
COCKTAILS

MAC’S FLAME $15
Two Peninsulas Whiskey, honey and lavender syrup, rosemary and lavender bitters, 
burnt rosemary sprig.

BIRTHDAY CAKE SLUSH $10
COCONUT AND VANILLA VODKA, COCONUT MILK, CREAM, FARM-MADE LIMONCELLO, SPRINKLE 
RIM AND SPIKED JELL-O FISH

WILE E. COYOTE $10
IFD ALL TIME FAN Favorite. Woodland gin,  Jalapeno, Cilantro, 
Mint simple Syrup, Fresh Lime Juice.

IRON FISH BLOODY MARY $11
YOUR CHOICE OF RYE, jalapeño-basil, horseradish, celery & herb infused 
rye vodka,  FARM-MADE BLOODY MIX, SEASONAL GARNISH.

MARTHA’S MULE $10
WINTER WHEAT VODKA, FARM-MADE GINGER BEER, FRESH LIME JUICE, LIME WEDGE.

M-22 MULE $12
House Bourbon, Farm-made ginger beer, fresh lime juice, lime wedge.

NORTHWOODS ROOTBEER $4
  

ZERO PROOF BEVERAGES

GINGER LIMEADE $5

ESTATE SERIES COCKTAILS

STEELHEAD DREAMS $16 
Mad Angler Whiskey, muddled cherry, simple syrup, aromatic and orange bitters

CHERRY WHISKEY-RITA $10
Graceland Fruit Cherry infused Whiskey, Farm made Orange Liqueur, Lime Juice, 
Agave, Half LIME Salted Rim.

SALTED MAPLE OLD FASHIONED $12
Maple Bourbon, Iron Fish Barrel Aged Maple Syrup, Iron Fish Aromatic Bitters, 
Flaked Sea Salt, Orange Peel.

1887 OLD FASHIONED $12
Four cask whiskey, SIMPLE SYRUP,  IRON FISH AROMATIC BITTERS, ORANGE PEEL, 
SIX LUGS COCKTAIL CHERRY.
PUMPKIN PATCH $10
Pumpkin spiced winter wheat vodka, autumn spiced syrup, farm-made coffee liqueur cream, 
graham sugar rimmed. 

FARMSHINE $11
COPPER QUEEN WHISKEY, WHITE WHISKEY, APPLE CIDER, APPLE JUICE, FALL-SPICED SYRUP

LIMONCELLO TODDY $11
SHERRY CASK WHISKEY, LIMONCELLO, SAGE AND HONEY SYRUP, LEMON JUICE, SAGE LEAF AND HONEY DRIZZLE.

CARAMEL CIDER
HOT OR COLD $4

BARREL-RESTED GIN NEGRONI $14
SLIGHTLY LOST BARREL-RESTED GIN, SWEET VERMOUTH, CAMPARI.



 
ROASTED GARLIC & OLIVE CHEESE BREAD $13
Roasted garlic & castelvetrano olive crust topped 
with mozzarella  & feta. Served with marinara 
sauce. 
 

CHEESE $15
(Kid’s favorite) 

SELF SERVICE ONLY // order ON THE PATIO 

PEPPERONI $17
(CLASSIC)

For pick-up orders please call 231.378.3474

Guppy GRUB

KIDS CHEESE PIZZA 6”  $9

KIDS PEPPERONI PIZZA 6”  $10

For kids 12 & Under

IT STARTS WITH AN 800° FIRE 
IN OUR CUSTOM MADE FORNO BRAVO OVEN 

BURNING 3 YEAR OLD SELECT RED OAK AND ASH. 
OUR WOOD-FIRED PIZZAS PAY HOMAGE TO 

THE ORIGINAL STYLE PIZZA, THE NEAPOLITAN 
ORIGINALLY CREATED IN NAPLES, ITALY. 

 

MARGHERITA PIZZA $17
Red sauce, parmigiano, olive oil, fresh basil
and fresh mozzarella. 
 
SASSAGE PIZZA $20
Red sauce, Fustini’s chipotle, Farm-made 
Italian sausage, Bacon, Salami, Parmesan, 
Fresh mozzarella and micro greens from
lost lake farms.
(Italian sausage made using bison from Myer farm
in copemish, MI. The bison feed on the nutrient dense
spent grains left over from Iron fish spirits)

WOOD-FIRED PIZZAS
12 inch, feeds 1-2 people
*Pizzas available with Gluten free crust 10"

SOMETHING FISHY $17
RED SAUCE, PARMIGIANO, Castelvetrano OLIVES, 
ANCHOVY FRESH MOZZARELLA.
 

SMOKED WHITEFISH PATE $13
local Smoked whitefish pate. SERVED WITH CRACKERS AND
SLICED GRANNY SMITH APPLES. 

BBQ CHICKEN $19
BOURBON BBQ SAUCE, PARMESAN, CHICKEN, FRESH 
MOZZARELLA, PICKLED ONIONS, CILANTRO, 
BLACK PEPPER
 

BLACK BEAN HUMMUS $12
Black beans, tahini, fresh garlic and spices, topped 
with EVOO, smoked paprika and crumbled feta. 
Served with Tortilla chips and fresh
carrots and celery.

STARTERS


