
COCKTAILS
Smoky Sour                                        $12
Tincup whisky, cinnamon bark & Churchill 
syrups, lemon juice, egg white 

Hot Buttered Rum                                                      $13
Koloa rum, house-made batter, whipped cream

Goldwyn Follies                                                          $10
Tanqueray gin, apple juice, cranberry juice, tea, 
cinnamon syrup, egg white

Amaretto Sour                                                             $12
Amaretto di Saronno, Jim Beam, lemon juice, 
simple syrup, egg white

Autumn Wassail                                                         $13
Courvoisier cognac, Bacardi, wassail (simmered 
mix of fruit juices and fall spices)

Man o’ War                                     $11
Bulleit bourbon, triple sec, Contratto sweet 
vermouth, lemon juice 

Saving Grace                                                                $14
Scapegrace Black Gin, Campari, maple syrup, 
egg white, fresh lemon juice, rosemary

Gibson                                                                           $13
Iron Fish gin, Contratto dry vermouth, onion  

French Martini                                $12
Grey Goose vodka, Chambord, pineapple juice

Kentucky Mule                                 $12
New Riff bourbon, ginger beer, lime juice, mint 

Mezcal Negroni          $11
Ilegal mezcal, Campari, Contratto sweet vermouth

Paloma                                              $12
Tanteo Blanco tequila, grapefruit soda, lime 
juice, Himalayan pink salt

Cider Margarita                                                          $14
Cuervo Agave tequila, Triple Sec, Anderson & Girls 
cider, fresh lime juice

Spicy Margarita                                 $14
Cuervo Blue Agave tequila, agave syrup, lime juice, 
jalapeño, Himalayan pink salt

Tequila Sunrise                            $9
Cazadores Reposado tequila, freshly squeezed 
orange juice, Luxardo cherry syrup 

Hemingway Daiquiri                                                $10
Bacardi rum, Luxardo maraschino liquer, fresh
lime & grapefruit juices

Paper Plane                                                                  $14
Angel’s Envy bourbon, Amaro Montenegro, 
Aperol, lemon juice 

Mackinac Slide                                                           $11
Mackinac Island aged rum, Baileys, Kahlua, 
heavy cream  

The French Lavender                                                 $12  
St. Germaine, lavender bitters, lemon juice, 
simple syrup, soda, sugar rim

Zero ProoF
~ $7 ~Ginger Peach Tea

Peach necter, fresh peaches, mint, ginger 
and fresh brewed tea

Rosemary Pomegranate Soda
Pomegranate juice, rosemary syrup, soda

Mint-Basil Limeade
Club soda, lime juice, simple syrup, basil, mint

Sea Cucumber 
Salted cucumber & lemon juices, water, simple 
syrup

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.

Wood shop social
~ Bar Menu ~



Red Blend                                    $10/29
Lapis Luna, California                        

Cabernet Sauvignon                  $12/39
Desert Wind, Columbia Valley  

Cabernet Sauvignon                   $80
Gibbs Three Clones, Napa  
       
Cabernet Sauvignon                 $150
Oakville Ranch, Napa  
 
Malbec                     $45
Le Vassal de Mercues, France 

Pinot Noir                    $45
Stoller, Willamette Valley 
 
Pinot Noir                    $80
Sea Slopes, Sonoma Coast 
 
Zinfandel                                           $49
Optima, Sonoma

Raventos                    $50
de Nit, Catalan    
     
Brut                     $75
Montaudon, Champagne   
                     
Blanc de blanc                        $11 split
Delize, France 

Rosé                   $8/23
Calcada, Portugal

Tawny Port                                          $8
Casa de Santa Barbara, Portugal    

Sparkling

Other

Jim Beam                                        $6/8
New Riff           $7/9
Bulleit                                           $8/10
Woodford Reserve                                 $10/12
Rabbit Hole                     $10/12
Angel’s Envy                     $11/13
Michter’s Small Batch                                                   $12/14
Maker’s Mark 46                                    $11/13
Basil-Haydens                                       $11/13
I.W. Harper 15 yr                                     $15/17
Thomas S. Moore                                   $16/18
Jefferson’s Ocean                                    $19/21

Kentucky MICHIGAN
New Holland                                        $8/10
Iron Fish Four Cask                                          $13/15
Two James Grass Widow                      $15/17

Chardonnay                                $11/35
Periano, Lodi   
 
Chardonnay                                      $85
Brittan Vineyards, Willamette   
       
Chardonnay (unoaked)                  $45
Brocard, Burgundy  
       
Sauvignon Blanc                         $11/34
Vina Marty Pacha, Chile 
 
Sauvignon Blanc                   $31
Ranga Ranga, Marlborough  
        
Riesling (late harvest)                $11/35
Shady Lane, Leelanau  
 
Gewurztraminer                   $45
Frey Sohler, France   

Pinot Grigio                                      $29
Alois Lageder, Trentino

Merlot                                                $49
Gainey, Santa Ynez 

Cabernet Franc                                 $46
Les Gravieres, Chinon 

Montalcino                                       $52
La Palazzetta, Italy                  

WhiteRed

Two Hearted                       $5/7
Bells Brewing, American IPA, 7%

Tangelo Dream                      $6/8
Ludington Bay Brewing, APA, 5.7%

Bellaire Brown                                    $6/8
Shorts Brewing, Brown Ale, 7%

3NEIPA                                    $6/8
Third Nature Brewing, Hazy IPA, 6%

Amber Waves                      $6/8
Third Nature Brewing, Lager, 4.9% 

Bud Light                      $5/7
American light Lager, 4.2%     

Pabst Blue Ribbon                     $5/7
American Lager, 4.8%

16 oz/23 oz  

Dirty Blonde                         $7
Atwater Brewery, Wheat Ale, 4.5%

Totally Roasted            $6 
Vander Mill, Hard cider, 6.5%  

51K           $7
Blackrocks Brewery, IPA, 7%

Stella Artois                        $7
Pilsner, 5.2% 

Guinness                                                  $7
Stout, 4.2%

Modelo Especial         $7
Mexican Pilsner, 4.4% 

Budweiser/Bud Light                           $6
American Lagers, 4.2/5%

Michelob Ultra                         $6
American Light Lager, 4.2%

Miller Lite                        $6
American Pilsner, 4.2%

Mango White Claw                          $6
Hard seltzer, 5%

Labatt Blue NA                        $6
Canadian Pilsner, 0.5%

Bottles & cans

Wine LIST

DRAFT BEER

Other
Devil’s River Coffee Bourbon                     $8/10
Redemption         $8/10
Horse Soldier                     $14/16
Widow Jane 10 yr      $20/22

Bourbon 1.5 oz/2 oz


