
FLANNEL MOUTH 
 Blake’s Hard Cider Co., Armada, MI 
Made with a wide array of late season table 
and dessert apples (100% Michigan-grown). 
This combination gives it a sweet flavor that 
finishes incredibly smoothly. ABV 6.5% ..... 5.00

MILLI VANILLI 
 Rockford Brewing Company, Rockford, MI  
Sweet non-overbearing vanilla taste, followed 
by the coffee and chocolate undertones of a  
true porter. ABV 4.7% .........................................5.00 
 Add a shot off espresso to your pint ....... 1.00

SOFT PARADE  
 Short’s Brewing Co., Bellaire, MI 
Brewed with pureed strawberries, blueberries, 
raspberries and blackberries. This rose-colored 
ale has aromas of ripe strawberries and grain. 
ABV 7.5% .................................................... 5.00

SOLID GOLD 
 Founders Brewing Co., Grand Rapids, MI 
Founders’ take on a classic, Solid Gold is a 
drinkable premium lager brewed with the 
highest quality ingredients, challenging what 
a lager can be. ABV 4.4% ........................... 4.00

‘THE POET’ OATMEAL STOUT 
 New Holland Brewing, Holland, MI 
Oats bring a creaminess and soft mouth-feel 
to rich, roasty malt character. Subtle hints of 
coffee and chocolate. 
ABV 5.2% .................................................... 4.00

TWO-HEARTED ALE 
 Bell’s Brewery, Kalamazoo, MI 
American malts and enormous hop additions 
give this legendary Bell’s IPA a crisp finish and 
incredible floral hop aroma.   
ABV 7.0% .................................................... 4.00

SOFT PARADE SHANDY 
Short’s Brewing Co., Bellaire, MI 
This beer is raspberry in color and smells like 
fresh berry lemonade. It finishes with the faint 
taste of fruit candy. It is light in body and very 
refreshing. ABV 4.2% .................................. 5.00

DIABOLICAL 
North Peak Brewing Co., MI 
India Pale Ale. ABV 6.66% .....................4.00

LAGER OF THE LAKES 
Bell’s Brewery, Kalamazoo, MI 
Offers a firm malt with herbal hop 
bitterness. ABV 5.0% .................................. 4.00

LOCAL’S LIGHT 
Short’s Brewing Company, Bellaire, MI 
Crisp and clean and has a subtle malt quality. 
Flavors of grass and sweet corn are complemented 
by the scent of mild noble hops. ABV 5.2% ..... 5.00

Draught Beers

FOUR-BEER  
SAMPLER  
PADDLE 

Try any 4 drafts above...5.00
Single sample...1.50

OTHER BEERS

See back page for rotating  
seasonal offerings. 
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Wine Selections

TAVERNELLO PINOT GRIGIO 
 Veneto, Italy 
This white has beautiful apple and sweet pear 
aromas on the nose and a velvety, perfectly 
balanced texture. Served well-chilled, it 
can be enjoyed on its own or as the perfect 
accompaniment to cold meats, light salads 
and creamy pasta dishes                   
               Glass 6.00 | Bottle 20.00

KIM CRAWFORD SAUVIGNON BLANC 
 Marlborough, New Zealand 
Exuberant with juicy acidity and fruit 
sweetness, providing a balanced flavour 
profile. The finish is fresh, zesty, and 
lingering.

Glass 6.50 | Bottle 21.00

DABLON CHARDONNAY 
 Lake Michigan Shore 
Creamy with just the right amount of 
toast, this wine tastes like a classic French 
Chardonnay with undertones of lemon and 
butter with subtle tropical notes & cream on 
the finish.

Glass 9.00 | Bottle 22.00

DABLON SWEET RIESLING  
 Lake Michigan Shore 
Mild aromas of green apple and lemon 
have a grassy undercurrent, yet the palate is 
surprisingly lush in flavors of canned peach 
and mandarin. The finish is rubbery, with 
notes of lime pith and orange-blossom honey.

