
CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

P LE AS E  NOTE :  A  3 . 5%  SU RCH ARGE WIL L  B E  AD D ED  TO YOUR F INAL  B ILL  TO  SUPPORT  OUR TEAM AND RESTAURANT IN  AN EFFORT  TO 

OFFSET  R IS ING  COSTS  IN  T H E  H OSP ITAL ITY  INDUSTRY.  WE GREATLY  APPREC IATE  YOUR SUPPORT.

LION’S MANE MUSHROOM  32

HU I TLACOC HE TAM ALE ,  M OJO VER DE ,  

AJ I  AM ARI LLO C REM A,  P EP I TA

*  S M O K E D  A P P L E W O O D  G O L D

NORWEGIAN FJORD TROUT  42

FENNEL ,  LEEK  RAGOU T,  KOJ I  VELOUTÉ ,  

C ALAB RI AN C H I L I  O I L ,  SM OK ED TROUT R OE

*  O R A N G E  B L O S S O M  B E L G I A N  B L O N D E

MARGARET RIVER WAGYU BEEF  68

CORN SP OON B READ,  M U SHROOM S ,  G A I  LAN ,  

CORN ESP U M A,  FO I E  GRAS  DE MI

SUBST ITUTE :  22  OZ  DRY  AGED R IBEYE   125

*  C H E R R Y  O U D  B R U I N

WHOLE FISH  85

RED C U RRY  COCONU T R I C E ,  SC ALL ION A IOL I ,  

JEOW  SOM ,  GREEN PAPAYA

*  J U I C E D  LYC H E E  I PA

T O  S T A R T

OYSTERS 4.25/EA

HOUSE‑MADE HOT  SAUCE ,  M IGNONETTE

*  A P E R I T I F  P I L S N E R

HAMACHI CRUDO  20

PANIPUR I ,  TEEKHA WATER , 

COCONUT ESPUMA,  BLACK L IME

*  C I T R O N  B E L G I A N  W I T

CHEESE PLATE  18

SE LE CT ION OF  3  CHEESES ,  HONEYCOMB,  CROST I N I

*  S H AV E D  B L A C K  T R U F F L E  L A G E R

C H I L L E D

WEDGE SALAD  18

SWE E T  ONION JAM,  MOODY BLUE  CHEESE  DRESS I NG , 

CR ISPY  BACON &  SHALLOT,  SMOKED TOMATO

*  C O L D  K I W I  I PA

SEARED FRENCH FETA  20

CHI CORY,  OL IVE  TAPENADE ,  CUCUMBER ,  C ITRU S

*  N E W  Z E A L A N D  P I L S N E R

SMOKED BEET & BURRATA  22

SHERRY V INA IGRETTE ,  WALNUT,  ZA’ATAR , 

MUHAMMARA,  FLATBREAD

*  G R A P E F R U I T  R A D L E R

BUSSAN CRAB CAVATELLI  24

SMOKED CORN CREAM,  TOMATO,  NAM PR IK , 

FERMENTED CORN,  BROWN BUTTER

*  TO A S T E D  R I C E  L A G E R

BAR HARBOR MUSSELS  24

TAMARIND BRODO,  BL ISTERED TOMATO,  

TOKYO TURNIP,  PRAWN OIL

*  O R A N G E  B L O S S O M  B E L G I A N  B L O N D E

S M A L L  P L A T E S

E N T R É E S

*  RECOM M ENDED B EER  PA I R I NG

T H E  B A R

  BREAD SERVICE  15

P RETZEL ,  B EER  C HEESE ,  M U STAR D

  CHICKEN SAUSAGE  22

B AGU ETTE ,  M U STARD,  P I C K LE

  DUROC PORK CHOP  60

SC HNI TZEL ,  B RAI SED SAU ERK R AUT,  

HERB  SPAETZLE ,  AP P LE  SALAD,  M U STAR D J US

SLAGEL FAMILY FARM HALF-CHICKEN  54

SC HU P FNU DELN ,  KOJ I  GRAVY,  

ROASTED ROOT VEGETAB LE S

O K T O B E R F E S T 
C E L E B R A T I O N

S I D E S

GLAZED CARROTS 15

RAI TA ,  VADOU VAN,

 DU K KAH

CONFIT FINGERLINGS  14

P OTATO SOU B I SE ,  B ROWN BUTTER , 

C HEDDAR

BLISTERED SHISHITOS 13

CARAMEL IZED ONION , 

SESAME ,  L IME



B E E R

BUBBLEGUM PLUM

6.5% ABV

