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

Sylvan 75 17

Hendrick’s gin, St. Germain elderflower, prosecco, lemon

Buzz Thyme 17
Valentine Mayor Pingree bourbon, lemon, Michigan honey syrup, thyme

French Fashioned 18
Sylvan Table Infinity bourbon blend, Lillet Blanc, Luxardo Maraschino, orange bitters,

orange essence

S’'mores Old Fashioned 19
Detroit City Toasted Barrel bourbon, Johnny Walker Double Black, toasted marshmallow,
pandan, créme de cacao, chocolate bitters

Merry & Bright Margarita 18
reposado tequilg, Licor 43, lemon, lime, orange, cinnamon, mulled wine float

Fireside Spritz 18
Weiss Straightjacket gin, Alpine amaro, Aperol, prosecco, lemon, lime, maple, soda

Classic Hot Buttered Rum 18
Burl & Sprig rum, honey butter, brown sugar, baking spice, cinnamon whipped cream

Open Sesame 18
toasted black sesame infused Hennessy cognac, wheated bourbon, Bonal aperitif
wine, Nocino green walnut, sesame oil, corn silk tea

Perfect Pear 18
pear & apple infused vodka, spiced pear, Le Verger, toasted almond bitters, cinnamon,
lemon

Dealer’s Choice 18
Let our bartenders surprise you!

NON—ALCOHOLIC *may contain <0.5 ABV

Apres Spritz* 14
Dhos Bittersweet, cranberry, cinnamon, soda, N.A. sparkling wine, orange

Midnight Run* 14
Three Spirit Nightcap, espresso, Lyre’'s Amaretti, spiced carob syrup

Curious Elixir champagne & elderflower 1
QuietLUxWTR raspberry & rose still water 8
Walker Brothers Kombucha citrus mint* 9
Mionetto dry sparkling wine * 12| 44
St. Agrestis white phony Negroni 10
Ted Segers “Unleaded Regal Brew” classic beer * 5
Untitled Art FLVR! West Coast IPA * 7

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.



