
The Other Menu 
 

~~~~~~~~~~~~~~~~~~~~~ 
 
 
 
 

Bites 
 

Bar Nuts  3 
Oyster or Clam Shooter  3 

(Fresh Oyster or Clam with  
Housemade Bloody Mary Mix) 

with vodka, add  2 

Caesar Salad  9 

Fried Lake Huron Smelt  6 

Fried Hama Hama Oysters  6 

Hawaiian Tombo Tuna Slider   6 

Masami Beef and Bacon Slider  7 

Maine Lobster Roll  13/25 

White Clam Chowder  9 

Fish and Chips  14/21 

Rabbit Pate Banh Mi  8 

Bacon, Lettuce and Trout Sandwich  15 
 

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Cocktails  $6 
 

Williams Margarita  herradura silver tequila, pear brandy,  lime   
 

Verbena Caipirinha  leblon cachaça, muddled lime, lemon 
verbena syrup, brown sugar   

 

Shank  herradura silver tequila, grapefruit, campari   
 

Aphrodite  vodka, prosecco, orange blossom, lemon  
 

Italian Sidecar  lustau brandy, disaronno, lemon   
 

Perfect Roy dewars scotch, sweet & dry vermouth, bitters  
 

Aperol Sour  aperol, lemon, egg white, sugar   
 

Ward 22  Buffalo Trace Whiskey, zaya rum, lime, orange juice    
 

Shipwreck  Meyer’s Rum, Falernum, Lime, Angostura Bitters    
 
 

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Draft Beer  $3 
Boont, Dogfish Head I.P.A 

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 
House Wine By the Glass  $5 

 

             

By the Glass 
 

Bubbles 
 

NV Ruggeri Prosecco, Veneto  8.25 
 

NV Roederer Estate, Anderson Valley   9.5 
 

 ~~~~~~~~~~~~~~~~~~~ 

Whites 
 

2007 Ca Rossa Rosato di Nebbiolo, Piemonte  9.25 
 

2007 Wilson Vineyard ‘The Crusher’ Viognier, Clarksburg  7.75 
 

2009 Vina Robles White, Paso Robles  7.75 
 

2007 D’Antiche Terre Fiano, Avellino  9.75 
 

2008 Santadi Vermentino, Sardegna  7.25 
 

2008 Pieropan Soave, Veneto  9 
 

2008 Dry Creek Chenin Blanc, Healdsburg  7.5 
 

~~~~~~~~~~~~~~~~~~~ 
Reds 

 

2008 Sean Minor Pinot Noir, Carneros  8.75 
 

2007 Altos de la Hoya Monastrell, Jumilla 7.5 
 

2008 Baker Lane ‘T-Rex Syrah’, Sonoma Coast  8.75 
 

2007 Domaine de Piaugier Sablet, Cote-du-Rhone  8.75 
 

2008 181 Merlot, Lodi  8.75 
 

2006 Isole e Olena Chianti Classico, Toscana  9.25 
 

2006 Nieto Senitiner Bonarda, Mendoza  10.5 

~~~~~~~~~ 

Bottled Beer 
Trumer Pilsner  5 
Anchor Steam  5 

Pyramid Haywire Hefeweizen  5 
Deschutes Black Butte Porter  5 

Chimay Red Ale  6.75 
Delirium Tremens  8.75 
Beck’s Non-Alcoholic  4 

~~~~~~~~~ 

Non-Alcoholic 
 

Vignette Wine Country Soda  
(Chardonnay, Rose) 3.75 

Fresh Squeezed Sparkling Lemon or Limeade 3.5 
Fresh Squeezed Orange or Grapefruit Juice  5 

Izze Sparkling Fruit Juice  
(Grapefruit, Clementine, Pomegranate)  3 

IBC Root Beer  3 
Bundaberg Ginger Beer 3.5 

Coke, Diet Coke, 7up  2 
Iced Tea   2.5 

Lissa Still or Sparkling Water  5 

$1 Chef’s Choice Oysters on the Half Shell


