Flights

Choose any three spirits
Y2 ounce taste

Price is based on selection
%5 of single price

Spirit SINGLE POUR: 1% oz
Spirit DOUBLE POUR: 2; oz

Product availability may vary.

Rare & Exceptional

Blantons Gold 50

Don Julio “1942” 55

Eagle Rare 17 year 100

Elmer T Lee 50

George T Stagg Vintage 138.7 95
Stagg 45

Hakushu, single malt 12 year 55
Jim Beam Masterpiece 55
Michter’s 10 year 50

Old Rip Van Winkle 10 year 75

Van Winkle Special Reserve 12 year 95

Pappy Van Winkle Rye 13 year 125
Pappy Van Winkle 15 year 175
Pappy Van Winkle 23 year 250
Woodford Sonoma Triple Finish 50

Bourbon Whiskey

1792, 12 year 14

Angel’s Envy 15

Baker’s 15

Basil Hayden 14

Basil Hayden, Toast 14

Basil Hayden, Malted 14
Blanton’s 25

Booker’s 27

Breckenridge 13

Buffalo Trace 15

Bulleit 10

Bulleit, IO year 15

Caribou Crossing 25

Col EH Taylor, Small Batch 17
Four Roses 10

Four Roses, Single Barrel 13
Eagle Rare 10

Hibiki Harmony 27
Jefferson’s 12

Jefferson’s Groth 25
Jefferson’s, Reserve 12
Journeyman Featherbone 14
Knappogue Castle, 12 year 13
Knob Creek, 9year 11

Knob Creek, Single Barrel 17
Knob Creek, Small Batch 12 year 19

DRINKS

+SMOKE 5

Bourbon Whiskey, continued
Legent 12

Lexington 12

Maker’s Mark, 46 12

Maker’s Mark, Cask Strength 12
Michter’s American Unblended 14
Weller, 12 year 17

Weller Antique 107 19

Weller Special Reserve 15
Weller Full Proof 15

Two James Grass Widow 17
Woodford Reserve 12
Woodford Malted 12
Woodford Double Oaked 15
Mammoth Northern Bourbon,
Cherry Wood Finish 15

Rye Whiskey

Bulleit Rye 10

Col EH Taylor, Rye 28

Basil Hayden Dark Rye 14
Knob Creek Rye 15

Michter’s Single Barrel Rye 15
Templeton 4 year 10

Whistle Pig Rye 24
Woodford Rye 15

Mammoth Woolly Rye 12

Scotch Whiskey
Aberlour 16 year 25
Ardbeg 16

Bowmore 12 year 19
Craigellachie 13 year 14
Johnnie Walker Black 12
Macallan 12 year 19
Glenfiddich 12 year 15
Glenlivet 12 year 13
Lagavulin 16 year 30
Oban 14 year 23

Draft & Bottled

Yuengling Traditional Lager - draft 6

Bells Two Hearted Ale - draft 7

Angry Orchard Cider 7
Blue Moon 7
Corona 7

Bud Light 7
Budweiser 7
Coors Light 7
Heineken 8

Labatt Blue 6
Labatt Blue Light 6
Michelob Ultra 6
Modelo 7

Miller Lite 7

Stella Artois 7

Non-Alcoholic Beers

Bud Zero 6
Michelob Ultra Zero 6
Athletic IPAS

Cocktails

Old Fashioned 20
MAMMOTH BOURBON | MAMMOTH CHERRY
BOUNCE | ORANGE | BITTERS
SUGAR CUBE

Manhattan 20
RYE WHISKEY| SWEET VERMOUTH
LUXARDO CHERRY | BITTERS

Golden Sunset 20
CAPTAIN MORGAN SPICED RUM | PARROT BAY
COCONUT RUM | ORANGE JUICE
PINEAPPLE JUICE | GRENADINE

Summer Sun 20
HORNITOS | COINTREAU | SIMPLE SYRUP
ORANGE JUICE | LIME

Cucumber Mint Martini 20
TITOS | CUCUMBER | MINT | LIME | SUGAR

French B72 15
GYPSY GIN | SIMPLE SYRUP
LEMON JUICE | MAWBY SEX

Crisp Martini 15
HENDRICKS | ST. GERMAIN
LEMON | SAUV BLANC

Non-Alcoholic Selections

Juicy Julep 8
PINEAPPLE | ORANGE | LIME
GINGER ALE | MINT

Ginger Berry 8
BLUEBERRY PUREE | GINGER BEER | SODA

Summer Passion 8
PINEAPPLE | ORANGE | CRANBERRY
PASSION FRUIT
CHOICE OF BLENDED OR ON THE ROCKS

Bluetiful Rita 16
RITUAL ZERO TEQUILA
BLUEBERRY | LIME | SUGAR

Cucumber Nojito 16
RITUAL ZERO RUM
MINT | LIME | CUCUMBER | SIMPLE SYRUP
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SHAREABLES

Bread Service 7 Escargot 16

ROASTED GARLIC | DARK BALSAMIC | EV.0.0. TENDER VINEYARD SNAILS | SPINACH | GARLIC

+ LEELANAU RACLETTE ESPUMA 5 CREAM | DANISH BLEU | PHYLLO
Aztec Rubbed Tenderloin Zip Tips 28 Shrimp Cocktail 17
COCOA | CUMIN | CHIPOTLE | MUSHROOM SUMAC | HORSERADISH CHILI SAUCE
ONION | ZIP SAUCE ARUGULA | LEMON
Braised Prime Nachitoches 18 Crab Cakes 29
YORKSHIRE PUDDING | RIBEYE | BEEF TALLOW JUMBO LUMP CRAB | LEMON CAPER AIOLI
GUAJILLO DEMI GREEN GODDESS | ORANGE SUPREMES

