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$2 Bottle Beer
Miller Light
Coors Light
Bud Light
Yuengling
Mich Ultra

$5 Filthy Martini
Your choice of House Gin or

Vodka, Extra Dirty Olive Brine
& Olives

$5 Elderflower Gimlet
Blue Coat Gin, St. Elder, Lime Juice

& Simple Syrup

$7 Detroit Style Gluten Free

Personal Pizza
-Cheesy Goodness

-Pepperoni
-Vegan Veggie (with vegan cheese)

$12 Hawaiian Burger
8oz Burger, Grilled Pineapple, Bacon,

Sesame Mayo served with fries

$7 Sweet and Sour Edamame 

$12 Tuna Poke
w/ mango, cucumber, red radish,

sesame soy dressing & tortilla

$12 Coconut Shrimp

$5 Hibiscus Rum Punch
Clear Rum, Triple Sec,

Hibiscus Syrup, Pineapple
juice, Lemon Juice

$5 Bohemian Passion
Malibu, Triple Sec, Pineapple

Juice & Lime Juice with a Red
Wine Float

$2/each BBQ Deep
Fried Ribs

$8 Blackened Tuna
Bites

$2 Bacon Wrapped
Date

$7 Larceny Paper Plane
Larceny Bourbon, Aperol,
Amaro Nonino & Lemon

Juice

$4 Whiskey Sour
Evan Williams Black &
House Made Sour Mix

$5 Old Fashioned
Evan Williams Black Bourbon,

Raw Sugar & Bitters

$5 Featured Whiskey
Ask Your Server About Our
Featured Whiskey. Served

Neat or On the Rocks
Additional $2 to make it an Old

Fashioned or Manhattan

$3 Shrimp Taco w/
Mango Salsa

$3 Birria Taco w/
cilantro & onion

$2 Chicken Taco w/
roasted corn salsa &

Pico

$5 Margarita/Mezcalita
Your Choice of House Tequila or
Mezcal, Triple Sec, Lime Juice &

Simple Syrup

$5 Mezcal Mule
Monte Alban Mezcal, Lime

Juice, Honey & Ginger
Beer

$4 Shots of
Olmeca Altos

Blanco 


