
D R I N K S  &  D E S S E R T S



DR A F TB E E R
 14oz 22oz 34oz
Bell’s Seasonal $5.75 $6.75 $8

Coors Light $4 $5 $6

Bud Light $4 $5 $6

Labatt Blue $4 $5 $6

Labatt Blue Light $4 $5 $6

Miller Light $4 $5 $6

Atwater Dirty Blonde $5 $6 $7

Leinenkugel’s Seasonal $5 $6 $7

Guinness $5.75 $6.75 $8

Bell’s Two Hearted $5.75 $6.75 $8

Blue Moon $5 $6 $7

Sam Adams $5 $6 $7 
Boston Lager 

Sam Adams Seasonal $5 $6 $7

Stella Artois $5.75 $6.75 $8

Frankenmuth Batch 69 $5 $6 $7

Norm’s Raggedy Ass $5 $6 $7



B O T T L E S
Budweiser $3.50

Bud Light $3.50

Bud Light Lime $3.50

Michelob Light $3.50

Michelob Ultra $3.50

Rolling Rock $4

Coors Light $3.50

Miller Lite $3.50

Miller High Life $3.50

Redd’s Apple Ale $4

Labatt Blue $4.25

Labatt Blue Light $3.50

Amstel Light $4.75

Killians $4

Bottington $4.50

Corona  $4.50

Corona Light $4

Dos Equis $4.50

Dos Equis Amber $4.50

Heineken $4

Modelo $4

St. Pauli Girl $4

Becks $4

Fat Tire $4

Mike’s Hard  $3.50 
Lemonade

Angry Orchard $3.75

NON-ALCOHOLIC

St. Pauli Girl N.A. $3.50

Labatt N.A. $3.50

O’Doul’s $3.50

GLUTEN FREE

McKenzie’s $4.50 
Black Cherry



W I N E  S E L E C T I O N S

W H I T E  W I N E S

CANTINE MASCHIO $8 $30
Prosecco, Italy

BANFI LE RIME $8 $30
Pinot Grigio, Italy

13 CELSIUS $8 $30
Sauvignon Blanc, New Zealand

CHÂTEAU STE. MICHELE $7.50 $26
Chardonnay, Washington

KENDALL JACKSON $9 $32
Chardonnay, California

CHÂTEAU GRAND TRAVERSE $8 $30
Riesling, Michigan

CUPCAKE $8 $30
Moscato, Italy

 G B

MIMOSA BOTTLES
One Chilled Bottle of Brut accompanied by a 
Carafe of Orange Juice and Champagne Flute  $25



DELOACH $8 $30
Pinot Noir, California

MEIOMI $10 $38
Pinot Noir, California

CHARLES SMITH ‘VELVET DEVIL’ $8 $30
Merlot, Washington

ALAMOS $8 $30
Malbec, Argentina

19 CRIMES $8 $30
Red Blend, Australia

DRUMHELLER $8 $30
Cabernet Sauvignon, Washington

BONANZA $10 $38
Cabernet Sauvignon, California

M. CHAPOUTIER $9 $32 
‘BELLEREUCHE’ ROSÉ 
Rosé, Provence, France

 G B

W I N E  S E L E C T I O N S

R E D  W I N E S

R O S É



C R A F T  C O C K TA I L S

M 5 9
Buffalo Trace, 

Zim’s Cherry Infused Vodka, 
Cherry Pineapple Syrup, 

Lemon Juice $11

B A S I L  S M A S H
Hendrick’s Gin, Basil, 

Simple Syrup, Lemon Juice $11

T H E  R E F R E S H E R
Tanqueray Gin, Blueberries, 
Basil, Agave, Lime Juice $10

K E N T U C K Y  S P I N
Basil Hayden’s, Lemon Juice, 

Simple Syrup, Soda, 
Orange Slice/Cherry $11

K N O C KO U T
Buffalo Trace Bourbon, Mint, 

Ginger Simple Syrup, 
Lemon Juice $10

TAV E R N  M O J I T O
Bacardi Superior, Mint, Peach, 
Agave, Lime Juice, Soda $11

TAV E R N  PA S S I O N
Tito’s Handmade Vodka, 

Cointreau, Mint, Pepper Flakes, 
Raspberry Syrup, 
Passionfruit Juice, 
Lemon Juice $10

