
V VEGETARIAN     |      VG VEGAN     |     GF GLUTEN FREE

*THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. SEATING IS LIMITED 
TO 1 HOUR 15 MINUTES FOR DINING SERVICES.

21% service added to groups of 6 or more.
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Chilled Small Plates 
10 

FEELING FANCY? CAVIAR BUMP
WHIPPED CRÈME FRAICHE

100
CAVIAR SERVICE

ROTATING POTATO CHIP, WHIPPED CRÈME FRAICHE,  RED ONION, CHIVE, EGG

28 
OYSTERS

ROTATING OYSTER

18 
PIMENTO DIP

PICKLED ONION, SCALLION, TOASTED BREAD

18 
SMOKED MICHIGAN WHITEFISH DIP

HOUSE POTATO CHIPS

16 
CHARRED CUCUMBER AND YOGURT
MARINATED CUCUMBER, LEMON YOGURT

16 
FATTOUSH SALAD

PITA CHIP, MARINATED FETA, FIG VINAIGRETTE, ZAATAR

Hot Small Plates 
19 

SMOKED CHICKEN WINGS
DRY RUB, CHOICE OF SAUCE

TZATZIKI RANCH  •  PINEAPPLE BBQ  •  HOUSE BUFFALO

21 
LAMB CIGARS

PHYLLO DOUGH, SPICED YOGURT, HARISSA

18 
BEEF SLIDERS

HAWAIIAN ROLL, RED ONION, LETTUCE, LABNEH

16 
GLAZED CARROTS

MAPLE, CANDIED WALNUT, WHIPPED FETA

10 
FRENCH FRIES

ZAATAR SEASONING, GARLIC AIOLI
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Mezze Platters 
S E R V E D  W I T H  P I C K L E S ,  P I T A ,  A N D  C R A C K E R S

32
CHOOSE 1 HUMMUS 

AND MEZZE

44
CHOOSE 1 HUMMUS 

AND 5 MEZZEE

A D D  E X T R A  H U M M U S  O R  M E Z Z E E  +  $ 1 0

HUMMUS SELECTIONS 
LEBANESE HUMMUS

FRIED CHICKPEAS,
PARSLEY, SUMAC

ROASTED BEET
HUMMUS

TAHINI, PINE NUTS

CARROT HUMMUS
HARRISA,

POMEGRANATE,
MOLASSES

MEZE SELECTIONS  
RAITA  I  LABNEH  I  BABA GANOUSH  I  TZATZIKI

MARINATED WHIPPED FETA  I  SMOKED MICHIGAN WHITEFISH DIP

Sweets 
15

THE ONLY CARROT CAKE
WHITE CHOCOLATE MOUSSE, PECAN BRITTLE, 

SLOW COOKED PINEAPPLE, CARAMEL

12 
ZESTY BESTY

ELDERFLOWER MERINGUE, COCONUT CURD, TOASTED COCONUT GRAHAM

12
SHORTCAKE

STRAWBERRY SORBET, VANILLA ICE CREAM, STRAWBERRY APEROL COMPOTE,
WHITE FUDGE, SHORTCAKE CRUMBLE 
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Craft Cocktails
19

