
 : Michigan sourced

v: vegan, vg: vegetarian, gf: gluten free, gfo: gluten free option 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.

S T A R T E R S 

CORN ELOTE HUMMUS  vg  
cotija cheese, cilantro, chili-lime reduction, 
garlic naan bread 14

FARMHOUSE CHEESE AND CHARCUTERIE 
fig jam, cornichons, whole grain mustard,  
grilled focaccia 24

WAGYU CHUCK AND DUCK SLIDERS 
melody bee farms honey butter  , slaw,  
house made bbq 19
 
TRUFFLE FRIES gf  
the cheese lady parmesan , chives,  
truffle aioli 14

POLENTA TOTS v, gf  
gravel bottom covered bridge pale ale   
cheese fondue, backwoods sweet &  
spicy mustard   14 

CRISPY CALAMARI  
shelton farms sweet peppers , smoked 
paprika, citrus aioli 19

NOT YOUR NANA’S MEATBALLS v, gf  
marinara , basil , toasted garlic  
cauliflower bread 19
 
GENERAL TILMANN’S DUCK WINGS  
chili flake, scallion ranch 22

L E A F ,  L O A F ,  &  B O W L

M A I N  C O U R S E

VILLAGE CAESAR   
parmesan, garlic croutons, sunrise acres 
poached egg, prosciutto crisps, pickled  
white anchovies 17

STACKED SALAD   
revolution farms lettuce mix, red onions, 
mushrooms, olives, bacon, eggs, artichokes, 
croutons, bleu cheese, crispy onions,  
lemon basil dressing 18

ROASTED BUTTERNUT SQUASH BISQUE  
all spice apples, salted cashews 12

ROASTED BEETS v, gf  
herb goat cheese, braised leeks,  
shaved fennel 14

RIX BURGER  
black pepper candied bacon, petoskey white 
cheddar, T1 sauce, french fries 22

GRILLED BLT  
maple cured bacon, heirloom tomato,  
lettuce, sourdough, french fries 19

SEARED SEA SCALLOPS  
roasted acorn squash, grilled fennel and toasted 
almonds, cream chive mustard sauce 32

ROASTED OTTO’S CHICKEN  
carrots, visser farms marble potatoes , blake’s 
cider jus  29 

CHARRED TENDERLOIN  
chilled baby potato salad , r1x sauce 42

MICHIGAN WALLEYE  
fall sweet corn , garlicy spinach,  
lemon vinaigrette 30

PEAS FARMS BACON ON THE BONE  
sweet potato purée, apple butter,  
charred asparagus 32

BRAISED SHORT RIB  
three cheese grits, leeks, brussels sprouts 32

CAULIFLOWER STEAK v  
mock fried rice, shiitake mushrooms,  
pineapple glaze 17

BASTED WAGYU STRIP SIRLOIN  
FOR TWO, STEAKHOUSE STYLE  
creamed spinach, roasted mushrooms,  
herbed potatoes 190

add a protein: grilled chicken 8, ahi tuna 12,  
tenderloin charred beef 12
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S W E E T  P L A T E S S W E E T  P L A T E S

C O F F E E C O F F E E

BIRD BERRY FARMS UPSIDE DOWN PIE  
fresh berry pie, homemade flaky

pie dough, vanilla gelato 11

LETTINGA FARM CRÈME BRÛLÉE 
caramelized sugar, wafer cookies 11

CHOCOLATE POT DE CRÈME 
granola, coconut cream, and raspberry 11

 
TOASTED S’MORES  

atucún chocolate cream ,  
graham cracker crackle 11

BIRD BERRY FARMS UPSIDE DOWN PIE  
fresh berry pie, homemade flaky

pie dough, vanilla gelato 11

LETTINGA FARM CRÈME BRÛLÉE 
caramelized sugar, wafer cookies 11

CHOCOLATE POT DE CRÈME 
granola, coconut cream, and raspberry 11

 
TOASTED S’MORES  

atucún chocolate cream ,  
graham cracker crackle 11

Coffee 5

Tea 5

Espresso 5 

Capaccino 6

Latte 6

French Vanilla Latte 6

French Vanilla Capaccino 6

Mocha 6

Hot Chocolate 6

Coffee 5

Tea 5

Espresso 5 

Capaccino 6

Latte 6

French Vanilla Latte 6

French Vanilla Capaccino 6

Mocha 6

Hot Chocolate 6
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W E L C O M E  T O  R I X

At The Ada Hotel, we take pride in curating bar programs 
that celebrate the very best of Michigan’s craft culture. 
We bring together the finest locally sourced ingredients—
Michigan-grown fruits, herbs, honey, maple syrup and 
more – and pair them with the premium craftsmanship of 
Michigan’s leading distilleries, craft breweries and wineries. 
Our goal is simple: to offer a truly local drinking experience 
that showcases the  state’s vibrant and growing craft 
beverage scene.

