MICHIGAN MADE

WINE Qﬂ ENVIRONMENTALLY CONSCIOUS

BUBBLES 6 oz Bottle
Blanc de Blancs Brut Maison Darragon Vouvray, Loire Valley FRA 15 56
Prosecco Extra Dry Castello Del Poggio DOC ITA il 40
Cava Brut Rosé Campo Viejo ESP 12 44
Champagne Brut Laurent-Perrier “La Cuvée” FRA (375mL) 59
Champagne Brut Veuve Clicquot “Yellow Label” FRA 120
WHITE 6 oz Bottle
Moscato d’Asti Saracco Piedmont ITA 24 15 56
Riesling Shady Lane Leelanau Peninsula Ml 22 «@ 13 48
Vinho Verde Casal Garcia PRT 14 52
Pinot Grigio Terlan Alto Adige ITA 24 16 60
Gruner Veltliner Zantho Burgenland AUT 24 14 52
Albarifio Troupe Rias Baixas ESP ‘23 16 60
Sauvignon Blanc/Sémillon Les Légendes Pauillac Bordeaus, FRA ‘23 16 60
Sauvignon Blanc Stoneleigh Marlborough NZ ‘24 15 56
Sauvignon Blanc Cunat Family Materra Oak Knoll, Napa, CA 23 «2 20 76
Sauvignon Blanc Nicolas Idiart Sancerre, FRA 23 «# 95
Chardonnay Henri Perrusset MGcon-Péronne Burgundy, FRA 23 17 64
Chardonnay Domaine Passy le Clou Chablis, FRA 22 22 84
Chardonnay Stoller Dundee Hills OR 23 «# 14 52
Chardonnay Sonoma Cutrer Sonoma Coast CA 23 16 60
Chardonnay Big Table Farm “"Wild Bee”, Willamette Valley, OR 21 «2 90
ROSE 6oz Bottle
Rosé “Summer in a Bottle” Provence, FRA 24 17 64
Rosé Maison Noir “Love Drunk” Willamette OR ‘24 13 48

Orange Stolpman “Love You Bunches” Santa Barbara CA ‘23 16 60



RED WINE 60z Bottle

Barbaresco San Silvestro “Magno” Piedmont ITA ‘2] 20 76
Pinot Noir Lange Willamette Valley OR ‘23 17 64
Pinot Noir Belle Glos “Clark & Telephone" Santa Maria Valley CA '23 22 84
Pinot Noir Big Table Farm “Pigs Munching Apples” Willamette Valley OR 23 94
Pinot Noir Goldeneye Anderson CA 22 m
Chianti Classico San Felice ITA 22 «@ 15 56
Amarone della Valpolicella Remo Farina Classico ITA 20 120
Merlot/Cabernet Franc Bel Air Perponcher Reserve Bordeaux FRA 19 19 72
Super Tuscan Le Crocine Toscana ITA 23 120
Super Tuscan Antinori Tignanello Toscana ITA ‘21 195
Malbec Bordeaux Blend Canut Family Materra “Midnight” Napa, CA 22 «# 132
Malbec Piattelli “Grand Reserve” Cafayate ARG 22 @ 17 64
Merlot Celani “Robusto” Napa CA 20 21 80
Merlot Leonetti Walla Walla WA 14 140
Merlot St. Supéry Rutherford Napa CA 18 2 24 92
G.S.M Stolpman “La Cuadrilla” Santa Barbara CA ‘23 16 60
G.S.M. Tablas Creek “Esprit de Tablas”, Paso Robles CA 20 «#2 150
G.S.M. Chdateauneuf-du-Pape Vieux Télégraphe “Télégramme” FRA 22 na
Grenache/Petite Sirah Orin Swift “Abstract” CA 22 101
Merlot/Cabernet Franc Celani Family “Tenacious” Napa CA ‘21 134
Cabernet/Merlot Bacio Divino “Pazzo” Napa CA ‘22 22 84
Cabernet/Syrah Krupp Brothers “The Water Witch” Napa CA ‘20 238
Petite Sirah/Syrah Orin Swift “Machete” CA ‘20 125
Zinfandel Robert Biale “Black Chicken” Napa CA 22 25 96
Cabernet Rock & Vine Central Coast CA ‘21 14 52
Cabernet Black Stallion Estate North Coast CA ‘22 18 68
Cabernet Thurston Wolfe “The Teacher” Horse Heaven Hills WA ‘22 19 72
Cabernet Justin Paso Robles CA ‘22 73
Cabernet Quilt Napa CA 22 7 80
Cabernet Honig Napa CA ‘21 88
Cabernet Orin Swift “Palermo” Napa CA 22 125
Cabernet Caymus “50th Anniversary” Napa CA 22 (1 Liter) 159
Cabernet Cade Howell Mountain CA 2] 164
Cabernet Sandiha “Reserve” Howell Mountain CA 19 198

Cabernet Celani “Ardore” Napa CA 22 300



APERITIFS & DIGESTIFS

Michigan Honey Distillate Ethanology's “Mel” «2 21
Lavender & Pear Liqueur Ethanology’'s “Amarum Pirum” «# 13
Sauternes Chdteau Roumieu 15
Pineau Des Charentes Chateau d'Orignac 10
Tawny 10 year Port Dona Antonia 12
Tawny 20 year Port Dona Antonia 16
Vin Santo Del Chianti Classico 18
Amaro Montenegro 12
Amaro Nonino Quintessentia 14
Red Vermouth Cucina Lab Torino “Rosso” ITA « served with muddled orange 15
Herbal Bitter Underberg « served with soda 5
German-style Herbal Liqueur Dampfwerk “Helgolander” 15
Strawberry Amaro Matchbook Distilling 12
AFTER DINNER

Tiramisu Martini 18

Kahlug, Bailey’'s, oat milk, espresso, mascarpone, chocolate

Espresso Martini 18

vanilla-infused Valentine vodka or Olmeca Altos reposado tequila, Kahlug,
Baileys, espresso, cinnamon

Banana Bread Old Fashioned 18

Sazerac rye, Burl & Sprig spiced rum, Bumbu, banana, chocolate & black walnut
bitters

Carajillo 17
Olmeca Altos anejo tequilg, Licor 43, espresso

Burning Desire Old Fashioned 26
smoked, Ethanology’s Mel honey distillate, maple, orange, orange bitters

UPCOMING EVENTS

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