LAVENDER SKIES
FORD’S GIN, PINK GRAPEFRUIT, LEMON, LAVENDER, GOLD

17
HIGHFALUTIN

REYKA VODKA, STRAWBERRY, BASIL, LEMON, SODA

24
THE 7TH FLOOR

UNCLE NEAREST RYE, LEMON, MAPLE SYRUP, CABERNET

18 
THE SOUTHWEST

TAMARIND-INFUSED EL JIMADOR BLANCO TEQUILA, MANGO, LIME, CHAMOY, TAJÍN

17
HEAD IN THE CLOUDS

EL JIMADOR REPOSADO TEQUILA, HOUSE LIMONCELLO, LIME, COCONUT

20
SUNSET ON 7

PLANTERAY ORIGINAL DARK RUM, ORANGE, LEMON, SODA, 
HOUSE ORANGE-CARDAMOM SHRUB

16 
STARRY NIGHT

BUTTERFLY PEA FLOWER-INFUSED FORD’S GIN, MARASCHINO LIQUOR, CITRUS

18
KETEL FULL OF NITRO

KETEL ONE VODKA, MR. BLACK COFFEE LIQUEUR,
COFFEEHAUS ETHIOPIAN COLD BREW, DEMERARA SYRUP

22
ALTITUDE ADJUSTMENT

VALENTINE WHITEBLOSSOM VODKA, ROTATING HENDRICKS SPECIAL RELEASE, 
LILLET BLANC

22
LADY OF THE HOUSE

WOODFORD MALT, AMARO, ST. GEORGE SPICED PEAR, ANGOSTURA, PEYCHAUD’S

38
WOODFORD MASTER’S COLLECTION
ROTATING POUR OF THE CURRENT RELEASE

CAN BE MADE INTO AN OLD FASHIONED FOR +3
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Celebrate 
C O C K T A I L S  B E S T  S H A R E D  B E T W E E N  F R I E N D S

5

48
SERVES 2

SIPPOPOTAMUS
MAKERS MARK BOURBON, 
MIDORI, KIWI, LIME, FOG

200
SERVES 4-6

THE AMBASSADOR
VODKA OR TEQUILA, LIME, 
ST. GERMAINE, PROSECCO

68 FOR 4 I 132 FOR 8
TREE FULL OF NITROS

ESPRESSO MARTINIS FOR EVERYONE.
ORDER UP TO EIGHT

200
SERVES 4

GLENFIDDICH FLIGHT
4 1OZ TASTING POURS 
12-YEAR SHERRY CASK

14-YEAR BOURBON CASK
18-YEAR OLOROSO, SHERRY,

AND BOURBON CASKS
21-YEAR RESERVA RUM CASK FINISH 



Champagne
FLEURAISON BLANC DE BLANC		  65
FLAVORS OF BRIOCHE AND ALMOND, WITH A
GOOD ACIDITY AND CRISP FLORAL UNDERTONES

CASA FARIVE PROSECCO	 16	 70
FINE AND PERSISTANT PERLAGE, FRUITY NOSE
WITH NOTES OF GOLDEN APPLE AND DELICATE HINTS
OF WHITE FLOWERS

MAJOLINI FRANCIACORTA	  	 75
VIBRANT AND BRIGHT ACIDITY WITH A CORE OF
CITRUS, TROPICAL FRUITS AND YELLOW FLOWERS

LAURENT PERRIER ‘LA CUVEE’ BRUT CHAMPAGNE  	  	 180 	 360
DELICATE NOSE WITH HINTS OF FRESH CITRUS AND
WHITE FLOWERS WITH VINE PEACH AND WHITE FRUIT NOTES
AND YELLOW FLOWERS

LAURENT PERRIER BRUT ROSE    	  	 210 	 420
STRAWBERRY, RED APPLE, AND CHERRY ALONG A
BRIOCHE CORE. LIGHT TOAST KISSED WITH MERINGUE 
AND SOFT SPICE

LAURENT PERRIER ‘GRAND SIECLE NO. 26’ GRAND CUVEE    		  500 	 1000
J. SUCKLING’S #1 WINE OF 2023. FRESH GINGER AND SUBTLE PIE CRUST 
WITH HINTS OF NUTMEG AND SALTED CARAMEL

LAURENT PERRIER ‘GRAND SIECLE NO. 23’ GRAND CUVEE    			   1250	  	
VIBRANT AND FRESH WITH NOTES OF DRIED LEMONS, BAKED APPLES, 
CROISSANTS, AND SUBTLE SPICE CHARACTERISTICS

PERRIER JOUET ‘GRAND BRUT’ CHAMPAGNE     	  	 195 	
EARLY NOTES OF CHERRY PLUM, LEMON, AND BERGAMOT 
FOLLOWED BY NOTES OF BUTTER AND SUGARED WHITE PEACHES