Our bar program goes beyond beer, tapping into the rapidly 
growing world of Michigan craft spirits. We proudly feature 
small-batch liquors from the state’s leading distilleries, 
including craft vodka, gin, whiskey, rum and exquisite 
and innovative liqueurs. Each spirit is hand-crafted by 
distillers who are as passionate about quality as we are 
about celebrating Michigan’s rich agricultural heritage. 
With these locally produced spirits as our inspiration, our 
mixologists develop craft cocktails made with the finest 
local ingredients, ensuring a unique and unforgettable 
drinking experience. Head mixologist JP Smith has worked 
hard to create a bar menu that showcases Michigan’s best 
distillers—whether you’re enjoying a signature cocktail or 
sipping neat. 

So raise a glass to Michigan’s craft culture. Cheers to the 
local artisans, the growers, the distillers, and the brewers 
who make it all possible.

OUR STORY
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C O C K T A I L S

santa pedro 
poignant, exotic, silken 

santa teresa rum, pedro ximinez alvear sherry, madeira, 
guinness stout syrup, black cardamom island bitters, 
mist of islay cinnamon essence | 17

heavy artillery  
spirity, warming, bold 

rittenhouse rye, l’excuse green chartreuse, agricole
rhum, carpano antica sweet vermouth, brown sugar 
cinnamon syrup, old fashioned bitters | 19

queen anne’s revenge  
smokey, robust, cigar-like 

rooibos tea infused burl & sprig touche 8yr rum,
benedictine, eastern kille fernet, monkey shoulder
scotch, maraschino, turkish tobacco bitters, smoked
cherry maple bitters | 18

here’s johnnie!  
tantalizing, complex, savory 

cappelletti aperitivo, yuzu liqueur, ginger tea orange
marmalade, lime juice, simple syrup, smoked saline, 
makrut lime dust | 15

SEASONAL

*michigan made
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C O C K T A I L S

primrose 
juicy, tangy, smokey 

laphroaig 10yr islay scotch, elderflower steeped
pomegranate juice, raspberry purée, lemon juice,
egg white, mist of butterfly pea tea pine essence | 16

pillars of hercules  
distinct, savory, lingering 

spanish gin, saffron strega liqueur, lemon juice
vanilla earl grey syrup, preserved lemon hopped
grapefruit bitters, fresh cucumber topped with blood
orange ginger beer, basil oil | 18

far from the tree  
lush, comforting, spiced 

apple whiskey, apple liqueur, amaro nonino, lemon
juice, lemongrass tamarind syrup, cardamom &
angostura bitters, ginger beer, cinnamon applejack
cereal dust | 18

kyoto dew  
effervescent, distinct, mellow 

lemon verbena infused vodka, maraschino, lemon
juice, matcha tea syrup, egg white, yuzu
lime soda water, fresh mint, sesame oil | 16