S T R AW B E R R Y 
&  L I M E  S P R I T Z

Stoli Strawberry Vodka, 
Champagne, Lime, Soda $11

G O L D E N 
G O O S E  S P R I T Z
Grey Goose La Poire, 

Sauvignon Blanc, Soda, Apple. 
Choose from Original, 

Peach, or Strawberry $11

 PA S S I O N F R U I T 
M A R G A R I TA

1800 Reposado, Cointreau, 
Passionfruit Juice, Lemon Juice, 

Lime, Sugar Rim $11

M I X E D  B E R R Y  B U B B L E S
Absolut Citron, Cointreau, 

Mixed Berry Syrup, Fresh Lemon, 
Champagne, Berries, Dry Ice $13*

P E A C H  B L I S S
Tito’s Handmade Vodka,  

St. Germain, Fresh Lemon,  
Peach Purée, Dry Ice $13*

D E T R O I T  D E T OX
Tito’s Handmade Vodka, 

Blueberry Syrup, Lemon Juice $10

M A R K E T P L A C E 
M A R G A R I TA

Jose Cuervo, Agave, Fresh Lemon 
& Lime Juice, Orange Juice, Sumac 

Salt Rim $11

M E X I C A N  C O B B L E R
Peach Purée, Agave, 

Tequila, Lime Juice $11

C A L L  M E  B U E N O
Kahlúa, Godiva White Chocolate 
Cream Liqueur, Hazelnut Kinder, 

Vanilla Ice Cream $11

B O O Z Y  M I N T  O R E O
Baileys, Peppermint Liqueur, 

 Oreo Cookies, Vanilla Ice Cream $10

P I N E A P P L E  U P S I D E 
D O W N  C A K E

Brown Sugar Bourbon, 
Lemonade, Pineapple Juice $9

 *$10 during Happy Hour



M U L E S
P I C K  YO U R  M U L E  $11

Featuring Tito’s Handmade Vodka 
Classic • Pineapple/Cherry • Blueberry • Coconut • Strawberry

G T  B U C K E T S
Your choice of vodka or rum buckets $10

M O J I T O S

TAV E R N  M O J I T O
Bacardi Superior, Mint, Peach, Agave, Lime Juice, Soda

C L A S S I C  M O J I T O
Bacardi, Fresh Lime Juice, 
Simple Syrup, Mint Leaves, 

Club Soda $10

P O M E G R A N I T E 
M O J I T O

Bacardi, Fresh Pomegranate 
Juice, Simple Syrup, Mint 

Leaves, Club Soda $11

B L U E B E R R Y  M O J I T O
Bacardi, Fresh Lime Juice, 

Blueberry Syrup, Mint Leaves, 
Club Soda $11

P I N E A P P L E / 
C H E R R Y  M O J I T O
Bacardi, Fresh Lime Juice, 
Pineapple/Cherry Syrup, 

Mint Leaves, Club Soda $11

TAV E R N  M O J I T O G T  B U C K E T S
PA S S I O N  F R U I T 

M A R G A R I TA

C R A F T  C O C K TA I L S



D E L I C I O U S DESSERTS

NEW YORK CHEESECAKE
Slice of Rich Cheesecake In a Graham Cracker Crust 
Served with whipped cream & Raspberry Sauce. $6

CHOCOLATE CAKE
Decadent Chocolate Cake layered with  

Ganache and served with chocolate sauce and 
whipped Cream. Enough for 2 to 3 people. $9

CARROT CAKE
Moist carrot cake with raisins, walnuts and a cream 

cheese frosting; and drizzled with caramel. 
Large enough for 2 to 3 people. $9

BROWNIE SUNDAE
Triple chocolate brownie topped with vanilla ice cream, 

whipped cream and chocolate sauce. $7

CANNOLI
Our homemade ricotta filling with chocolate chips 

piped inside a pastry shell and topped with 
chocolate sauce and powdered sugar. $4

TIRAMISU
Our house favorite, rum and sweet marsala wine dipped 

ladyfingers with espresso and layered between our 
mascarpone filling and topped with cocoa powder. $7

  APPLE CRISP
Our homemade hot apple crisp topped with 

vanilla ice cream & caramel sauce. $7
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C O F F E E

Espresso $2.50

Cappuccino $4.00

Double Espresso $4.50

Latte $5.50

Hot Chocolate $4.00

E S P R E S S O

Vanilla

Hazelnut

Mocha

Caramel

F L AV O R S  + $ 1 M I L K

Whole Milk

Almond Milk + $1

Soy Milk + $1