PERRIER JOUET ‘BLASON’ ROSE    	  	 195 	
AN OVERFLOWING FRUIT BASKET OF RIPE CHERRY,
RASPBERRY AND EXOTIC SPICE 

GLASS    750ML    1.5L 	
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Champagne
PERRIER JOUET ‘BELLE EPOQUE’ BRUT CHAMPAGNE    	 400 	
FULL-BODIED WITH A BEAUTIFUL CENTER PALATE OF
STRAWBERRY TART, APPLE PIE AND SOME CREAM
WITH BRIOCHE HINTS

PERRIER JOUET ‘BELLE EPOQUE’ ROSE  	 500 	
AROMAS OF STRAWBERRY AND PEONY WITH THE
TARTNESS OF KUMQUAT, WHITE CURRANT, AND BRIOCHE

PERRIER JOUET BLANC DE BLANC	 350 	
AROMAS OF CRISP YELLOW ORCHARD FRUIT, PEAR,
WHITE FLOWERS, AND SUBTLE HINTS OF BUTTERED TOAST

MOET ‘NECTAR IMPERIAL’ ROSE  	 200 	
INTENSE FRUITINESS OF MATURE RED FRUITS,
STRAWBERRY SOUP, RASPBERRY AND POMEGRANATE
WITH SUBTLE SWEET SPICES

CHEURLIN THOMAS ‘CELEBRITE’ BLANC DE BLANC 	 375	
THE NOSE REVEALS FRUITY AROMAS WITH A
FRESH COMPLEXITY

CHEURLIN THOMAS ‘LE CHAMPION’	  550
EXTRA BRUT BLANC DE NOIR 
CRISP WHITE FRUIT NOTES WITH A HINT OF BRIOCHE
BLEND IN PERFECT HARMONY WITH FRESH AND
BALANCE FINISH

BILLECART SALMON ‘BLANC DE BLANC’ CHAMPAGNE	 350 	 700
NOTES OF LEMON-LIME AND HERBED SHORTBREAD
AGAINST A BACKDROP OF CHALKY MINERALITY

PHILIPPONAT CLOS DE GOISSES EXTRA BRUT  	 1000 	
ELEGANT AND FLORAL WITH NOTES OF ELDERFLOWER
WITH AROMAS OF REDCURRANT AND RED FRUIT

BILLECART SALMON BRUT ROSE  	 350 	 700 	
CHALKY MINERALITY AND DELICATE RANGE OF NECTARINE,
WHITE CHERRY, SLIVERED ALMOND AND
PICKLED GINGER NOTES

GLASS    750ML    1.5L 	 750ML       1.5L 	
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Whiskey, Bourbon & Rye
ANGEL’S ENVY		  16