SEASONAL

*michigan made



8

400 Conejos Mezcal Cuishe | 18

400 Conejos Mezcal Joven | 13

400 Conejos Mezcal  
Tobola/Esp | 18

Amor Mio Anejo | 55

Amor Mio Reposado  
Dia De Muert | 51

Arette Artesnal | 53

Arette Blanco | 17

Arette Reposado | 19

Banhez Mezcal Joven | 16

Bozal Cuishe | 27

Casamigos Resposado | 18

Cazadores Blanco | 13

Cazadores Reposado | 18

Chinaco Anejo Tequila | 32

Chinaco Blanco | 24

Chinaco Reposado | 28

Clase Azul Mezcal | 119

Clase Azul Reposado | 65

Del Maguey Chichicapa | 28

Del Maguey Pechuga | 42

Del Maguey Vida | 16

Del Maguey Vida De Muertos | 20

Don Fulano Blanco | 22

Don Julio 1942 | 59

El Sarao Oaxaca  
Espadin & Tobala | 23 

G4 Blanco | 20

G4 Reposado | 28

Komos Reposado  

Rosa Tequila | 52

Lalo | 18

Los Siete Misterios | 16

Madre Mezcal | 15

Marques De Casa Noble | 59

Patron El Alt o | 52

Siete Leguas Blanco | 23

Siete Leguas  
D’antano ExAnejo | 99

Siete Leguas Reposado | 25

Siete Leguas Tequila Anejo | 31

Tequila Cayeya Anejo | 31

Tequila Cayeya Reposado | 58

Tequila Ocho Plata | 19

Tequila Ocho Reposado | 24

Tomas Artesanal Mildly Smoky | 18

Tomas Artesanal Reserva | 32

Tomas Artesanal Tepeztate | 38

AGAVE

S P I R I T S
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la pera fumar 
Adaptation of: Infused Spicy Margarita,  
Julio Bermejo, Tommy’s. San Francisco, 2000 

cazadores reposado pepper tequila, ancho reyes, spiced
pear liqueur, lime juice, ginger syrup smoked saline
allspice, tajin rim | 19

ada’s grand margarita  
Adaptation of: The Margarita. Carlos “Denny” Herrera,  
Rancho La Gloria, Vista Azul,Mexico, 1938

g4 reposado tequila, mezcal palomo, yuzu liqueur, maraschino,
grand marnier agave cordial, lime, amargo peruvian bitters,
smoked saline, chili verde salt rim | 17

o.o.f.  
Adaptation of: Oaxacan Old Fashioned,  
Phil Ward, Death & Co. New York City, 2007 

arette reposado tequila, cuishe mezcal, agave,
ancho reyes chile liqueur, peychaud’s & hopped
grapefruit bitters | 19

mayan mocha  
Adaptation of: Tequila Espresso Martini,  
Karla Flores-Mercado, Bar Flores, L.A. 2005 

mezcal, pepper infused blanco tequila, espresso, italian 
chocolate & orange liqueurs, ancho chile, orange mole bitters, 
smoked saline, hibiscus | 19

AGAVE-BASED

*michigan made

C O C K T A I L S



10

BRANDY/COGANC  
Coppercraft Applejack | 13*

Eastern Kille Appelflappen | 15*

Armagnac de Montal | 14

Hine Homage | 55

Hine Rare Vsop | 24

Hennesy XO | 68

Lairds Applejack | 11

Nyak Cinnamon Fiyah Brandy | 11

Nyak Peach Brandy | 11

Pierre Ferrand 1840 | 18

Remy Martin Tercet | 46 

 

 
PISCO 
Barsol Pisco Quebrant a Primero | 13

Caravedo Acholado | 13

Mistral Nobel Extra Anejado Pisco | 12

GRAPES

*michigan made*michigan made

S P I R I T S



11

orangettes chocolat sidecar 
Adaptation of: The Sidecar Cocktail, The Ritz Hotel, Paris, 1922 

vsop cognac, creme de cacao, grand marnier, lemon &
orange juice, dash of coffeeliqueur, citrus & xocolatl
mole bitters, black cacao sugar rim | 17

angel in the alcove  
Adaptation of: Vieux Carre Cocktail, Walter Bergeron,  
Carousel Bar New Orleans 1937

villon vanilla cognac, old elk rum cask rye, banana
fosters liqueur, maple clove syrup, orleans & black
cardamom island bitters | 20

de la concorde  
Adaptation of: Champs-Elysees Cocktail, Nina Toye, Paris, 1925 

claque-pepin fine calvados, coppercraft applejack, lemon juice
eastern kille genepy, vanilla earl grey syrup, chai tea bitters
topped with champagnein | 18

pisco punch 
Adaptation of: Pisco Punch, Duncan Nicol,  
Bank Exchange Saloon, San Francisco, 1860 

pisco, helgolander herbal liqueur, lime juice, pineapple
syrup, amargo peruvian bitters, egg white | 16

