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Wine, beer and coktails are served from Bentwood Tavern.

Full bar is available in addition.

WINE POURS

Mawby Talis Sparkling Brut
Leelanau, Michigan

Clos La Coutale Cahors Rosé
Cahors, France

Daulny Sancerre Blanc '23
Loire, France

La Font Du Loup Grenache Blanc '23
Rhone, France

Lioco Chardonnay '23
Sonoma, California

Vincent Pinot Noir '23
Eola-Amity Hills, Oregon

Contadina Cabernet Sauvignon '18
Howell Mountain, California

JC Vizcarra Tempranillo 19
Ribera Del Duero, Spain

COCKTAILS
Cathedral - Mezcal Espadin, Chai, Anise
Star Syrup, Lime

Paper Moon - Jasmine Tea Infused Gin,
Pear Liquor, Butterfly Pea Tea, Lemon

Jaguar Sun - Cachaca, Chinola,
Ruhbarb, Lime, Panela

Golden Ticket - Brown Butter Washed
Bourbon, Baked Apple, Lemon, Panela

Scarlet Sour - Bottled In Bond Rye,
Aromatic Bitters, Orgeat, Lemon
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BEER ON TAP
Mitten Life Lager
Seedz Brewery - 4.5%

All The Pudding Pilsner
Florian East - 5.2%

Proud Lake Porter
Drafting Table - 6.0%

Bob Dobalina Wit
City Built - 5.2%

Lolo DDH IPA
Mothfire Brewing - 6.5%

Mykiss American IPA
Blackrocks Brewery - 7.5%

Cattywampus West Coast IPA
Batch Brewing - 6.8%

Contronym Dark Czech Lager
Transient Artisan Ales - 4.3%

Clear Conscience Cider
Tandem Ciders - 6.5%

NON-ALCOHOLIC

Queen Of Hearts - Orgeat, Blood Orange,
Lime, Jalapefio Salt

Field Trip - Sekanjabin, Cucumber, Mint,
Coconut Milk

Tepache - Panela, Pineapple Juice,
Chile salt, Lime | 2% ABV

Rationale N.A. Koélsch
Rationale N.A. West Coast IPA
Ted Seger N.A Pilsner

9.0

8.0

8.0

8.0

9.0

8.0

8.0

12.0

12.0

12.0

6.0
6.0
6.0



