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

Watermelon Paloma 18
blanco tequila, watermelon, grapefruit, lime, watermelon olio, soda, mint

Pedro Mezcal 18
Vagos mezcal, lzarra Jaune, sweet pepper medley, agave, lemon juice, jalapeno

Jalapeno Biz-ness! 18
jalapeno-infused blanco tequilg, St. Germain, cucumber, lime

Black Pearl Manhattan 18
Planteray Old Fashioned Traditional Dark rum, Burl & Sprig spiced rum, Two James
Doctor Bird, Avernag, allspice, chocolate bitters

Enzoni 18
Lone Light gin, Aperol, green grapes, lemon, sugar

Puttin’ on the Spritz 18
Day Trip strawberry amaro, strawberry-infused vodka, Valentine white blossom vodka,
St. Germain, lemon, simple, soda, prosecco

Dealer’'s Choice 18
Let our bartenders surprise you!

NON‘ALCOHOLIC *may contain <0.5 ABV

Wild Mountain Honey 14
Tennyson liquid black ginger, Michigan honey, lemon, thyme

Hibiscus Spritz 14
sweet hibiscus teq, lemon, ginger ale, rosemary & hibiscus rim

Curious Elixir rotating flavors 1
Dram Adaptogenic Sparkling Soda citrus & blossoms 7
Walker Brothers Kombucha cucumber melon* 9
Mionetto dry sparkling wine 12| 44
St. Agrestis white phony Negroni 10
Ted Segers “Unleaded Regal Brew” *classic beer 5
Untitled Arts Craft Beer dragonfruit & mango sour 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.



