COCKTAIL MENU

Seasonal Summer Cocktails

Smoked Peach Julep
$15
Bourbon, lemon juice,

mint, peach syrup,
smoked black tea

concentrate

Banana Bread
Espresso Martini

$18
Cocoa Bean Vodka, barrel-

aged Black Russian,

double-brew coffee,
banana liqueur, creme de

cacao, simple syrup

Bourbon Sarsaparilla
$23
Bourbon, amaro, root
beer, bitters, on a scoop
of Moomer’s Vanilla Ice

Cream

Cherry Cola
$14
Cherry Whiskey, cola,

lemon juice

Lowland Bell Breeze
$16

Isles O’ Rye Whiskey, yellow
bell pepper juice, pineapple

juice, simple syrup, lime

juice, mint

Watermelon Mint
Daiquiri
$10
Silver Reserve Rum,

watermelon puree,
simple syrup, lime juice,

mint, pinch of salt

Orange Novva

Dreamsicle
$16

Wheat Vodka, orange juice,

whipped cream, slushy

Fuego Fizz
$13

Chipotle Vodka, lemon
juice, ginger chili honey

syrup, basil, soda water

All Prices Include Tax

GT Berry Sunset|
$18
Gin, berry shrub,

amaro, lemon curd,
simple syrup,

raspberries, soda water

Berry Thyme
Rum Smash
$20
Dark Rum, wild berry
shrub, lime juice,
blackberries, thyme,

bitters, ginger beer

Camparo Spritz
$15
Amaro, Sparkling

Riesling, splash of
sprite

Cherry Vodka Chill
$13
Cherry Vodka &

Northwoods Soda

lemonade



COCKTAIL MENU

Classic Cocktails

Ole George Rye Whiskey

GT Rye Ball
$21
Ole George Rye Whiskey with choice
of ginger beer, cola or sparkling water

Ward 8
$20
Ole George Rye Whiskey, lemon juice,
orange juice, grenadine, sparkling water

100 Proof OG Sour
$19

Ole George Rye Whiskey, lemon juice,
orange juice, egg whites, simple syrup

Sazerac
$24 [

Ole George Rye Whiskey, sugar cube, bitters,
absinthe

Barrel-Aged Manhattan
$23
Ole George Rye Whiskey, sweet vermouth, and
bitters aged in our barrel

Perfect Manhattan
$21
Ole George Rye Whiskey, sweet vermouth,
dry vermouth, bitters

Bourbon and Cherry Whiskey

Bourbon Smash
$17

Bourbon, simple syrup,

lemon, mint

Cherry Whiskey Sour
$15
Cherry Whiskey, cherry
juice, lemon juice, egg
whites, simple syrup

Rob Roy
$24

Isles O’'Rye Whiskey, sweet
vermouth, bitters

B A 010 Boulevardier
Fashioned $19
$19 Bourbon, amaro, sweet
Bourbon and bitters aged vermouth
in our barrel, sugar cube,
orange peel :
o Cherry Whiskey
Old Fashioned
$16

Isles ‘O’ Rye
Blood and Sand
$21

Isles O’ Rye Whiskey, sweet
vermouth, cherry liqueur,
orange juice

Cherry Whiskey, bitters
orange, sugar cube

Penicillin
$23
American Single Malt
Whiskey, honey ginger
syrup, lemon juice, float of
Isles ‘O’ Rye



COCKTAIL MENU

Classic Cocktails

Cosmopolitan
$15
True North Rye Vodka,

cranberry juice, triple
sec, lime juice

Espresso Martini
$16
Cocoa Bean Vodka, coffee
liqueur, double espresso,

simple syrup

Gin & Tonic
$13

Peninsula or Barrel
Finished Gin, classic or
elderflower tonic syrup,

soda water

Leah Collins
$17

House Infused Orange Gin,

lemon juice, simple syrup,

soda water

Blackberry Dark

& Stormy
$19

Dark Reserve Rum, lime juice,

ginger beer

Cuba Libre
$13

Silver Reserve Rum, cola,

lime

Vodka

Barrel-Aged Black Russian

$15

House infused coffee vodka,
house-made coffee liqueur aged in
our barrel with the choice to add
half & half for a White Russian

