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Call to reserve the Wine Shop or Dining Room for your special event! 248-544-cork

HAPPY HOUR ALL DAY MONDAY!

AND TUES-THUR 4-7 PM

WINE SPECIALS AND SMALL PLATES

full circle (new holland) 5

diabolical (north peak) 5

siren (north peak) 5

two hearted ale 5 (bell’s)

hard ciders (vander mill) 7

thunder trail (arcadia ales) 5

black ale (dark horse) 5

big red coq (vivant) 6

Marc’s cork originals 12

first course - L. Mawby (blanc de noir), Dubonet, fresh orange juice

cork crush - Homegrown (barbera), Barenjager, Woodward whiskey,
fresh lemon juice, cinnamon syrup

tom sawyer - Aimé (rosé) fresh huckleberries, rumpleminze,
Valentine white blossom vodka, Yellow Chartreuse, simple syrup

marc - a - rita - Don Julio anejo, fresh lemon, lime & orange, agave nectar grand marnier

cork-cumber - Don Julio blanco, fresh lime juice, freshly muddled cucumber

newly fashioned - Valentine barrel aged Liberator sugar, orange, cherries, lemon juice, ginger beer

woodward cruise, Valentine Woodward whiskey, Valentine barrel aged Liberator, Fernet branca

classics 10

horse feather - Feckin, angostura bitters, lemon juice

sazerac - Bulleit rye, peychaud bitters, angostura bitters absinthe

moscow mule - Russian Standard, lime juice, ginger beer

white manhattan - White dog, Benedictine, Dolin blanc, orange bitters

balanced cocktails take time to prepare - citrus juices
are freshly squeezed - mixes are prepared in house - enjoy the moment


