
Specialty  Cocktails
MI'Tai | $7
Long Road Original Rum, Long Road Orange, 
Burl & Sprig Esencia Spiced Rum float, house made orange 
simple syrup, freshly squeezed lime juice, splash of 
pineapple juice

Prosecco Spritz | $8
Vincenzi Capasso Apertivo, Valdelavia Organic Cava,
Top Note Sparkling Grapefruit Soda

Mojito | $8
Long Road Original Rum, raw sugar muddled with fresh 
mint, lime, topped with Top Note Grapefruit Sparkling Soda

Paloma | $8
Adictivo Tequila, Top Note Sparkling Grapefruit Soda, 
freshly-squeezed lime juice, salted rim

Mmmimosa | $7
Valdelavia Organic Cava, Long Road and in house 
freshly-squeezed orange juice

Foxy Margarita | $8
Adictivo Tequila, Powell & Mahoney margarita mix,
Long Road Orange Liqueur, salted rim

New Fashioned | $10
Iron Fish Copper Queen Whiskey, Jack Rudy Aromatic 
Bitters, raw sugar muddled with orange and cherry

Tequila House of the Rising Sun  | $8
Adictivo Tequila, splash of Long Road Orange, freshly- 
squeezed orange juice, splash of grenadine, served with a 
cherry and orange slice

Mule of My Eye  | $7.50
Our take on the classic moscow mule made with your 
favorite Western Son Vodka served with Barritt’s Original or 
Diet Ginger Beer 

Western Son Flavors: Lemon, Lime, Blueberry,
Original, Raspberry, Grapefruit or Watermelon

Hotties
Twisted Coffee | $7
Long Road Orange, coffee, whipped cream with a 
cinnamon sugar rim

Irish Coffee | $7
Ha'Penny Irish Whiskey, whipped cream, brown sugar

Twisted Salted Caramel Hot Chocolate | $7
Jackson Morgan Salted Caramel, hot chocolate,
whipped cream drizzled with caramel and chocolate

Martini's
Classic Cosmo | $7
Western Son Lemon Vodka, Long Road Orange Liqueur, 
splash of cranberry juice, twist of lemon

Don’t Drop the Lemon | $7
Western Son Lemon Vodka, Vincenzi Limoncellodi Torino, 
Long Road Orange Liqueur, sugar'd lemon wedge

Gun Lake Hatten | $9
Iron Fish Copper Queen Whiskey, Sperone Sweet Vermouth, 
Jack Rudy Aromatic Bitters, and a cherry

Olive Juice You Too'tini | $9
Western Son Original Vodka and olive juice
Add three blue cheese stuffed olives $2

Peppermint and Chocolate 
Covered Espresso  | $8
Eastern Kille Coffee Liqueur, Jackson Morgan Peppermint 
Mocha Liqueur, espresso, vanilla ice cream, chocolate swirl

 Boozie Ice Cream
Twisted Lemon Shake | $9
Western Son Lemon Vodka, Valdelavia Organic
Sparkling Cava, Vincenzi Limoncello di Torino, 
lemon ice cream

Frozen Mudslide | $9
American Fifth Bourbon C ream, Vincenzi Amaretto
di Torino, OM Organic Dark Chocolate and Sea Salt 
Liquor, vanilla and chocolate twist ice cream, and topped 
with whipped cream and chocolate swirl

Grasshopper | $9
Jackson Morgan Peppermint Mocha, OM Organic
Dark Chocolate and Sea Salt Liquor, vanilla ice cream 
with whipped cream and chocolate swir l

Orange Dreamsicle | $9
Jackson Morgan Whipped Orange Liqueur, in house 
freshly-squeezed orange juice, Long Road Orange, vanilla 
ice cream

Root Beer Float'tini | $9
Root Out Michigan made Root Beer Whiskey,
Sprecher Root Beer, Jack Rudy Bitters, vanilla ice cream

Pink Squirrel | $8
OM Organic Dark Chocolate and Sea Salt Liquor, 
Vincenzi Amaretto di Torino, vanilla ice cream, whipped 
cream, topped with a cherry

Boozie Glacier | $8
Choice of cherry, blue raspberry, orange, blue 
lemonade, mango, green apple, strawberry or 
watermelon with vanilla ice cream. To make it boozie: 
add Long Road Rum or Adictivo Tequila.