Cherry Vodka

Gimlet
$11

Cherry Vodka, lime juice,

simple syrup
Gin
Negroni
$15

Gin, amaro, sweet
vermouth

French 75
$18

Gin, lemon juice, simple syrup,
sparkling reisling

Bee’s Knees
$13

Gin, lemon, honey syrup

Rum
Mojito
$17

Silver Reserve Rum, sugar
cube, lime juice, mint, soda

water

GT Rum Punch

$15

Dark Reserve Rum, Silver Reserve
Rum, pineapple juice, orange juice,
tart cherry grenadine, bitters

Vodka, grapefruit juice,

Bloody Mary

Choice of Chipotle or Rye
Vodka, Bloody Point Mix

BFG Old Fashioned

Barrel Finished Gin, bitters,
sugar cube, orange

Billy’s Blackberry

Painkiller

Silver Reserve Rum, lime

juice, simple syrup

Gin, blackberry liqueur, lemon
juice, simple syrup

Dark Reserve Rum, pineapple
juice, orange juice, cream of



COCKTAIL MENU I\

Lemonade Slushies Y I
Cherry Vodka $10 :
Cherry Whiskey $10 e |
Rye Vodka & ginger pepper syrup $10 V7 //
Chipotle Vodka & watermelon puree $10 Y
Silver Reserve Rum & watermelon puree $10 e 1
Ole George Rye Whiskey & muddled orange $12 [ L / >,
Bourbon & muddled peach $12 =7 4 \3.
Wheat Vodka & berry shrub $12 g " /
Cocoa Bean Vodka, banana liqueur, creme de cacao $15 { A
Peninsula Gin & blackberry liqueur $15
|
65 f
\ /\
Martinis

$10-19 price *dependent on what is ordered*
Choices of Gin or Vodka, up or dirty, lemon twist or olives for garnish. Try it Burnt with our Isles

‘O’ Rye!
Sours Mules
Vodka $10 Vodka $11
Whiskey $12 Whiskey $16
Your choice of Spirit, simple syrup (ask ~ Your choice of Spirit, simple syrup (ask
about our flavors), egg whites, and lemon about our flavors), lime juice, topped with
juice Northwoods Ginger Beer
Mocktails
Blueberry Mint
Refresher

GT Lemonade Slushy 57 Berry Blush

$5 blueberries, simple syrup, limes, $7 :

lemonade slushy & cherry juice lime juice, mint, lemon-lime berry shrub, elderflower tonic
oda syrup, soda water

Lavender Lemon Bliss Berry Shrub Orange Ginger Bloom

$7 $5 % B g

Hibiscus tea, lavender simple berry shrub & soda water hibiscus tea, ginger syrup,

syrup, lemon juice orange juice



WINES ~ CIDERS ~MEADS

Wines - Brengman Brothers & Shady Lane Cellars

Whites Reds Rose/Sparkling
Late Harvest Riesling Blaufrankisch Sparkling Riesling
$9 $16 $13
Shady Lane Cellars Shady Lane Cellars Shady Lane Cellars
Concrete > Y q q
Pinot Noir Pinot Noir Rose
Chardonnay
$16 $20 $13
Brengman Brothers Shady Lane Cellars
Brengman Brothers
;i Plagiarize Red Blend Traverse Coast Rose
Sauvignon Blanc
$14 $22 $13
Brengman Brothers Brengman Brothers

Brengmen Brothers

T T TSGR )

Cysers - St. Ambrose Cellars $8

Grateful Head - X.R. Cyser - apple, Shotgun Wedding -
mango habanero cinnamon, honey strawberry rhubarb
cyser cyser

Meads - St. Ambrose Cellars $8

Razzputin - Black Madonna - Wild Ginger - ginger
raspberry sour blackberry sour & honey
John Lemon - lemon Rhythm & Blues -
&honey black currant &

blueberry