A mixed culture saison refermented on whole Michigan 

bubblegum plums from our friends at Mick Klüg Farms. 

Aromas of mixed berries and ripe stone fruit lead into a 

tart, dry, and effervescent finish, shaped by traditional 

bottle conditioning.

$48 PER 750 ML BOTTLE

FARMERS MARKET

SERIES

Ask your server  

for details

$5 PER 4 OZ  

$12 PER 13.5 OZ

SHAVED BLACK

TRUFFLE LAGER

5.5% ABV

Chilean black truffles

$30 PER 5 OZ

CHERRY-RAZ BERLINER WEISSE

4.4% ABV · cherry slushie, raspberry sorbet

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

CITRON BELGIAN WIT

4.5% ABV · meyer lemon zest, coriander

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

FRENCH SAISON
5.2% ABV · honeycomb, white peach

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

SMOKED APPLEWOOD GOLD

4.9% ABV · applewood, pilsner malt

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

OKTOBERFEST

5.5% ABV · honey graham, munich malt
$4.50 PER 4 OZ / $11 .50 PER 16 OZ MUG / $15 PER 22 OZ

CHERRY OUD BRUIN

9.0% ABV · balaton cherry, rhubarb

$7 PER 4 OZ / $10 PER 6 OZ

CARAMELIZED CHOCOLATE 

CHURRO PORTER

7.0% ABV · oaxacan cacao, tahitian vanilla, 

mexican cinnamon

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ 

APERITIF PILSNER
5.0% ABV · french baguette

$4.50 PER 4 OZ / $11 .50 PER 16 OZ MUG

GRAPEFRUIT RADLER

5.0% ABV · ruby red grapefruit

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

NEW ZEALAND PILSNER
5.0% ABV · key lime, white grapefruit
$4.50 PER 4 OZ / $11 PER 13.5 OZ

TOASTED RICE LAGER 
5.5% ABV · lightly toasted jasmine rice, baked lychee

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ / $15 PER 22 OZ

ORANGE BLOSSOM BELGIAN BLONDE
5.4% ABV · honeysuckle, orange rock candy

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

COLD KIWI IPA
5.5% ABV · lime, sauvignon blanc grape
$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

JUICED LYCHEE IPA
6.0% ABV · lychee, grapefruit zest

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ / $15 PER 22 OZ

BLOOD ORANGE GOSE
4.3% ABV · orange zest, sea salt

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

O K T O B E R F E S T  F L I G H T S

TRADITIONAL SERIES

APERITIF PILSNER

SMOKED APPLEWOOD GOLD

OKTOBERFEST

$13 PER THREE 4 OZ TASTING GLASSES

FRUITED SERIES

GRAPEFRUIT RADLER

BLOOD ORANGE GOSE

CHERRY-RAZ BERLINER WEISSE

$13 PER THREE 4 OZ TASTING GLASSES

D E S S E R T S

BLACK FOREST CAKE  14

DARK CHOCOLATE CAKE, JAMMY 

CHERRIES, CHERRY GEL, BAHIBE 

CHOCOLATE ICE CREAM

12 LAYER GERMAN CHOCOLATE CAKE  22

CHOCOLATE BUTTERCREAM, ESPRESSO  

SPECKLED CHEESECAKE, TOASTED PECAN  

& COCONUT CARAMEL

CORN & BERRIES  15

BROWN BUTTER CORNMEAL CAKE, 

SMOKED HUSK ICE CREAM, CHANTILLY, 

ELDERFLOWER