Boozie Slushie | $7
Choice of cherry, blue raspberry, orange, blue 
lemonade, mango, green apple, strawberry or 
watermelon served as slushie. To make it boozie: add 
Long Road Rum or Adictivo Tequila.

Martini’s are shaken



Wine

Make it a Meal $5
The Mary's
Made with Grand Rapids made McClure’s 
Mix and McClure’s Pickles

Bloody Mary | $8
Western Son Original Vodka house seasonings
and McClure's mix

Bloody Maria | $9
Adictivo Plata Tequila house seasonings and
McClure's mix

Red Snapper | $8
Grand Traverse Distillery Botanical Gin, house
seasonings, and McClure's mix Craft Beer

Founders All Day IPA  | $4.25
Grand Rapids, MI
Brewed with a complex array of ingredients. Balanced 
for optimal aromatics and a clean finish 4.7% ABV 

Founders Breakfast Stout | $5.50
Grand Rapids, MI
An intense fresh-roasted java nose topped with a 
frothy, cinnamon-colored head that goes forever
8.3% ABV

Short’s Local’s Light | $4.25
Bellaire, MI
Soft and subtle flavors of malt that finish crisp and 
clean that’s perfectly balanced for smooth and easy 
drinkability 5.2% ABV

Short’s Soft Parade | $4.25
Bellaire, MI
Brewed with pureed strawberries, blueberries, 
raspberries and blackberries 7.5% ABV

Short’s Bellaire Brown | $4.25
Bellaire, MI
A full-flavored brown ale that derives sweet caramel 
and toasted qualities from four different kinds of malt 
and specialty grains 7.0% ABV

Big Lake Cotton Candy Haze | $5.25
Holland, MI
A cotton candy flavored juicy New England style IPA 
5.5% ABV 

Moosehead Lager | $4.00
Saint John, Canada 
A fine balance between malt sweetness and hop 
bitterness 5% ABV

Non-Alcoholic

Lagunitas IPNA | $4.25
Petaluma, CA 
Full-flavored & hop-forward (and with low calories) 
0.5% ABV

Seltzer
White Claw Hard Seltzer | $4.50 12oz
Available flavors: Mango, Grapefruit, Lime, 
Black Cherry

Mike’s Hard Lemonade Seltzer | $4.50 12oz
Available flavors: Mango, Lemonade, Strawberry, 
Pineapple

Liquor Gelz Shots  | $2.50
Available flavors: Grape, Lemon Lime, Orange, 
Strawberry Daiquiri

Whites

Bread and Butter Chardonnay
Rich notes of vanilla bean and almond husk.
Balanced by a soft minerality and a hint of tropical fruit 
$9 glass | $35 bottle

Bread and Butter Sauvignon Blanc
The palate is fruit-forward, with lively flavors of fresh 
citrus, lemon and lime
$9 glass | $35 bottle

Vino Moscato
Peach blossom, lilac, fruiting, round and delicious
$7 glass | $28 bottle

Vino Pinot Grigio
Mouth-filling Italian melon, lilac, oregano blossoms and 
cut summer straw
$7 glass | $28 bottle

Valdelavia Organic Sparkling Cava 
A rounded and elegant aftertaste. Classic fruity finish
$7 glass | $28 bottle

Reds

Bread and Butter Cabernet
Mocha, ripe berries, violets, and black currant aromas 
with intertwining layers of pepper
$9 glass | $35 bottle

Bread and Butter Pinot Noir
Subtle notes of cedar blend with expressive ripe fruits 
and joined with soft oak to create a beautifully long, 
smooth finish
$9 glass | $35 bottle

Entwine Merlot 
Mid-summer plums and cherries, with a hint of black tea
$7 glass | $28 bottle

Wine

Make it a meal for $6 