BRANDY-BASED

*michigan made

C O C K T A I L S



12

*michigan made

Arbor Winter Gin* | 12

Eastern Kille American  
Dry Gin* | 10

Eastern Kille Barrel  
Finished Gin* | 11

Green Door Botanical Gin* | 15

Iron Fish Michigan Woodland* | 14

Long Road Michigin* | 12

Long Road So Veriegn* | 13

Weiss Straitjacket Gin* | 11

Alkkemist Gin | 18

Arbikie Nadar Gin | 18

Bombay Saphire | 12

Citadelle Gin Jardin D’ete | 10

Drumshanbo Irish  
Gunpo Wder Gin | 14

Gin De Las Calif Ornias Citrico | 12

Gin De Las Calif Ornias Nativo | 12

Haymans Royal  
Dock Navy Gin | 12

Hendrick’s Gin | 15

Hooghoudt Holland Gin | 12

Junipero Gin Blue Bottle | 12

Mahon Gin | 16

Mammoth Northern Gin* | 12

Moletto Gin | 16

Nikka Coffey Gin | 14

Roku Gin | 14

Sipsmith Lemon Drizzle | 15

Sipsmith London Dry Gin | 15

Sipsmith Strawberry Smash | 15

Sommaroy Gin | 12

Sweet Gwendoline French Gin | 15

Tanqueray No. Ten Gin | 14

Tenjaku Gin | 12

GIN

S P I R I T S



13

*michigan made

garden fizz 
Adaptation of: Gimlet, Admiral Sir Thomas  
Desmond Gimlette, British Royal Navy, 1885 

vsop cognac, creme de cacao, grand marnier,  
lemon & orange juice, dash of coffeeliqueur,  
citrus & xocolatl mole bitters, black cacao sugar rim | 17

20th century clo ver club  
A marriage of two cocktails: 20th Century, C.A. Tuck, London,  
1937 & Clover Club, Bellevue-Stratford Hotel, Philadelphia, 1890

nikka gin, white crème de cacao, lemon juice, raspberry syrup
branca menta, coconut orange bitter, egg white, mint leaf | 17

savory martini  
Adaptation of: The Gin Martini, Jerry Thomas,  
Occidental Hotel, San Francisco, 1860 

moletto tomato gin, saffron infused lillet, aquavit, marjoram
caraway essence, basil oil & balsamic reduction, mozzarella
cheese ball, beet pickled pearl onion | 17

hugo’s french 75 
A marriage of two cocktails: Hugo Spritz, Roland Gruber, San Zeno
Bar, Italy 2005 & French 75, Harry MacElhone, Harry ’s American Bar, Paris, 1915 

no.1 sweet gwendoline french gin, maraschino, elderflower
liqueur, lemoncello, lemon juice, simple syrup | 18

GIN-BASED

C O C K T A I L S
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*michigan made

Burl & Sprig Esencia* | 9

Burl & Sprig Fifth Element* | 9

Burl & Sprig Migration-23 Yr* | 36

Burl & Sprig Touche-8 Yr* | 15

Angostura-7 Yr | 11

Batavia-arrack Van Oosten | 13

Caribaya 151 Rum | 10

Copper Kettle Buttered Rum | 13

Copper Kettle Salted Caramel | 13

Coppercraft Holland Rum | 10

Denizen Aged White Rum | 9

Diplomatico Reserva Exclusiva | 17

Doctor Bird Rum | 10

Doorly’s Rum-14 Yr | 21

Dos Maderas 5x5 | 14

Hamilton Demerara | 11

Hamilton Jamaican Pot Still | 12

Hamilton White Stache | 11

Hart & Son 1804 | 14

Hooghoudt Aged Genever-5 Yr | 13

Minoki Mizunara Rum | 15

New Holland Freshwater | 11

Novo Fogo Passion Fruit Cachaca | 13

Novo Fogo Silver Cachaca | 12

Plantaion Dark | 10

Plantation Pineapple | 12

Probitas | 12

Pusser’s Gunpowder Proof Rum | 14

R.l. Seale’s Rum-12 Yr | 20

Rhum Jm Blanc | 11

Ron Centrano 20th Anniversary | 22

Smith & Cross Jamaica Rum | 14

RUM

S P I R I T S
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*michigan made

the sun also rises 
Adaptation of: The Peligroso Cocktail, La Factoria, Puerto Rico, 2021 

papa’s pilar rum, campari, averna, lime juice, grapefruit
juice, szechuan cherry spice syrup, jamaican tiki bitters | 18

key largo  
Jeff Armstrong, Key Lime Pie Inspiration, Rix at the Ada Hotel, Ada, MI, 2024

copper kettle caramel rum, vanilla vodka, falernum, licor
43, horchata, lime juice, lime sherbet syrup, graham
cracker rim | 17

the dead dont lie 
Adaptation of: The Zombie Cocktail, Donn Beach,  
Hollywood Don the Beachcomber, 1937 

aperol masala chai infused rum blend, becherovka, lustau rosé
vermut, lime & pineapple juice, brown sugar cinnamon syrup,
passion fruit liqueur, coconut essence, allspice dram | 17

home to roast 
Adaptation of: The Pharmaceutical Stimulant, A.K.A. Espresso Martini 
Dick Bradsell, Fred’s Bar, London UK, 1988 

copper kettle salted caramel rum, espresso, vanilla infused
eastern kille vodka, guinness stout syrup, smoked cinnamon
bitters, saline, a hint of absinthe, black cacao powder | 17