Glass 7.50 | Bottle 23.00

REDS
GEN 5 MERLOT 
 Lodi, California 
Fresh and fruity aromas and flavors make 
this medium-bodied wine easy to enjoy.

Glass 6.50 | Bottle 21.00

ALIAS CABERNET SAUVIGNON 
 California 
Aromas of cherry custard, chocolate and 
delicate spice with a silky, dry-yet-fruity 
medium-to-full body and a roasted beet, 
vanilla cream, and dark berry finish. 

Glass 6.50 | Bottle 21.00

CHILENSIS RESERVA PINOT NOIR 
 Maule Valley, Chile 
Notes of strawberry, raspberry and cherry 
intermingle with subtle floral hint of roses along 
with an elegant spicy character that recalls 
rosemary and oregano. Plenty of personality and 
persistence with soft, elegant tannins.

Glass 6.50 | Bottle 21.00 

WHITES  
SERVED CHILLED Rev. 3/17

See back page  
for seasonal wines.

WINE SAMPLES
Try any of our wines for 1.00



Cocktails
BEES IN A BARREL 
Lemon juice, honey syrup, pineapple juice, 
Fernet Branca and bourbon, topped with 
whiskey barrel-aged bitters. ..................8.00 
CHERRY MULE 
Cherry-infused vodka, ginger beer,  
Angostura bitters and fresh lime juice ..7.00
DIVINE GARBO  
Gin, simple syrup, lime  
and cucumber .......................................6.00
LYNCHBERG LEMONADE 
Bourbon, orange liqueur, lemon juice  
and lemon-lime soda  ...........................5.00
MANHATTAN 
Rye whiskey or bourbon, sweet vermouth 
with bitters ............................................6.00
MOJITO 
Rum, Vernor’s, simple syrup, mint 
and lime ...............................................6.00

OLD FASHIONED 
Bourbon, sugar and a dash of bitters served 
with orange slice and cherry .................6.00
RAVEN SHANDY 
St. Germain, Founder’s Solid Gold  
and lemon ............................................6.00
SAZERAC 
Absinthe, sugar, rye whiskey  
and bitters. ............................................8.00 
TEXAS TEA 
Tequila, rum, orange liqueur, sour mix  
and cola ................................................5.00
WIRED RUSSIAN 
Coffee liqueur, vodka, simple syrup,  
espresso and cream ...............................6.00
ZOMBIE 
Light & dark rums, cranberry  
and orange juice ...................................5.00

Frozen Blended Drinks
STRAWBERRY SHORTCAKE 
Vodka, Amaretto & strawberry syrup.
DREAMSICLE 
Orange liqueur, vodka & orange syrup.
COLD CHAI RUSSIAN 
Vodka, coffee liqueur, chai tea & hazelnut syrup.
RASPBERRY CHOCOLATE BLIZZARD 
Vodka, coffee liqueur & raspberry syrup.
GRASSHOPPER 
White Crème De Cocoa, vodka & mint syrup.
BANANA BOAT 
Rum, white Crème De Cocoa & banana syrup.
All based with Half & Half, nonfat vanilla  
yogurt, and vanilla syrup ..................... 7.00

COLADA & DAIQUIRIS 
Rum, mix, frozen or on the rocks .... 6.00
 Piña Colada 
 Strawberry 
 Strawberry-Banana 

 Peach 
 Wild Berry

MARGARITAS 
Tequila, lime juice, orange curacao, frozen or 
on the rocks .................................. 6.00
 Strawberry 
 Strawberry-Banana 

 Peach 
 Wild Berry
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Well and call highballs and shots available upon request. Please ask server for details.

