COCKTAILS

Sylvan 75 17

Hendrick’s gin, St. Germain, sparkling wine, lemon

Buzz Thyme 17
Valentine Mayor Pingree bourbon, lemon, Michigan honey syrup, thyme

French Fashioned 18
Sylvan Table Infinity bourbon blend, Lillet Blanc, Luxardo Maraschino, orange bitters

Fig Get About It 18

fig-infused Weiss Straightjacket gin, fig leaf cordial, St. Elder’s elderflower, lemon, honey, ginger,
sage, lemongrass, thyme

In the Land of Milk and Honey 18

Mel honey distillate, PX Sherry, Frangelico, honey, lemon, salt, hazelnut, honey caviar

Love Grows 18
Gypsy vodka, Aperol, rosemary, grapefruit

Rodrigo Sour 18
fruit salad infused Lone Light gin, Campari, lemon, simple, sweet vermouth, aquafaba

The Charred Cardoon 18
mezcal, Cynar artichoke, Chareau aloe vera, dry vermouth, lime & pepper bitters, charred
shishito pepper

Cabana Boy 18

lemon olive oil mix, honey, ginger, mint, with your choice of: Valentine White Blossom vodka,
Olmeca Altos blanco tequila, Detroit City Rum

Thai Basil Daiquiri 18

Thai Basil infused Detroit City summer rum, Italicus bergamot, lime, simple, saline, lemongrass
caviar

NON-ALCOHOLIC oy ot <05 ABY

Kava Lemon Drop® 15
Kava Haven N.A. spirit, lemon, rosemary, pineapple, mixed berry sugar rim

Bee Smoker 15
House N.A. whiskey, Tennyson liquid black ginger, lemon, chai syrup, smoked with
lavender

Rosemary’s Baby 14
Lyre’s London Pink gin, Dhos Bittersweet, grapefruit juice, rosemary simple

Curious Elixir No.2 spicy & stormy pineapple margarita n
Dram Adaptogenic Sparkling Water holy basil & lemon 7
Unity Vibration Kombucha Black Forest* 8
Zilch Sparkling Wine dry brut bubbles, CA 9|32
St. Agrestis phony negroni 10
Ted Segers “Unleaded Regal Brew” *classic beer 5

Untitled Arts Craft Beer rotating flavors 7



APERITIFS & DIGESTIFS

Michigan Honey Distillate Ethanology's “Mel” «2 21
Lavender & Pear Liqueur Ethanology’'s “Amarum Pirum” «2 13
Sauternes Chdteau Roumieu 15
Pineau Des Charentes Chdateau d'Orignac 10
Tawny 10 year Port Dona Antonia 12
Tawny 20 year Port Dona Antonia 16
Vin Santo Del Chianti Classico 18
Chartreuse Green or Yellow 22
Amaro Montenegro 12
Amaro Nonino Quintessentia 14
Vermouth Cucina Lab Torino “Rosso” ITA 15
Ice Wine Copper's Hawk Vineyard 10
Herbal Bitter Underberg 5
AFTER DINNER

Tiramisu Martini 18

house coffee liqueur, Bailey's, cream, espresso, mascarpone, chocolate

Espresso Martini 18

vanillo-infused Valentine vodka or Olmeca Altos reposado tequila, Kahlug,
Baileys, espresso, cinnamon syrup

Monte’s Requiem 20
Basil Hayden dark rye, Amaro Montenegro, a kiss of honey, black walnut bitters

Raspberry Cheesecake Martini 18

Valentine vanilla vodka, Mozart white chocolate cream, Chambord, mascarpone,
raspberry drizzle, gluten free oatmeal cookie crumble

Caraijillo 17
Olmeca Altos anejo tequilg, Licor 43, espresso

UPCOMING EVENTS

Looking for something fun to do? Scan this QR code
to check out our upcoming events!




