
SNACKS

VG1= vegetarian / VG2= vegan / GF = gluten free  

Please ask your server about items that may contain raw or under cooked ingredients. 
consuming raw or under cooked meat, seafood, shellfish or eggs, may increase your risk of foodborne illness.

BISTRO
BISTRO H A P P YH A P P Y

H O U RH O U R
3 - 6PM3 - 6PM

$1 OYSTERS

wood burning oven
wild mushroom flatbread - 9 (VG1)

arugula, black truffle emulsion, parmesan, ricotta, garlic

margherita flatbread - 9 (VG1)

fiesta flatbread - 9
ground beef, black beans, corn, bell pepper. cheddar blend

cilantro, chipotle aioli 
the sicilian - 9

italian sausage, prosciutto, ricotta, mozzarella, banana pepper, 
parmesan, amogio 

vine ripened tomato, basil, roasted garlic, fresh
mozzarella, evoo, cracked pepper

Chef’s Signature

hummus, za’atar pita chips  -  4 (GF) 
olive oil, paprika

shrimp n’ grits  -  6.5 (GF)
black tiger shrimp, grits, garlic, lemon, scallion

joe’s mac & cheese  -  4 (VG1) 
campanelle pasta, cheddar gratin (w/ chicken 5) 

brussel sprouts  -  4.5 (VG1) 

bell pepper, panko, cheddar, dijon cream
escargot  -  7

prince edward island mussels  - 7
(gf no crostini)

chardonnay, lemon, pesto crema

hand-cut fries  -  4 (VG1)

Sliders  -  5 
black angus or ratatouille lentil (VG1)

white balsamic, red onion, truffle, parmesan

crab stuffed mushrooms  -  8

garlic herb butter, puff pastry

ahi tuna tachusi*  -  7 

tomato jam, black truffle aioli

cilantro, spicy mayo, crispy wontons
fire roasted bone marrow  -  7

sticky ribs  - 12
chipotle slaw, sesame, scallion

truffle fries  -  5 (VG1)

Corn Beef Sliders  -  5 
Chipotle cabbage slaw, brioche



BISTRO
BISTRO Draft Craft - 4  

C O C K T A I L S  -  6

H A P P YH A P P Y
H O U RH O U R

WINES - 6
White Selection

Red Selection

JOE’S IPA
BELL’S “ T WO HEARTED”

AMERICAN-STYLE IPA -  KALAMAZOO, MI - ABV 7

KUHNHENN “DRIPA”
DOUBLE RICE IPA - CLINTON TWP, MI - ABV 7

SAGATUCK “NEOPOLITAN”
MILK STOUT - DOUGLAS, MI - ABV 6

RIGHT BRAIN “NORTHERN HAWK OWL”
AMERICAN AMBER ALE - TRAVERSE CITY, MI - ABV 5.8

STELLA ARTOIS
PISLNER -  LEUVAN, BELGIUM - ABV 5

ASK YOUR SERVER ABOUT
OUR ROTATING TAPS

Kila-Cava, - Penedes, Spain

Chateau Salmoniere - Muscadet - Vieilles Vignes, France

Barone Fini - Pinot Grigio - Valdige DOC, Italy

Better Half - Sauvignon Blanc - Marlborough, New Zealand

Glass Mountain - Chardonnay - California

Ryan Patrick - Riesling - Yakima Valley, Washington

Eguren ‘Ugarte’ Coshecha - Tempranillo - Rioja DOCa, Spain

Catena Zapata - Malbec - Mendoza, Argentina

Split Creek Farms - Merlot- Monterey, California

Yalumba - Shiraz - Western Cape, South Africa

Maggio - Cabernet Sauvignon - Lodi, California

Clayhouse “Adobe”- Red Blend- Paso Robles, California

Higher Ground - Pinot Noir -  Monterey, California

MOJITO
bacardi, mint, lime

SANGRIA
seasonal

MOSCOW MULE
tito’s, ginger beer, lime

MANHATTAN
bourbon, vermouth, bitters

MARGARITA
reposado, triple sec, agave

DARK ‘N’ STORMY
dark rum, ginger beer, lime

CUCUMBER GIMLET

PAMATINI
tito’s, pama pomegranate

COSMO
tito’s, triple sec, lime

JOE’S TITO’S DOLI
pineapple infused tito’s

CLASSIC GIN/VODKA
beefeater’s/tito’s, vermouth, olive

LEMON DROP
tito’s, fresh lemon. sugar rim

PEAR GINGER
pear vodka, lemon, ginger liqueur 

RASPBERRY KAMAKAZI
tito’s, triple sec, fresh lime

MARTINIS CLASSICS

tito’s/beefeater’s, persian cucs, lime


