUPID’S ARROW [6] 
Cinnamon Candy Hearts
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DAILY SPECIALS

THE TEASE [14] 
Jalisco 55 (Alcohol-Removed Tequila), Raspberry Puree, Ginger Simple, Fresh
Lime Juice

zero proof, FULL OF LOVE

SITUATIONSHIP [14] 
Lyre’s Amaretti (Non-Alcoholic Amaretto), Strawberry Puree, Fresh Lemon,
Simple Syrup, Shaken Coop Egg White

THE BERRY BESTIE  [14] 
Fresh Berry Flavors Folded into Smooth Cream with Hints of White and Milk
Chocolate

ZERO PROOF, FULL OF LOVE

MONDAY

$7 Featured Martini + $3 Tacos ALL DAY
TUESDAY

$12 Smash Burger and Fries ALL DAY
WEDNESDAY

1/2 off House Wine Bottles + Applewood Fired Pizza ALL DAY
THURSDAY

 $1 Coop Wings ALL DAY
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Lyre’s Amaretti (Non-Alcoholic Amaretto), Strawberry Puree, Fresh Lemon,
Simple Syrup, Shaken Coop Egg White

MONDAY

$7 Featured Martini + $3 Tacos ALL DAY
TUESDAY

$12 Smash Burger and Fries ALL DAY
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BOTTLES & CANS

Gluten-free cream ale with local honey
ØRCHARD BEE LIGHT [8]

Soft citrus with great peach flavor and
late habanero heat

ØRCHARD HAZY HOT PEACH IPA [8]

Semi-dry cider made from local apples
ØRCHARD HARVEST CIDER [8]

SIGNATURE WINE

Firm structure & smooth finish with
earthy notes, and flavors of black
cherry & plum

NV ØRCHARD CABERNET
SAUVIGNON [9 / 36]

Ripe berries, cherry & vanilla. Soft
tannins and a smooth finish

NV ØRCHARD RED BLEND
[9 / 36]

Round mouthfeel & a lively finish,
with flavors of strawberry & pear

NV ØRCHARD ISLAND
ROSE [9 /36]

Refreshing palate, with bright
acidity and light flavors of green
apple & pear

NV ØRCHARD PINOT GRIGIO
[9 /36]

Dried apricot, nectarine, pear and
cinnamon with good acidity and a
soft, silky finish

NV ØRCHARD CHARDONNAY
[9 / 36]

Crisp & clean acidity with a long,
lingering finish, and flavors of
grapefruit, fig, mango & lemongrass

NV ØRCHARD SAUVIGNON
BLANC [11 / 42]
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MARKET GARDEN CITRAMAX [7]
MARKET GARDEN 
PROSPERITY WHEAT [7]
BUD LIGHT [5]
MILLER LITE [5]
BUSCH LIGHT [5]
COORS LIGHT [5]
YUENGLING [5]
MICH ULTRA [5]
LABATT BLUE [5]
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CORONA PREMIER [6]
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HEINEKEN [6]
HEINEKEN ZERO [6]
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Winter At The orchard

$59 STEAK AND LOBSTER

 Ørchard Bar and Table: Dinner includes 8-oz Filet, Twin
Lobster Tails, Baked Potato and Haricot Verts. 
SUNDAY - THURSDAY AFTER 4PM THROUGH MARCH

$19 BLUE PLATE SPECIALS 

 Ørchard Bar and Table: Waygu Meatloaf , Spaghetti &
Meatballs, Classic French Dip. Comfort Food Served
SUNDAY 4 - 6 PM | MONDAY - THURSDAY 11:30 AM - 6 PM

CHOCOLATE AND WINE TASTING

Save the date for a romantic evening of indulgence! Treat your
taste buds to a Valentine's Chocolate & Wine 
February 12  | 6pm | Tickets on Sale Soon. th

3  ANNUAL BOATER’S RENDEZVOUS
RD

Escape the Winter Doldrums and Gather at Ørchard Bar and
Table February 28  | 12pm| $99 per personth

Strolling Appetizers, Drinks and Live Entertaintment 
Tickets on Sale Soon. 
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