Martinis
BREVE MARTINI 
Vodka, Coffee Liqueur, Irish cream  
& espresso .............................................6.00

BANANA BREAD MARTINI 
RumChata, Frangelico  
and banana syrup .................................6.00

COSMOPOLITAN 
Vodka, lime, orange liqueur  
& cranberry juice ..................................6.00

ESPRESSO MARTINI 
Vodka, coffee liqueur & espresso ...........6.00

MOCHATINI 
Vodka, dark Crème De Cocoa & espresso ..6.00 
 Add caramel, raspberry, strawberry 
 cherry or peanut butter  .......................... 69¢ 

NITRO MARTINI  
Kona vodka, Kahlua and nitro coffee ....6.00
TITO’S HANDMADE VODKA or  
BEEFEATER GIN ................................6.00

ALMOND MOCHA COFFEE 
Amaretto, dark Crème De Cocoa and coffee, 
topped with whipped cream ..................5.00
BUTTER BEER 
Bourbon, butterscotch syrup, apple cider 
and ginger beer .....................................6.00
CHOCOLATE BUTTERSCOTCH LATTE 
Butterscotch schnapps, dark Crème  
De Cocoa, espresso and steamed milk ...6.00
GAELIC IRISH COFFEE 
Irish whiskey, Irish cream and coffee, 
topped with whipped cream ..................6.00
IRISH CREAM BUTTERSCOTCH LATTE 
Butterscotch schnapps, Irish cream,  
espresso and steamed milk ....................6.00
SPANISH COFFEE 
Brandy, coffee liqueur and coffee, topped 
with whipped cream ..............................6.00
HONEYED APPLE CIDER 
Revel Stoke honey-flavored whiskey,  
hot cider and a cinnamon stick ............6.00

Hot Spirited Drinks

SPIRITED FLAVORED LATTÉ 
Try any of our signature flavored lattes, topped with whipped cream, as a cocktail 

with Glass Kona vodka.  See Beverage Menu for full list...6.50
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Seasonal Flavors

RED WEDDING 
Cherry-infused vodka, 

champagne, raspberry syrup 
and lime juice. 

$7.00

THE UNSULLIED 
Whiskey, Drambuie and 

Amaretto, with two cherries.
$6.50

WHITE WALKER 
Tequila, Blue Curacao 

and white chocolate syrup 
blended, topped with whipped 

cream.
$6.00

“I DRINK & I KNOW 
THINGS” 

Gin, St. Germain, grapefruit 
juice and soda, topped with 

grapefruit bitters. 
$6.50

DRAGON’S BREATH 
Rum, sweet vermouth  

and Hellfire Habenero Shrub.
$6.00

BLUSHING MONK 
Founders Brewing Co., Grand Rapids, MI 

Brewed with a ridiculous amount of 
raspberries for tart yet luscious raspberry-jam 
character and fermented with Belgian yeast 

for subtle fruit and spice esters.  
ABV 9.2% . . . 5.00

JUICY BRUT  
Short’s Brewing Co., Bellaire, MI 

The best of both hop juiciness and brut 
dryness, this sessionable Ale has a relentless 
tropical aroma and a light body filled with 
tropical, juicy flavors before finishing dry.  

ABV 4.2% . . . 5.00

IMMORTAL JELLY  
Short’s Starcut Ciders, Bellaire, MI 

A fruit cider fermented with Michigan apples 
and a blend of raspberries, blueberries, 

blackberries and strawberries. Features a big 
tart acidity up front with a semi-dry finish. 

ABV 5.2% . . . 4.00

RAIN IN BLOOD 
Dark Horse Brewing Co., Marshall, MI 

This pale ale is brewed with fresh blood oranges 
and blood orange juice that is hand squeezed at 

the brewery. It should be enjoyed fresh and paired 
with delicious heavy metal.  

ABV 5.5% . . . 4.00
BATCH 10,000 

Short’s Brewing Co., Bellaire, MI 
A Double Brut IPA with powerful flavors of mango fruitiness and black currant tartness blend with 
alcohol notes from the high ABV. A huge amount of hops contributes to a palate coating body that 

smooths as you enjoy more. The burnt orange color is indicative of the warming finish.  
ABV 14.2% . . . 6.00

Beer
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Inn At The Crossroads

THREE-EYED RAVEN MARTINI 
Kona Vodka, Kamora, Dark Creme de Cocoa and espresso, 

topped with whipped cream and garnished with espresso beans.
$7.00


