
*NOTICE: 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. 

Alaskan Amber Ale  
Angry Orchard  
Atwater Dirty Blonde 
Bell’s Two Hearted    
Bell’s Seasonal 
Blake’s Seasonal 
Blue Moon   
Bud Light  

Blend, 19 Crimes, Australia 

Cabernet, Ghost Pines, California 4

Cabernet, Louis Martini, Napa 10 | 3

Cabernet, Silver Palm, California

Malbec, Dona Paula Los Cardos, Argentina 9 | 3

Merlot, Dark Horse, California | 3

Pinot Noir, Mark West, California 10 | 3

Chardonnay, William Hill, California 3

Chardonnay, Kendall Jackson, California 9 | 3

Cherry Riesling, Traverse Bay, Michigan 8 | 2

Moscato, Caposaldo, Italy 9 | 3

Pinot Grigio, Ecco Domani, Italy 10 | 3

Riesling, Chateau Ste. Michelle, Washington 9 | 3

Sauvignon Blanc, Whitehaven, Marlborough 11 | 

White Sangria, Eppa SupraFruta, California 8 | 2

Deschutes Fresh Squeezed IPA 
Dragonmead Final Absolution  
Guinness Draught  
Miller Lite  
Modelo 
Norms Raggedy Ass IPA  