RUM-BASED

C O C K T A I L S
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*michigan made

Burl & Sprig Matis Se Vodka* | 9

Eastern Kille Utility Vodka* | 9

Grand Traverse True North Vodka* | 12

Grand Traverse  
Wheated Vodka* | 12

Green Door Vodka* | 11

Gypsy Vodka* | 9

Long Road Vodka* | 9

Mammoth Strawberry  
Rhubarb* | 11

Mammoth Vodka* | 10

Two James 28 Island* | 11

Belvedere Lake Bartezek | 14

Belvedere Vodka | 12

Drumshanbo Sausage  
Tree(Irish) | 12

Grey Goose | 12

Haku Vodka | 11

Hanson of Sonoma  
Mandarin Org | 11

Hanson of Sonoma  
Meyer Lemon | 11

 

Hanson of Sonoma  
Original Org | 11

Hdw Century Vodka | 39

Jean Marc XO Vodka | 25

Kastra Elion Vodka | 19

Ketel One | 12

Sommaroy Vodka | 12

Tito’s | 11

Upstate Vodka Kosher  
for Passover | 22

VODKA

S P I R I T S
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*michigan made

vengeance 
Novel: Sabotage by Author Brian Kopeke,  
Cocktail by Joshua-Peter Smith, 2011 

eastern kille vodka, aperol, grand marnier, rinse of bourbon,
orange peel | 15

lemon meringue  
Jeff Armstrong, Lemon Meringue Pie Inspiration,  
Rix at the Ada Hotel, Ada, MI, 2024

vanilla vodka, limoncello cream liqueur, white chocolate
kefir yogurt, lemon juice, simple syrup, saline | 15

rix cosmopolitan 
Adaptation of: Cosmopolitan Cocktail, Neal Murra,  
Minneapolis, MN, 1975 

mammoth strawberry rhubarb vodka, hanson mandarine, italicus 
bergamot, water hill cranberry lime juice, aperol cordial syrup, 
passionfruit essence | 17

dirty martini 
Adaptation of: Dirty Martini, John E. O’Connor, Waldorf Astoria,  
New York City, 1901 

e.v.o.o, washed kastra elion greek vodka, house dirty brine
blend, toasted pine nuts, herbs de provence essence | 18
*2 marinated olives with a rosemary sprig (default standard)
*2 blue cheese stuffed olives with a thyme sprig $1.50

VODKA-BASED

C O C K T A I L S
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*michigan made

stone temple sour 
Adaptation of: Amaretto Stone Sour, Diamond Supper Club, 
Menomonie, Wisconsin, 1982 

amaretto, yellowstone toasted 100 proof bourbon, 
apricot & cherry liqueurs, peach syrup, lemon juice, 
cinnamon, whole egg, stone fruit essence | 17

powder keg negroni  
Adaptation of: Negroni, Count Camillo Negroni,  
Caffe Casoni, Florence, Italy, 1919

campari, pelinkovac wormwood liqueur, jelinek fernet, 
plum brandy, juniper rosemary syrup, smoked saline, 
hopped grapefruit peppercorn essence | 18

lancelot 
Adaptation of: Garibaldi Cocktail, Unknown Origin,  
Dante, New York City, 2015 

aperol aperitivo, ramazzotti amaro, yellow l’excuse 
chartreuse, fluffy blood orange juice | 17

midori sour flip 
Adaptation of: The Midori Sour, Unknown origin, United States 1980’ s 

midori melon liqueur, l’excuse green chartreuse, 
boukman botanical rhum, aloe, lime juice, pineapple 
syrup, whole quail egg, chili citrus bitters | 19