ANGEL’S ENVY RYE		  19

BARDSTOWN BOURBON ORIGIN KSBW		  14

BARDSTOWN BOURBON ORIGIN BIB		  16

BARDSTOWN BOURBON ORIGIN RYE		  19

BARDSTOWN BOURBON DISCOVERY #10		  30

BARDSTOWN ‘FOURSQUARE’ COLLAB 		  34

BASIL HAYDEN’S BOURBON		  16

BLANTON’S BOURBON		  20

BUFFALO TRACE		  16

BUSHMILLS		  12

CROWN ROYAL		  12

EAGLE RARE SINGLE BARREL 10YR		  16

GREEN RIVER KENTUCKY STRAIGHT BOURBON		  12

GREEN RIVER WHEATED BOURBON		  12

GREEN SPOT		  19

JACK DANIELS OLD #7		  12

JAMESON		  12

JOSEPH MAGNUS STRAIGHT BOURBON		  19

JOSEPH MAGNUS CIGAR BLEND BOURBON		  40

KENTUCKY OWL CONFISCATED		  22

KENTUCKY OWL TAKUMI JAPANESE BLEND		  22

MAKER’S MARK BOURBON		  14

NIKKA COFFEY GRAIN 		  19

NIKKA FROM THE BARREL		  20

SAZERAC RYE		  16

TOKI		  16

TULLAMORE DEW		  12

WOODFORD RESERVE RYE		  16

WOODFORD RESERVE BOURBON		  16
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Agave
BANHEZ MEZCAL JOVEN		  12
BANHEZ MEZCAL JOVEN ARROQUENO		  27
BANHEZ MEZCAL JOVEN PECHUGA		  27
BANHEZ MEZCAL JOVEN TOBALA		  27
BANHEZ TEPEZTATE MEZCAL JOVEN		  27
BOSSCAL JOVEN MEZCAL		  14
CASA DRAGONES BLANCO		  20
CASA DRAGONES REPOSADO		  30
CASA DRAGONES ANEJO		  40
CASA DRAGONES JOVEN SIPPING		  65
CASAMIGOS BLANCO		  16
CASAMIGOS REPOSADO		  18
CASAMIGOS ANEJO		  20
CASAMIGOS MEZCAL JOVEN		  20
CLASE AZUL PLATA		  35
CLASE AZUL REPOSADO		  40
CLASE AZUL GOLD		  65
CLASE AZUL ANEJO		  120
CLASE AZUL ULTRA		  400
DON FULANO BLANCO		  16
DON FULANO REPOSADO		  18
DON FULANO ANEJO		  20
DON FULANO BLANCO ‘FUERTE”		  20
DON JULIO ‘ALMA MIEL’ JOVEN		  24
DON JULIO BLANCO		  16
DON JULIO REPOSADO		  17
DON JULIO ANEJO		  18
DON JULIO 70TH ANNIVERSARY		  18
DON JULIO ROSADO		  28
DON JULIO REPOSADO PRIMAVERA		  35
DON JULIO 1942		  40
DON JULIO 1942 ULTIMA RESERVA		  100
JOSE CUERVO RESERVA LA FAMILIA		  45
MAESTRO DOBEL REPOSADO		  18
MAESTRO DOBEL ANEJO 		  19
MAESTRO DOBEL DIAMANTE		  20
TEQUILA OCHO PLATA		  16
TEQUILA OCHO REPOSADO		  18
TEQUILA OCHO EXTRA ANEJO		  40
VAGO ELOTE AQUILINO GARCIA		  16
VAGO ESPADIN EMIGDIO JARQUIN		
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Vodka
BELVEDERE LAKE BARTEZEK		  14
BELVEDERE SMOGORY FOREST		  14
BELVEDERE VODKA		  16
GREY GOOSE VODKA		  14
GREY GOOSE LA POIRE		  14
KETEL ONE 		  13
REYKA		  14
STOLICHNAYA ELIT		  18
TITO’S HANDMADE VODKA		  14
VALENTINE WHITE BLOSSOM		  15

Gin
AVIATION GIN		  14
BOLS GENEVER AMSTERDAM		  14
BOMBAY SAPPHIRE 		  16
DETROIT CITY LADY OF THE HOUSE		  14
DRUMSHANBO GUNPOWDER IRISH GIN		  15
ETSU JAPANESE GIN		  15
FORDS		  14
GRAY WHALE		  14
HENDRICK’S 		  16
HENDRICK’S FLORA ADORA		  16
HENDRICK’S GRAND CABERET 		  16
HENDRICK’S ORBIUM		  16
LONG ROAD SOVEREIGN GIN		  16
LUXARDO SOUR CHERRY GIN		  16
MONKEY 47		  22
PLYMOUTH		  14
ST. GEORGE ‘BOTANIVORE’ GIN		  14
TANQUERAY TEN		  12
THE BOTANIST		  15
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Scotch
12-YEAR SHERRY CASK		  18
14-YEAR BOURBON CASK		  20
18 YEAR BOURBON CASK 		  48
18-YEAR OLOROSO CASK		  48
18-YEAR SHERRY CASK		  48
21-YEAR GRAN RESERVA RUM CASK FINISH		  78
ARDBEG 19		  60
BALVENIE DOUBLEWOOD 12		  20  BALVENIE AMERICAN OAK 12		  22
BALVENIE CARIBBEAN CASK 14		  25
BALVENIE FRENCH OAK 16		  42
BALVENIE PORTWOOD 21		  65
DEWARS WHITE LABEL		  14
GLENFIDDICH 12		  14
JOHNNIE WALKER BLACK LABEL		  14
JOHNNIE WALKER BLUE LABEL		  50
LAGAVULIN SCOTCH		  25
LAPHROAIG 10		  16
MACALLAN DOUBLE CASK 12		  22
MACALLAN 15		  45
MACALLAN RARE CASK		  66
MACALLAN DOUBLE CASK 18		  70
MONKEY SHOULDER		  14
OBAN 14		  23

