C O C K T A I L S *smoke any cocktail for $5

Strawberry Negroni
Daytrip strawberry amaro, lemongrass gin, Chambéryzette strawberry aperitif, Cappelletti
aperitivo, Carpano Antica

Garden Spritz

Chandon sparkling wine, bitter orange, cardamom, chamomile, black pepper, rosemary

White Sangria
white wine, berry infused vodka, seasonal fruit, citrus, peach, vanillo, elderflower

Big Poppy
Chamomile-infused vodka, Iron Fish amaretto, toasted poppy seed, honey, olive oil,
lemon, toasted almond bitters, orange bitters

April Sours
Weiss Straightjacket gin, elderflower, black raspberry, lemon, violet, lilac, house foamer

Root Beer Old Fashioned
Woodford Reserve bourbon, sassafras, Licor 43, turbinado, vanilla, cherry, Angostura

Sylvan 75

Still G.IN,, St. Germain elderflower, prosecco, lemon

The Chi Chi

reposado tequilg, Valentine blood orange vodka, passionfruit, vanillg, lime, poblano

French Fashioned
Sylvan Table Infinity Blend bourbon, Lillet Blanc, Luxardo Maraschino, orange bitters,
orange essence

Dealer’s Choice
Let our bartenders surprise you!
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LIQUOR LIST

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



NON'ALCOHOLIC *may contain <0.5 ABV

Fashion Week Lemonade 14
Fashionola tropical syrup, lemon, soda, mint

The Femme Fatale 14
rhubarb, strawberry, Lyre’'s Amaretti, lemon, vanillo, rose, Dhos Bittersweet,
oat

Kava Haven Shot relaxing and socially-enhancing 10
Curious Elixir blood orange spritz 1
Casamara Club "Fora” strawberry, rhubarb, hibiscus 8
Walker Bros. Forest Water Alpine botanical soda 8
Walker Bros. Kombucha marsala chai* 9
Mionetto dry sparkling wine * 12| 44
St. Agrestis Phony Negroni 10
Ted Segers “Unleaded Regal Brew”classic beer * 5
Untitled Art FLVR! Juicy IPA * 7
Hyperion nitro cold brew coffee 7
BEER& CIDER - BOTTLES & CANS
Atwater’s Dirty Blonde wheat ale 4.5 ABV 6
JK’s Farmhouse Organic Cider Scrumpy’s Original 6.0 ABV (16 0z) 8
Modelo Especial Mexican lager 4.7 ABV 6
Old Nation’s Tart Strawberry M-43 Hazy IPA 6.8 ABV (16 0z) 10
Short’s Local Light American light lager 5.2 ABV 5
Stella Artois Belgian pilsner 5.2 ABV 6
Long Drink Citrus 5.5 ABV 6

BEER ON TAP

Ask your server about menu items that are cooked to order or served raw. Consum ing raw or undercooked meats,
pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



AFTER DINNER 202

Michigan Honey Distillate Ethanology’s “Mel” 21
Lavender & Pear Liqueur Ethanology’'s “Amarum Pirum” 13
Pineau Des Charentes Chdteau d'Orignac 10
Tawny 10 year Port Dona Antonia 12
Tawny 20 year Port Dona Antonia 16
Herbal Bitter Underberg « served with soda 5
Pommeau Iron Fish barrel-aged cider & bourbon blend 8
Strawberry Amaro Matchbook’s “Daytrip” 6

COCKTAILS

Forever Negroni 17
an evolving & never ending Negroni, mixing gins, vermouths, and bitter
liqueurs in equal parts from across the globe!

Smoke ‘Em If You Got ‘Em Old Fashioned 21

chamomile-infused whiskey, saffron, vanillo, Licor 43, smoked with cloves,
hickory, and chamomile flower

Smells Like Bean Spirit 18

cocoa nib-infused Seattle Watchpost whiskey, nitro coffee, cherry bark, sassafras,
lion’'s mane mushroom, vanillg, hint of passion fruit

Peanut Butter Cup Martini 18
nut free peanut butter tequila, espresso, chocolate, Meletti café, Bailey's

On a Dessert Island 18
passion fruit, white chocolate, cacacha, blood orange, lime, Meletti, Fernet, whey washed

UPCOMING EVENTS

Looking for something fun to do? Scan this QR code
to check out our upcoming events!




