
S U T T O N S  B A Y ,  2 0 2 5

VIEUX CARRE  | 17

Woodford Rye, Courvoisier VSOP, DOLIN
ROGUE , Benedictine, Peychauds, Angostura
Bitters, Cherry 

B E E R  |  C I D E R

HOT AND DIRTY   | 15

Valentines Vodka, Hot Sauce, Olive
Brine, Blue Cheese Olives                                                                                  

S P E C I A L I T Y  C O C K T A I L S

FOREST FIRE OLD FASHIONED  | 15

Bulleit Rye, Smokey Bitters, Maple Syrup
Orange Cherry                          

THYME AFTER THYME   | 16

Hendrick’s Gin, Lemon Juice, House Thyme-
Honey Syrup, Blackberries,  Club Soda                                 

COSMOCELLO   | 15

Kettle One, Limoncello, COINTREAU, LIME
Cranberry         

BLACKBERRY NO-JITO NA  | 10
Blackberries, Lime, Simple Syrup, Club Soda,
Mint                                                         

HUMA LUPA LICIOUS  | 7 

LOCAL’S LIGHT AMERICAN LAGER | 7

BELLAIRE BROWN BROWN ALE   | 7

MICHIGAN AMBER ALE  | 10

TWO HEARTED IPA  | 7

LAGER OF THE LAKES | 7

OBERON WHEAT ALE | 7

N A  B E V E R A G E S   |  4

WILD BILL’S ROOT BEER

WILD BILL’S DIET ROOT BEER

RASPBERRY ARNOLD PALMER

SHORT’S THIRST MUTILATOR HOP WATER

NORTHWOODS ; BLACK CHERRY SODA

                                 ORANGE CREAM SODA

                                 LAKE EFFECT

                                 BLUEBERRY ACAI WATER

SAN PELLEGRINO ;  LIMONATA

                                     PLAIN SPARKLING WATER

                                     POMPELMO 

                                     ARANCIATA ROSSA

                                     ARANCIATA                             

RAINMAKER PALE ALE  | 7

SMACKİNTOSH SEMI-SWEET | 10

GREEN MAN SEMI-DRY | 10

STELLA ARTOIS | 6

BUD LIGHT | 6

CLAUSTHAULER NA | 6


