
WINES BY THE COAST

BUBBLES
Nicolas Feuillatte ‘Palmes D’or’ + Brut -  253
Jansz + Sparkling Rosé - 18 / 54
La Marca [Split] - 16
Valldolina + Cava - 16 / 42
Veuve Clicquot + Brut & Brut Rosé -  99

WHITES
Grand Traverse ