
DRAFT FAVORITES

Draft Cocktail Flight   16
Can’t decide? Make it a flight and try all three!

Lavender Lemonade   10  
Original Vodka, lavender, lemon, rosewater

served over ice with a lemon wheel

Polish Falcon   10
Original Vodka, ginger beer, lemongrass, lime

served over ice with a lime wheel & mint sprig

Rosemary Gin Fizz   10
Dry Gin, rosemary, grapefruit, lemon

served over ice with a salt swath & rosemary sprig

A Gentle Tussle   14
Raspberry MICHIGIN, Sovereign Gin, Orange Liqueur, 

orgeat, strawberry, Grand Absinthe rinse
served up with a buzz button sugar rim & rose petals

Dirty Martini Highball   14
MICHIGIN, olive brine, soda

served over ice with a trimmed green onion & olive

Inflatable Co-Pilot   13
Sovereign Gin, Cherry Liqueur, lavender, violet, lemon, egg white*

served up with a luxardo cherry

If Your Soul Loves the Sun   11
Sovereign Gin, Red Amaro, grapefruit, tonic

served over ice with a lime curl

Green Machine   13
green apple infused MICHIGIN, green apple, lime

served up with a sugar & malic acid rim

Boomers on a Field Trip   14
Straight Bourbon, blackberry, lavender, maple, balsamic, lemon, ginger

served over ice with a dehydrated lemon wheel & lavender

Isengard  12
Original Aquavit, cucumber, dill, lime, basil

served over ice with a dill sprig

OLD FASHIONEDS

Old Fashioned Flight   18
Can’t decide? Make it a flight and try all three!

West-Midwest Old Fashioned   14
Apple Brandy, Cherry Liqueur, Orange Liqueur, honey, aromatic bitters

served over a large cube with a dehydrated apple

PB&J Old Fashioned   14
Peanut Butter Bourbon, Raspberry Liqueur, bar syrup, 

saline, aromatic bitters
served over a large cube with a peanut butter rim

Midwest Old Fashioned   12
Straight Bourbon, Orange & Cherry Liqueurs, aromatic bitters
served over a large cube with orange peel & skewered cocktail cherry

Rum Punch   12
Mamajuana, Original Rum, sorrel, pineapple, cranberry, 

orange, passion fruit, caribbean bitters
served over ice with mint & pineapple fronds

Scarlet Isle   13
Original Vodka, MICHIGIN, guava, habanero, lime, 

vanilla, house peychaud’s bitters, cherry soda 
served over ice with mint & a lime wedge

Rum & Rapture   13
Rum, guava vanilla syrup, pineapple sour, lime, 

tajin, pineapple coconut soda
served over ice with a tajin rim & lime wheel

Sophisticated Degenerate  13
MICHIGIN, Red Amaro, Amaro Pazzo, bar syrup

served over a king cube with an orange peel twist

The Damned River   12
Old Aquavit, honey, basil, seaweed tincture

served over ice with a basil leaf

Velvet Hammer   14
Nocino, Amaro Pazzo, espresso, heavy cream, demerara

served over pebbled ice & topped with cold foam & sea salt

W.P.D.T.S.   12
Rum Cask Bourbon, Raspberry Liqueur, lemon, tajin

served over ice with a tajin rim

Jakarta Lullaby   13
Orange Liqueur, pandan liqueur, green tea, 

green cardamom, sweet cream
served over pebbled ice with a pandan leaf

Larry’s Unavailable   11
Rum, kiwi jam, orange, lemon, aromatic bitters
served over ice with a starfruit slice & lemon wheel

Naked Norwegians   12
Original Aquavit, Red Amaro, rosehip, lemon, cranberry, orange bitters

served up with a fringed orange peel

Maple-Nut Goodie  13
Straight Bourbon, maple, heavy cream, fenugreek, egg white*

served up with chocolate shavings

Madeline La Framboise   12
MICHIGIN, Raspberry Liqueur, lemon, bar syrup

served over ice with a raspberry skewer

Olivier’s Océan   12
Grand Absinthe, rosemary, lemon, grapefruit

served over ice with a salt rim & rosemary sprig

L O N G  R O A D  D I S T I L L E R S

C O C K TA I L  M E N U

At Last   14  
Original Vodka, Amaro Pazzo, espresso, demerara, vanilla-cacao nib

served up with espresso beans

Queen of Soul   14
MICHIGIN, Mamajuana, espresso, elderflower, white chocolate crème

served up with white chocolate coffee beans & sea salt

Second Time Around   14
Original Vodka, Orange Liqueur, Amaro Pazzo, espresso, 

dark chocolate demerara
served up with a dehydrated orange wheel & sea salt

ESPRESSO MARTINIS

Pretty in Pink   13
Original Vodka, blackberry lavender syrup, lemon, 

egg white*, violet cream, aromatic bitters
served up with an edible flower

SLUSHIES
It’s An Anchor   10

Vodka, Michigan-grown 
rhubarb, citrus

Transfusion  10
Vodka, concord grape, 

ginger beer, lime



SALADS

PLATES

Brick Chicken   18
pan-seared chicken thighs with garlic & herb compound butter, 
served with smashed potatoes with rosemary garlic aioli, bacon, 

scallion & lemon dill green beans (gf, D)