LIQUEUR-BASED

C O C K T A I L S
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*michigan made

ristretto manhattan 
Adaptation of: The Manhattan Cocktail, Manhattan Club, Dr.Iain 
Marshall for Jennie Jerome, Winston Churchill’s Mother 1878 

mammoth bourbon, sweet vermouth, eastern kille coffee
liqueur, water hill cherry liqueur mole & smoked cinnamon
bitters | 18

blood & snow 
Adaptation of: The Blood & Sand Cocktail, Named after Rudolf Valentino’s
Bullfight Film 1922, Savoy Cocktail Book, London, 1930

drambuie, amaro ciociaro, blood orange juice, lemon juice, 
lingonberry molasses, smoked cherry maple bitters, mint,
egg white, mist of islay cinnamon essence | 18

bourbon berry smash 
Adaptation of: The Julep Cocktail, A.K.A Smash, Jerry Thomas,  
Bon Vivant’s Companion, How to Mix Drinks, 1862 

iron fish madeline bourbon, lime juice, blueberry purée,  
simple syrup, saline solution, fresh mint sprigs | 19

rix old fashioned 
Adaptation of: The Old Fashioned Cocktail, The Balance and Columbian
Repository, a newspaper published in Hudson, New York, 1806 

eastern kille rye, mammoth bourbon & bounce cherry,  
doctor bird jamaican rum, black walnut cordial,  
allspice & rhubarb bitters | 18

WHISKEY-BASED

C O C K T A I L S
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Angel’s Envy | 19

Alton Ny Straight 5yr | 22

Bardstown Collab Stout Cask | 45

Barrell Dovetail Gray-131 Prf | 57

Basil Hayden’s | 17

Blue Run Reflection  
Small Batch | 36

Booker’s | 45

Coppercraft Straight | 15

Davies County 96 Proof | 16

Drexel Double Vault Brrl Proof | 24

Eastern Kille Barrel Strength* | 19

Eastern Kille Michigan Straight | 13

Evan Williams Black Label | 9

Four Roses Single Barrel | 18

Four Roses Small Batch | 15

Frey Ranch Straight | 21

High West Cask Coll.  
Chardonnay | 36

I.W. Harper 15yr | 29

I.W. Harper Cabernet Cask | 20

Iron Fish Mezcal Barrel | 18

Ironfish “The Madeline”  
Ada Blend | 15

Jefferson’s Ocean | 33

Kentucky Owl Confiscated | 38

Knob Creek 12yr | 29

Knob Creek 18yr | 70

Lil’ Guero Bourbon Whiskey | 43

Maker’s 46 | 17

Maker’s Mark Cellar Aged | 65

Michter’s Us1 Straight | 19

Michter’s US1 Straight Single 10yr | 66

Michter’s US1 Sour Mash | 20

Noble Oak Bourbon | 15

Old Elk Cigar Cut Island Blend | 54

Old Pepper Small Batch | 22

Smooth Ambler Contradiction | 16

Stellum Hunter’s Moon | 16

Traverse City Cab Franc Finish* | 21

Two James J. Riddle* | 19

Uncle Nearest 1856 | 20

Weiss Blind Cut* | 17

Woodford Reserve | 16

Woodford Reserve  
Double Oak Ed | 24

Yellowstone Toasted  
Oak 100 Proof | 20

BOURBON WHISKEY

*michigan made

S P I R I T S
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BRANDY/COGANC  
Eastern Kille Rye* | 15