Oysters on the Half Shell
CHERRY MIGNONETTE | CHIVE OIL | HOUSE SAUCE

5 per oyster | 25 per half dozen | 48 per dozen

SOUP & SALAD

ADD: STEAK TIPS 21| POACHED SHRIMP 16 | GRILLED OR BLACKENED CHICKEN 14

Manoomin Berry Salad full 15 | half 10
DEHYDRATED STRAWBERRY | DRIED CHERRIES | BLEU CHEESE | CANDIED PECAN
PICKLED RED ONION | BLUEBERRY SUMAC VINAIGRETTE | PUFFED WILD RICE | BABY GREENS

Caesar Salad full 14 | half 9 French Onion Soup En Croute 12
SHAVED PARMESAN | GARLIC CROUTONS | ROMAINE BEEF BROTH | SAGE | PUFF PASTRY
+ WHITE ANCHOVY 3 LEELANAU RACLETTE
Danish Bleu Wedge full 14 | half 9 Chef’s Daily Potage full 10 | half 7
BACON | CHERRY TOMATO | PICKLED RED ONION PRESENTED BY YOUR SERVER

BABY ICEBERG
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STEAKS

PRESENTED WITH BAKED POTATO, CHEFS’ VEGETABLE AND ROASTED GARLIC BUTTER

Prime Rib
Queen 8oz 48 King 120z 66 Ace 160z 80

Ribeye Filet Mignon
PRIME | BONE-IN | 1807 | 99 PETITE | 407 | 42
PRIME | BONELESS | 1407 | 69 TRADITIONAL | 807 | 72
New York Strip 66 Sirloin 48
PRIME | 14 07 PRIME | 802

Tomahawk 172
PRIME | BONE-IN | 3607

ENHANCEMENTS

Oscar Style 22 Bleu Cheese Butter 5
KING CRAB | LUMP CRAB | BEARNAISE GREEN ISLAND DANISH
ASPARAGUS ROASTED GARLIC | BOURBON
Truffle Butter 7 Béarnaise Sauce 5
BLACK TRUFFLE | WHITE TRUFFLE TARRAGON | BUTTER | SHALLOT
HERBS | GARLIC VINEGAR | EGG
SEAFOOD

PRESENTED A LA CARTE

Alaskan Red King Crab Legs 135
ONE POUND | SPLIT | STEAMED | DRAWN BUTTER | LEMON

Lobster Tail 45 Diver Scallop 45
70Z NORTH ATLANTIC PAN SEARED | BUTTER | FLEUR DE SEL

LEMON HERBBUTTER | LEMON | CHIVES ,
Shrimp Gremolata 20

Twin Tails 83 GARLIC | SHALLOT | WHITE WINE
BUTTER | PARSLEY

Consumer Advisory
Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase the risk of foodborne illness.
Allergen Notice
Please be aware that our food may contain or come in contact with common allergens, such as nuts, shellfish, gluten, etc.
If you have any dietary requirements, please speak to a member of our staff. Thank you.

UTD 05-26



BEYOND STEAKS

Pistachio Parmesan Panko Walleye 36
WILD RICE PILAF | ASPARAGUS | RED PEPPER COULIS | TARTAR

Scallop and Asparagus Gratin 58
CHARRED CORN | BACON | HATCH CHILE | BECHAMEL | TILLAMOOK CHEDDAR | GARLIC BREAD CRUMB

Puhpowee Risotto (V) 26
ARBORIO | WILD MUSHROOM | SWEET POTATO | MISO

Three Sisters and Salmon 32
WILD ALASKAN COHO SALMON | MAPLE BOURBON CHILE GLAZE | LIMA BEAN | HOMINY
CHARRED CORN | BUTTERNUT SQUASH

Herbed Pappardelle Chicken Breast 28
JOYCE FARMS CHICKEN | BREAD CRUMB AND PARMESAN CRUST | SUN DRIED TOMATO PESTO | TOASTED PINE NUTS

Creole Shrimp Linguini 37
SPICES | CHARDONNAY CREAM | TRINITY | SUNDRIED TOMATO | SPINACH | GARLIC

SIDES

Raclette Bacon Mac 12
TROTTOLLE | SHALLOT | GARLIC

BECHAMEL | BACON

LLoaded Mashed 9

BACON | CHEDDAR | CHIVE

Charred Brussels Sprouts 10
BACON | BROWN SUGAR | MISO | MAPLE
CANDIED PECAN

Broccolini 8
GRILLED | AJl AMARILLO | ORANGE |
BUTTER | CRISPY SHALLOTS

Pomme Purée 6
BUTTER | MILK | CHIVE

Mushrooms 12
SHALLOT | GARLIC | HERBS

Asparagus 8
LEMON | BEURRE MONTE

Rice Pilaf 6
WILD RICE | BASMATI | MIREPOIX | FUMET

Sweet Potato Pavé 10
BECHAMEL | RACLETTE | CANDIED PECAN
CRISPY SAGE | CHILI OIL

Three Sisters’ Succotash 9
CHARRED CORN | BUTTERNUT SQUASH
LIMA BEAN | HOMINY | BUTTER
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