Baked Mac & Cheese   16
cavatappi, house cheddar cheese sauce, toasted breadcrumbs, 

bacon lardons, Apple Brandy bbq & scallion (D)
add fried chicken or buffalo chicken $4

Tender Basket   15
hand-breaded tenders served with fries and choice of: 

Apple Brandy bbq, hot honey, house ranch, 
buffalo, or maple Bourbon mustard (D)

House Salad   12
mixed lettuce, grape tomato, cucumber, pickled red onion, 

shredded cheddar, bread crumbs, hard boiled eggs, 
tossed in house ranch (v, D, gf upon request)

Summer Strawberry Salad   16
spring mix, crispy coppa, slided strawberry, feta, red onion, 

candied walnuts, with a balsamic glaze (NA, gf, D) 

A 2.5% surcharge is applied to credit card 
payments to help offset processing fees. 

Cash and debit are not subject to this fee.

HANDHELDS

New American Classic Burger   16
double smash patty, american cheese, rosemary garlic aioli, 

ketchup, mustard, pickles, red onion, shredded lettuce 
& tomato, on a potato bun, served with fries 

(D) sub impossible patty $4. GF bun available

Cherry Bomb Burger   17
double smash patty, american cheese, cherry pepper relish, 

bacon, bbq ranch, on a potato bun, served with fries 
(D) sub impossible patty $4. GF bun available

Honey Boy Chicken Sandwich   17
fried chicken thigh, pimento cheese, pickles, hot honey, 

on a potato bun, served with fries (D)

The Henhouse   16
house chicken salad with green apple, celery, cranberry & 
walnuts, topped with shredded lettuce & maple Bourbon 
mustard, on a toasted croissant, served with fries (D, NA)

It’s A Wrap   17
hand-breaded chicken tenders, gruyere cheese, bacon, 

shredded lettuce, sliced tomato, bbq ranch, in a 
grilled tomato basil tortilla, served with fries (D)

GRilly Cheesesteak   20
shaved ribeye, shaved onion, house cheese sauce, cowboy candy, 

rosemary garlic aioli, on a hoagie roll, served with fries 
(D) sub fried chicken

Amari Flight   9
Amaro Pazzo, Red Amaro, Amari Blend

Gin Flight   9
Dry Gin, MICHIGIN, Sovereign Gin

Liqueur Flight   9
Cherry Liqueur, Raspberry Liqueur, Orange Liqueur

Staples Flight   9
Original Vodka, Dry Gin, Original Aquavit

Special Cask Flight   12
Choose 3 Special Finish Cask Bourbons: 

Amaro, Apple, Aquavit, Cherry, Gin, Honey, 
Nocino, Orange, Rum, or Stout Cask Finished Bourbon 

*availability subject to change* 

Shot Flight   12
Mamajuana, After School Snack, Green Tea Shots

FLIGHTS

Sorrel Drink   9
hibiscus sorrel, passion fruit, ginger, demerara, tonic

served over ice with a clove-studded orange slice

Uncharted Lavender Lemonade   6
bitter lemon, lavender, rosewater

served over ice with a dehydrated lemon

Uncharted Lemongrass Mule   6
ginger beer, lemongrass, lime

served over ice with a mint sprig & lime wheel

Uncharted Red Amaro Spritz   6
bitter orange, grapefruit, herbs & spices

served over ice with a dehydrated orange 

Uncharted Chinotto   6
blood orange, grapefruit, lemon, coriander, 

black peppercorn, cinnamon
served over ice with a dehydrated orange 

ZERO PROOF OTHER DRINKS

Long Road Lite Beer   6
house pilsner on draft

Red or White Wine   6
Michigan-made, table

Absinthe Service   10
traditional drip, sugar cube

Coffee   3
MadCap Coffee Co, served hot

Brix Soda   3
cola, diet, cherry, pineapple, citrus, rootbeer

Amari Blend   5
Amaro Pazzo, Nocino, Red Amaro, peppermint tincture

After School Snack   5
Raspberry Liqueur, peanut butter Bourbon

Green Tea   5
Straight Bourbon, peach tea

Knock Back   5
Mamajuana, sorrel, pomegranate, hot honey

SHOTS

Mamajuana   5
Rum, mamajuana wood blend, red wine, honey, spices

SHAREABLES

gf = gluten free, D =  contains dairy, V = Vegan, 
v = vegetarian, NA = nut allergy

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

House Fries   9
with garlic oil, grated parmesan, minced rosemary, 

& rosemary garlic aioli (v, gf, D)

Cheddar & Dill Hush Puppies   10
fried cornmeal hush puppies, served 
with maple Bourbon mustard (v, D)

Fried Brussels   15
with raspberry balsamic reduction, hot honey, bacon lardons, 

grated parmesan & sesame seeds (gf, D, v upon request)      

Front Porch Spread   12
Bourbon pimento cheese dip, cowboy candy, hot honey, 

served with saltine crackers (D, v)

Barrel House Deviled Eggs   10
with crispy chicken skins, smoked paprika,  

dill & maple sriracha (D)

Sticky Gochujang Shrimp   17
panko-crusted shrimp, house gochujang sauce, 

sesame seeds & micro greens

DESSERT
The Mash Bill Bun   10
cinnamon roll with house smoky 

Bourbon icing & bacon