Rum
ANGOSTURA 7 YR		  12
BACARDI SUPERIOR 		  12
CAPT MORGAN SPICED RUM 		  12
HAMILTON DEMERARA		  12
KASAMA 7YR RUM		  12
PLANTATION O.F.T.D. OVERPROOF		  12
PLANTATION STIGGIN’S PINEAPPLE		  12
PLANTATION 3 STARS		  12
PUSSER’S BRITISH NAVY-15 YR		  16
SMITH & CROSS		  14
WRAY & NEPHEW WHITE OVERPROOF		  12
ZACAPA NO. 23 CENTENARIO		  18

Cognac
D’USSE VSOP		  18
D’USSE XO		  65
HENNESSY VS		  14
HENNESSY VSOP		  16
HENNESSY XO		  75
HENNESSY PARADIS		  200
MARTELL BLUE SWIFT		  18
MARTELL CORDON BLEU		  65
REMY MARTIN VSOP		  16
REMY MARTIN 1738 ACCORD ROYAL		  18
REMY MARTIN TERCET		  55
REMY MARTIN XO EXCELLENCE		  60
REMY MARTIN LOUIS XIII (1OZ)		  350
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Red Wine
DAOU CABERNET SAUVIGNON ’22, PASO ROBLES, CA	 16	 80
CHAPELLET MOUNTAIN CUVEE ’22, NAPA, CA	 22	 110
ALBERT BICHOT “VIEILLES VIGNE” PINOT NOIR ’20 , BOURGOGNE, FR	 18	 90
LANGE PINOT NOIR ‘21, WILLAMETTE OR ’21	 17	 85

White Wine
SALEM CHARDONNAY ’20, SALEM, OR	 16	 80
LOUIS JADOT “UNOAKED” CHARDONNAY ’20, COTE D’OR, FR	 28	 90
GIESEN SAUVIGNON BLANC ’22, MARLBOROUGH, NZ	 14	 70
CA’ BOLANI PINOT GRIGIO ’21, FRUILI, IT	 15	 75
CANTINA TERLAN PINOT BIANCO ’21, TRENTINO-ALTO ADIGE, IT	 17	 85

Pinks
DOMAINE FONTSAINTE ‘GRIS DE GRIS’ ROSE, CORBIERES, FR	 16	 80

Beer
8

BUD LIGHT
4.2% LAGER  

8 
SAUGATUCK “RAINBOW RODEO”

7% LAGER  

8 
MODELO ESPECIAL

4.4% PILSNER

8 
STELLA ARTOIS

5.0% PILSNER

8 
BLAKE’S HARD CIDER CO ‘ORIGINAL’

5.5% CIDER

8 
HEINEKEN 0.0
N/A PALE LAGER

8 
ROTATING SEASONAL

INQUIRE WITH SERVER
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N/A Cocktails
14

LYRE’S ‘CLASSICO’ 
NON-ALCOHOLIC SPARKLING WINE

18
N/A SPRITZ 

LYRE’S ITALIAN SPRITZ, SODA, LYRE’S ‘CLASSICO’

16
THE HIGH ROAD

PRICKLY PEAR, LIME, HIBISCUS, GINGER BEER

16
ORANGE HORIZON

ORANGE, LEMON, SODA, HOUSE ORANGE-CARDAMOM SHRUB

8
HEINEKEN 0.0.    

9
ROTATING N/A BEER

MAY BE UP TO 0.5% ABV. PLEASE ASK YOUR SERVER.


