WINE

Choose from our glass pours, reserve list, or retail shelves.
Wines and vintages are subject to availability; prices and
vintages subject to change without notice.

White Wines
Centive
Moscato D’Asti, Piedmont, IT. 7/ 28

One sniff of this and your mouth begins to water. It bursts
with notes of fresh tangerines and peaches. It’s sweet on the
palate, but the bubbles and lively acidity balance the wine
beautifully.

Chateau Grand Traverse

2009 Late Harvest Riesling, Leelanau, MI. 7/ 28

The nose bursts with ripe melon, honeysuckle and fresh apple.
Showcases how well Michigan can do with Rieslings.

Villa Rubini,
2010 Pinot Grigio, Friuli, IT. 7/ 28

Lively, aromatic, evocative. Juicy notes of bananas and

mangos with a dash of limestone minerality. Dry with well-

balanced acidity. Pairs well with the grilled sea scallops.
Benito Santos

2010 Albarifio, Rias Baixas, ES. 8 / 32

Lemon in colour with hints of green. Clear and bright, with
intense aromas of peach, white flowers and ripe tropical fruits
typical of this fragrant varietal. As it enters the mouth, this
wine has a smooth and silky feel. It has a slight bitterness
that harmonizes well with its intense acidity. The long-lasting,
mouth-watering finish will make you long for another taste.

Envy
2009 Sauvignon Blanc, Napa Valley, CA. 10/ 40

Toasted vanilla and Asian pear greet the nose followed by a

wonderful aroma of honey, melons and other tropical fruit.

This is what new world Sauvignon Blanc is all about.
Fattoria Colmone

2009 Bianco del Moro, IT 8/32
100% Sangiovese soft pressed leaving a full bodied wine with
beautiful apples, pears and white lilies on the palate. Followed
by a round, rich and elegant finish you are sure to love.

Lois
2010 Gruner Veltliner, Austria. 7/ 28

Citrusy and bracing, this is a classic Gruner Veltliner. If you
like your white wine zippy and fresh, don’t miss an
opportunity to see what Austria has got to offer. Bursting with
grapefruit, lemon zest, and freshly cut grass, this will have
your mouth watering after just one sip.

Stuhlmuller
2009 Chardonnay, Alexander Valley , CA. 12/ 48

Lemon peel and honeysuckle greet the nose while this full
bodied oaky chardonnay has a rich citrus minerality we've
come to love from Stuhlmuller.

Domaine Talmard
2010 Macon Chardonnay, Burgundy, FR. 9/36
Unoaked bright crispy citrus flavors fill the mouth. While the
finish is dry and full of minerals and a touch of cinnamon.

WINE FEATURE

Tenuta Di Sesta
2009 Poggio d'Arna, Super Tuscan Tuscany, IT. 10/40

Deep, dark and ruby red in color with pleasant notes of spice
and oak. Velvet tannins and a rich full and elegant body bring
the classic tastes of old world to your glass.

Tenuta Di Sesta
2006 Brunello Di Montalcino, Tuscany, IT. 15/60
Bright cherries and cedar greet the nose followed by a smooth
ripe bouquet of earthy oak. Tannins are present but soft and
elegant leading a a great lengthy finish from this classic
Italian wine.

Red Wines
Altos las Hormigas
2009 Malbec, Mendoza, ARG. 7/ 28

Cedar and spice, with wonderful dark fruits like cherry, plum,
and raspberry. A striking and interesting choice with the
hanger steak.

Gregory Graham
2007 Syrah, Lake County, CA. 9/36
Planted on crimson volcanic rock, this Lake County Syrah
omits aromas of dark blueberries, herbs and chocolate.
Layered with elegant plum and sweet vanilla cream, this
Syrah has a very approachable velvet finish.

Pascual Toso
2008 Cabernet Sauvignon, Mendoza, ARG. 8/ 32
Spicy, cedary, leathery. Hidden hints of vanilla and candied
raspberry. A great pair with the filet.

