






BREWERY •DISTILLERY •WINERY 

M E A T   M A R K E T 

Our USDA choice cuts are perfectly aged for twenty-one days to  
enhance their flavor.  We grill our steaks to perfection to seal  

in all of the natural juices and flavor.  
 

Our house specialty prime rib is  
seasoned and slow-roasted daily.   

Served after 4 P.M. Monday through Friday  
and all day Saturday and Sunday. 

How we cook our steaks… 
Blue: grill marked  

Rare: cold, red center  
Medium-rare: warm, red center  

Medium: hot pink, warm red center 
Medium-well: hot, slightly pink center  

Well: hot, no pink in center 

All Steaks are served with redskin smashed potatoes and chef’s vegetable.  
You may substitute your smashed potatoes for a Baked Potato for 1.99 and loaded with Cheddar Jack  

cheese, bacon and chives for an additional 1.00. To substitute Onion Rings, an additional  1.99 
 

Add a cup of soup or side salad for 2.99 

P R E M I U M   S T E A K   T O P P I N G S  
Boursin Cabernet 4.99; Peppercorn Sauce 2.99,  Gorgonzola Mushroom Sauce 2.99,  Smothered 2.99,  

Button Mushrooms 1.99, Sautéed Onions 1.99,  Cajun or Blackened 1.99 

BLACK ANGUS  
PORTERHOUSE 

 

20 oz of USDA Certified  
Angus Beef, two steaks  

in one.  44.99 

BOURSIN CABERNET 
BONE-IN FILET 

 

10 oz tender bone-in filet 
served upon Cabernet  

wine sauce and topped with 
Boursin cheese.   28.99 

NEW YORK STRIP 
 

The connoisseur’s 12 oz cut of  
the finest beef.   21.99 

 
“The only time to eat diet food 
is while you’re waiting for the 

steak to cook.” 
-Julia Child 

P R I M E   R I B 
Seasoned and Slow Roasted USDA choice cut. 

    10 oz / 16.99    •   12 oz / 18.99     •    14 oz / 20.99    •     KING SIZE ~ Add 2 oz for 2.00 

CHIPOTLE FLAT IRON 
 

An 8 oz marinated Flat Iron steak,  
tender and full of flavor 19.99 

Add-On to any Entrée: 
 

Grilled Chicken  3.99, Ale-battered  
Shrimp 6.49, St. Louis Style Ribs 6.99 

TOP SIRLOIN 
 

10 oz of flavorful top sirloin, 
grilled to perfection.   16.99 

 

FILET MIGNON 
 

6 oz of the most tender and most  
popular choice of steak  

we serve.  21.99 



BREWERY •DISTILLERY •WINERY 

S E A F O O D   M A R K E T 

SRIRACHA CRAB CAKES 
House recipe crab cakes drizzled with a 

creamy Sriracha sauce for an added kick. 
Served with chef’s rice and vegetables.  16.99 

ALE BATTERED FISH & 
CHIPS 

 

Atlantic Cod hand dipped in our Antler 
Ale beer batter and flash fried to a golden 
brown.  Served with steak fries, coleslaw 

and garlic roasted tartar sauce.   13.99 

LAKE MICHIGAN PERCH 
 

Hand dusted and sautéed in a lemon  
caper white wine sauce. Served with  

our summer redskin smashed potatoes 
and vegetables.   17.99 

ALE BATTERED SHRIMP 
 

Jumbo shrimp hand battered and flash fried. 
Served with steak fries, coleslaw and our own 
Lemon Vodka cilantro cocktail sauce.  17.99 

M A R K E T  
F R E S H 

Please ask your server for  
the weekly Chef’s choice. 

Market Price 

ST. LOUIS STYLE RIBS 
 
 

Tender St. Louis style ribs glazed in your choice of 
house BBQ sauces (Michigan Cherry, Beer Molasses, 
or House Bourbon). Served with steak fries, jalapeño 
cornbread and Bourbon baked beans.    
Full Slab  23.99            Half  Slab     18.99 
 

BBQ COMBO PLATTER 
 
 

Your choice of our house BBQ sauces on St. Louis 
style Ribs and grilled chicken breast.  Served alongside 
pulled pork prepared in our own Beer BBQ sauce.  
Served with steak fries, jalapeño cornbread and  
Bourbon baked beans.   22.99 

VENISON MAC & CHEESE 
 

Spiral noodles tossed in a creamy Sharp Cheddar 
cheese sauce loaded with venison sausage and  
peppadews.  11.99 

BEEF STROGANOFF 
 

Sautéed prime in a classic stroganoff sauce served over  
buttered noodles with a dollop of sour cream.   13.99 

A L P I N E   C H I C K E N 
Grilled chicken topped with house made Black Cherry BBQ sauce, Stilton Blue cheese, walnuts and a  

beer battered onion ring. Served on a mound of garlic roasted smashed potatoes.   12.99 

MEDITERRANEAN PASTA 
 

Tri-colored spiral noodles tossed in a light lemon 
cream sauce loaded with Hungarian hot peppers, 
Kalamata olives, roasted red peppers, artichoke  
hearts and feta cheese.  12.99 
Add Grilled Chicken 3.99 
 

PASTA PRIMAVERA 
 

Linguini pasta tossed in a Quattro Formaggio  
loaded with garden fresh vegetables.   11.99 
Add Grilled Chicken  3.99 
Add Grilled Shrimp  6.49 

B I G  B U C K  C L A S S I C S 

Fish, to taste right,  must swim three times—in water, in butter and in wine. Polish Proverb 