Iron Fish Rye Maple  
Syrup Barrel* | 17

Mammoth Hazmat Rye* | 52

Traverse City North Coast Rye* | 12

Two James Cat Cher’s Rye* | 22

Angel’s Envy Rye | 33

Barrell Seagrass Rye Whiskey | 31

Basil Hayden’s Dark Rye | 17

Bhakta Straight Rye | 62

Blue Run Emerald | 42

Frey Ranch Straight Rye | 25

George Dickel Leopold Bros Rye | 43

Guero Rye Whiskey | 43

High West Double Rye | 14

High West a Midwinter  
Nights Dram | 69

Jefferson’s Ocean Rye | 35

Michter’s Single Barrel St Rye | 19

New Riff Malted Rye Whiskey-6y | 24

Noble Oak Rye | 17

Old Overholt | 10

Old Pepper Rye | 22

Rittenhouse Rye | 12

Sagamore Spirit 9-Year-Old 

Straight Rye | 30

Sazerac Rye 6yr | 12

Stellum Rye Cask Strength | 15

Stellum Rye The Lone Cypress | 16

Whistlepig Piggyback 6yr Rye | 18

Whistlepig Straight 10yr Rye | 33 

A M E R I C A N   
W H I S K E Y 
Mammoth Northern Single Malt* | 26

Grand Traverse Isles O George* | $

Fraser & Thompson Whiskey | 13

Koval Four Grain | 21

Michter’s American | 19

Old Elk Straight Wheat Whiskey | 27

BOURBON WHISKEY

*michigan made

S P I R I T S



22

BLENDED SCOTCH  
Compass Box The Peat Monster | 25

Dewar’s Special Reserve 12yr | 14

Famous Grouse | 9

Islay Mist 8yr | 10

Johnnie Walker Blue | 78

Monkey Shoulder | 18

Mossburn Island Blended Malt | 24

Oak 100 Proof | 20

CAMPLETOWN  
Glen Scotia Icons The Mermaid | 56

Glen Scotia Vict oriana | 36

Glen Scotia double cask | 23

HIGHLANDS  
Ancnoc 12 | 20

Balblair Single Malt Scotch 12yr | 28

Glenmorangie 10 | 17

Glenmorangie 12yr | 18

Glenmorangie Nectar D’or | 32

Glenmorangie Tale Of Tokyo | 39

Macallan 12 Double Cask | 34

Macallan 18 | 140

Oban 14 | 33

Oban Little Bay | 29

LOWLANDS  
Auchentoshan American Oak | 20

Kingsbarns Doocot Single | 24

ISLANDS  
Arran 10yr (Arran) | 24

Jura Bourbon Cask (Jura) | 14

Jura 12yr (Jura) 20

Talisker 10 (Skye) | 30

ISLAY  
Ardbeg 10 | 26

Ardbeg An Oa | 28

Ardbeg Anamorphic | 72

Ardbeg Wee Beastie 5yr | 21

Bruichladdich Pc Islay Barley | 35

Lagavulin 8 | 29

Laphroaig 10 | 23

Laphroaig Quarter Cask | 29

SCOTCH

*michigan made

S P I R I T S
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SPEYSIDE  
Ancnoc 12 | 20

Aberlour 16 | 49

Aberlour Casg Annamh | 28

Aultmore 12yr | 33

Balvenie Caribbean Cask 14 | 40

Balvenie Curious Cask | 134

Dalmore Cigar Malt | 60

Deanston Tequila Cask 14 | 79

Deanston Virgin Oak | 18

Glenfiddich 12 Sherry Cask | 26

Glenfiddich 15 | 32

Glenfiddich 21 | 105

Glenlivet 12 Founder’s Reserve | 20

Glenlivet 18 | 58

Glenlivet Enigma | 48

Glenlivet Fusion Cask | 38

SCOTCH

*michigan made

S P I R I T S
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GLOBAL  
Aberlour 16 | 49

Indri Indian Whisky  
Triple Wood (India) | 27

Kyro Wood Alder Smoke Malt  
Rye Whisky (Finland) | 18

Mackmyra Ai:02 Intelligens  
“AI Created” (Sweden) | 32

Mackmyra Bjorksav Birch  
Sap Single Malt (Sweden) | 31

Mackmyra Svensk Ek Swedish  
Oak (Sweden) | 29

Morris Signature Single  
Malt (Australia) | 26

Nomad Outland Sherry Whisky
(Spain/Scotland) | 18

Royal Canadian Small  
Batch (Canada) | 9

Suntory Toki (Japan) | 15

Togouchi 15 (Japan) | 90

Togouchi 9 (Japan) | 50

Yamazaki 12 (Japan ) | 65

IRISH WHISKEY  
Green Spot Chateau Montelena | 38

Knappogue 14 Twin Wood | 24

Lost Irish | 16

Method & Madness Single  
Pot Still | 32

Northcross Triplewood | 12

Powers 3 Swallows | 18

Powers John’s Lane | 26

Powers Rye | 14

Redbreast Lustau | 34

WHISKEY

*michigan made

S P I R I T S
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apparent sour 
aperol aperitivo, elderflower liqueur, lime juice,  
egg white, fresh sprig of rosemary | 15

diamond daisy  
sommaroy 55 proof gin, pomegranate grenadine,  
lemon & lime juice, simple syrup, champagne,  
seasonal fruit | 14

iggy pop  
punt e mes sweet vermouth, crème de cassis,  
fluffy grapefruit juice, maraschino, peach bitters,  
soda water, saline | 16

chamomile life  
sommaroy 55 proof vodka, chamomile tea  
herbal liqueur, lemon juice, orange bitters | 14

SHIMS/LOW ABV BASED COCKTAILS

*michigan made*michigan made

C O C K T A I L S
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cacao nib cream soda 
cacao nib vanilla bean syrup, soda water | 12

cardamom cola  
luxardo n/a amaro, cardamom molasses  
sugar syrup, soda water | 13

ada spritz 
milano n/a aperitivo, juniper syrup,  
cranberry blend, soda water, yuzu lime | 15

coff-free martini  
lyre’s n/a coffee liqueur, espresso,  
vanilla simple syrup, cinnamon bitters | 14