Ramspeck

2009 Cabernet Sauvignon, Napa Valley, CA. 12 /48
This intense dark Cabernet Sauvignon has fresh ground
coffee, cedar and cassis aromas, with flavors of dark black
cherry, currant, and ripe berries. Well-structured with a long
finish. Ideal with filet mignon, grilled steak, lamb chops and
strong flavored cheeses

Castle Rock
2009 Pinot Noir, Willamette Valley, CA. 7/ 28

Round and balanced with a clean finish. Notes of strawberry,
cedar, and fresh cut grass. Try the chicken with this one.
Dovetail
2006 Pinot Noir, Russian River, CA. 12/ 48
This big Russian River Pinot offers up hints of bittersweet
chocolate, cherry cola and spice box followed by flavors of juicy
red fruits and polished tannins. Finish is long, smooth and
delightful.
Falesco

2009 Merlot, Umbria, IT. 8 / 32

Jammy but certainly not overripe notes of blueberry,
blackberry and cinnamon greet you on this wine, with a subtle
hint of crushed rock and earthiness. An outstanding old world
Merlot offering from Italy.

Peachy Canyon
2008 Zinfandel, Incredible Zin, Lodi, CA. 9/36
The Incredible Red possesses bright strawberry and cherry
fruits along with darker blackberry, raspberry and
blueberry flavors. Hints of chocolate, coffee, sweet oak and
mild spices make up the aromatic notes along with the
different berried fruits. This wine is well balanced making it
an excellent wine to enjoy by itself or to pair with an
assortment of different foods.

Lange Twins
2007 Midnight Reserve, Lodi, CA. 14/56
The deep vibrant red Bordeaux blend releases rich aromas of
blackberry, raspberry and boysenberry with exotic spice
during the first swirl. As the wine continues to open, a slight
aroma of red currant and light cherry mingles with the
brambleberry notes giving a first taste of distinct fresh berry.
When the blend begins to reveal itself there are layers of dark
berries, fresh cherry, subtle warm oak spice with broad
tannins and structure. It is a true blend that develops
character as it goes.

Altavins
Almodi 'Petit' 2010 Terra Alta, Spain 7/28
Ablend of grenache, syrah and carignan grown in the stony
soils of Terra Alta, Almodi Petit is vinified in stainless steel to
showcase a core of ripe red fruits and white pepper with
underlying mineral notes. Medium-bodied with a great
balance of tannins and acidity, the Almodi Petit can stand
alone or pair well with poultry, pork or spicy seafood dishes.

HOUSE OFFERINGS

Chardonnay, Salmon Creek. 4.25 /17
White Zinfandel, Beringer. 4.25/ 17
Carmenere, Terra Andina. 4.25/ 17



BEER

DRAFT

Abita Mardibock. 3
Framboise 9

PBR 3

Stone Double Bastard 8
Shorts Sourpuss 5

Founders Double Trouble 7
Butch’s Dry Hop 4.5

Bell’s Hopslam 7

Short’s Publican Porter 5
New Holland Dragon’s Milk 8
Great Lakes Eliot Ness Amber 5

ON DECK

Dark Horse Double Cream Stout 6
Saugatuck Hop on a blonde 5
Scimshaw Pilsner 5

Ace Perry Cider 5

DESSERTS

Cheesecake. 5

Chocolate.5

Fruit.5

Créme Brulee. 5

Sorbet.5

House. 5

Ask your server for details on desserts.

Mardi Gras Features

$3 SoCo Lime and SoCo Fire shots

$3 ALL Abita beers

$5 Classic Hurricane- vodka, pineapple, orange,
grenadine

$6 New Orleans Hurricane-

rum, Passion fruit rum, sprite, rose's lime.

$6 Lava Lamp- sparkling wine with a jello shot!
$4 Red Snapper- whiskey, amaretto, cranberry
Mojito Flavors: classic, blueberry, raspberry,
pomegranate

BUTCHs

DRY DOCK

BUTCHs.

features



