
1887 OLD FASHIONED
Four cask whiskey, SIMPLE SYRUP,  IRON FISH

AROMATIC BITTERS, ORANGE PEEL, SIX LUGS COCKTAIL CHERRY.  13

SALTED MAPLE OLD FASHIONED
Maple Bourbon, Iron Fish barrel-aged Maple Syrup,

Iron Fish Aromatic Bitters, Flaked Sea Salt, Orange Peel.  13

WILE E. COYOTE
IFD ALL TIME FAN Favorite. Woodland gin, jalapeno,

Cilantro, Mint simple Syrup, Fresh Lime Juice.  11

IFD MULE
YOUR FAVORITE IFD SPIRIT, farm-made GINGER BEER, LIME JUICE. 

vodka  10  •  white rum  11  •  woodland gin  12

bourbon  12  •  specialty liquor  14  

IRON FISH BLOODY MARY
YOUR CHOICE OF RYE, jalapeño-basil, horseradish,

celery & herb infused rye vodka,

FARM-MADE BLOODY MIX, SEASONAL GARNISH.  11

Mad Angler Whiskey, muddled cherry,

simple syrup, aromatic & orange bitters. 16

STEELHEAD DREAMS OLD FASHIONED

SPRING SIPPER
Fresh Mint, Farm Pressed Grapefruit Juice, Farm Pressed

Lemon Juice, Maple Syrup, IFD Aromatic Bitters.  7 

ROSEMARY ORANGE INFUSED
COLD BREW COFFEE

made with roaster jack coffee grounds.  5 

 Lemon Lime soda | Cola | Diet Cola | Rootbeer  4
NORTHWOODS SODA

FARM-MADE LEMONADE  4

ICED TEA  3FARM-MADE GINGER BEER  4

FARM-MADE GINGER LIMEADE  5

ZERO PROOF

ASK ABOUT OUR
FLIGHT MENU

FLAGSHIP
COCKTAILS

- CONTAINS DAIRY- CONTAINS wheat

- CONTAINS nuts- CONTAINS seafood

RHUBARB OLD FASHIONED
Two Peninsula Whiskey, Farm-Made Rhubarb Syrup,

Iron Fish Distillery Cherry Maple Bitters.  15

SOUR SCANDINAVIAN
Iron Fish Distillery Aquavit, farm-made Rhubarb Syrup,

Farm Pressed Lemon Juice, Celery Bitters.  13

Slightly Lost Barrel Rested Gin, Farm Pressed

Lemon Juice, farm-made Hibiscus Syrup,

IFD Aromatic Bitters, Mawby Cuvee.  14

BUBBLES N’ BISCUS

ESREY SHELF
Rye Whiskey Aged in Islay Scotch Barrels,

Iron Fish Distillery Cherry Bounce, 

Iron Fish Distillery Amaro, Brengman Brothers 

Sweet Vermouth, Farm Pressed Orange Juice, 

Farm Pressed Lemon Juice.  15 

COSMIC ROSE
Winter Wheat Vodka, farm-made Orange Liqueur,

Farm Pressed Lime Juice, Cranberry Juice,

farm-made Charred Rosemary Syrup,

Bourbon barrel-aged Maple Syrup,

IFD Aromatic Bitters.  13 

CARIBBEAN LEMONADE
Michigan White Rum, Navy Strength Dark Rum,

farm-made Caribbean Syrup, Farm Pressed Lemon Juice.  14

CUCUMBER RICKY
Cucumber Infused Michigan Woodland Gin,

Farm Pressed Lime Juice, farm-made Simple Syrup,

Fresh Mint, Soda.  12

Pecan Washed House Bourbon,

farm-made Coffee Liqueur, farm-made

Cinnamon Honey Syrup, Half and Half.  13

NUTTY RUSSIAN

Ramp Infused Rye Vodka, farm-made Radish Syrup,

Dry Vermouth, Lavender Bitters.  13

 R & R MARTINI 

SEASONAL
COCKTAILS



Roasted cauliflower, spicy buffalo sauce, creamy 
cultured cream cheese. SERVED WITH Toasted pita points.  13

ROASTED CAULIFLOWER SPREAD

Fresh spinach, hardwood smoked michigan bacon, 
roasted garlic & cultured cream cheese. 