N/A COCKTAILS

*michigan made

C O C K T A I L S
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BEER & WINE
MENU
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Bell’s Two Hearted | 7  
pine, grapefruit, and a healthy  
heap of hops have made this  
into a michigan classic
Kalamazoo, Michigan

Cedar Springs  
Kusterer Weissbier | 7 
traditional wheat beer accented  
by hints of almond and nuts and  
a refreshing finish
Cedar Springs, Michigan

Thornapple Brewing  
Amber Waves | 7 
classic american amber, a smooth 
fusion of caramel maltiness and 
toasty notes
Grand Rapids, Michigan

Guinness | 9  
rich, roasted barley and a smooth, 
creamy head blend seamlessly to 
craft this Irish classic
Dublin, Ireland

Coors Light | 6

Miller Light | 6

Stella | 7

Athletic River run IPA N/A | 7

Chimay Grand Reserv e | 12

Weihenstephaner Vitus | 12

Rothaus Tannenzapfle Pils | 12

Stella N/A | 7

Carbliss | 7 
Orange or Blackberry

Neutral | 7
Orange or Blackberry

DRAFT

BY THE BOTTLE

*michigan made

B E E R
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WHITE
 
Shady Lane Pinot Gris Citrus, Guava, Michigan | 15
Calera Central Coast Chardonnay Red Apple, A Whisper of Oak | 16
Steve Bird Manu Sauvignon Blanc Gooseberry, Jalepeño, New Zealand | 15
BosWine Riesling Round, Almost Sweet, Michigan | 15

SPARKLING, ROSÉ, AND SKIN CONTACT
 
Domaine de Fontsainte Rosé Fruity, Breezy, Rosé | 15
Modales “Contact” Peach, Black Tea, Skin Contact | 16
Charles Bove Green Apple, Sparkling | 14

RED
 
Villa Locatelli Refosco Raspberry, Tea, Italian | 14
House of Brown California Red Blend Roses, Pomegranate | 15
Method Cabernet Sauvignon Gentle Oak, Balanced Tannin | 15
Louis Latour Bourgogne Rouge Black Cherry, Silky, Burgundy | 18 
Chateau Rocher-Calon Bordeaux Blackberry, Roasted Cocoa | 14

BY THE GLASS

*michigan made

W I N E
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WHITE

Shady Lane Pinot Gris | 60

Fattori “Gregoris” Pinot Grigio | 52

Calera Central Coast Chardonnay | 64

Cote Chalonnaise Chardonnay | 50

Marquis de Goulaine Sancerre Sauvignon Blanc | 94

Chateau de Fontenille Bordeaux Blanc | 54

Bruno Colin Aligote | 112

Lavantureux Chablis Chardonnay | 128

Hermann Moser Gruner Veltliner | 50

Santo Wines Assyrtiko | 88

Marc Bredif Vouvray | 74

Badenhorst “Les Secateurs” Chenin Blanc | 60

Mari Vineyards Totus Porcus | 68

BosWine Wishflower 2022 | 94

Modales “La Esperanza” Gewurztraminer | 98

Tintero Bianco Frizzante | 40

Chalk Hill Chardonnay | 98

BY THE BOTTLE

*michigan made

W I N E
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RED

Diochon Gamay Moulin-a-Vent | 87

Villa Locatelli Refosco | 56

Louis Latour Bourgogne Rouge | 72

Paul Thomas Sancerre Pinot Noir | 95

Domaine Moutard-Diligent Bourgogne Pinot Noir | 64

Bernard Baudry Cabernet Franc | 68

Thierry Germain Cabernet Franc | 84

Tapiz “Black Tears” Malbec | 154

Valencisco Rioja Blend | 112

Chateau d’Issan “Blason d’Issan” Bordeaux | 116

Decero Owl & The Dust Devil | 96

Mount Veeder Cabernet Sauvignon | 210

Jordan Cabernet Sauvignon | 208

Set in Stone Cabernet Sauvignon | 88

Caymus Cabernet Sauvignon | 245

BY THE BOTTLE

*michigan made

W I N E
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W I N E

ROSÉ & SKIN CONTACT

Domaine de Fontsainte | 60

Summer in a Bottle | 76

Modales “Contact” | 64

SPARKLING

Les Allies | 44

Charles Bove | 56

Veuve Clicquot | 140

Mousse Fils | 224

Dom Perignon | 490

BY THE BOTTLE

*michigan made
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