Served with toasted pita points.  13

DOM & THE BACON-SPINACH DIP GANG

Smoked whitefish pate, fresh parsley,
crackers & granny smith apple slices.  14

SMOKED WHITEFISH PATÉ

Crisp hot fries tossed in fustini’s basil oil, Topped with
feta & fresh parsley. SERVED With garlic aioli.  12

BARREL BLISS

FARM FAVORITES
Toasted german pumpernickel slice, cultured cream cheese,

smoked norwegian lox, avocado slices, 
pickled red onions, capers & microgreens.   17

*Although we carry the highest quality smoked 
norwegian lox, consuming raw or undercooked seafood 

may present a health risk.

SKROCKI SMORGASBORD

Belgian waffle topped with farm chicken, coated in
Maple Mezcal Sriracha sauce, iron fish barrel-aged

maple syrup, slow roasted red tomatoes, 
microgreens & toasted sesame oil.  21

CHICKEN & THE WAFFLE

Sandwiches
UPGRADE TO HOUSE-MADE FRIES 3

Fried chicken, jalapeno bacon, spicy mayonnaise
& dill pickles on a warm brioche bun. Served with 

pickle spear & great lakes POTATO chips.   16

CROP CIRCLE CHICKEN

Seared Tofu, Barbeque sauce, caramelized onions,
dill pickle slices & toasted sesame oil on A 

house “spent-bourbon mash roll.” Served with 
pickle spear & great lakes potato chips.   16

ALEX INTO THE FUTURE

Michigan smoked Angus beef brisket pastrami sliced warm
on a house “spent-bourbon mash roll” with ground mustard

or horseradish sauce. Served with pickle spear
& great lakes potato chips.   19

THOMMY PASTRAMI

Mojo braised pulled pork, barbeque sauce, broccoli-slaw
& pickled red onions on a “spent-bourbon mash roll.”  
Served with pickle spear & great lakes potato chips.  17

MICHIGAN MOJO PORK

STARTERS

DESSERT

warm Belgian waffle, topped with Tahitian Vanilla Gelato,
reduced barrel-aged Bourbon Maple Syrup,

reduced pomegranate, maple & pomegranate Sugar.   11

THE BELGIAN TAHITIAN

BANANA BALL
Graham cracker crust layered with fresh vanilla custard,

bananas, HOUSE-MADE whipped cream & toasted
banana sugar. SERVED In a glass jar.  8

A FAN FAVORITE! Neapolitan style wood-fired PIZZA 
DOUGH POCKET WITH WARM, GOOEY NUTELLA INSIDE.

SPRINKLED WITH POWDERED SUGAR.  13 

HELLA NUTELLA

SALAD
Arugula, grapefruit, caramelized walnuts,

 fennel pollen goat cheese & vinaigrette dressing.  13

DANDELION’S REVENGE

Baby iceberg lettuce, Jalapeno Bacon, Avocado,
slow roasted tomatoes, fresh parsley

& gorgonzola dressing  14

BARN RAISING

WOOD-FIRED PIZZA

*ALL PIZZAS CAN BE MADE USING
GLUTEN FREE CRUSTS AND VEGAN CHEESE 

PEPPERONI
19

CHEESE
16

Extra virgin olive oil, roasted garlic, PARMESAN,
cremini mushrooms, caramelized onions,

fresh spinach & ricotta.  19 

SPINACH INQUISITION

 

IRON FISH barrel-aged HONEY, PARMESAN,
SLICED GRANNY SMITH APPLES, BLEU CHEESE

& FIRE ROASTED KALE.  19

BLUE FERN

 

 

Red sauce, Fustini’s chipotle, Farm-made 
Italian sausage, Bacon, Salami, Parmesan, 
Fior-di-Latte Ovoline Fresh Mozzarella,

micro greens & chili flakes.  21

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.

SASSAGE!

Red sauce, PARMESAN, olive oil, fresh basil
& Fior-di-Latte Ovoline Fresh Mozzarella.  19

MARGHERITA

12 inch, feeds 1-2 people


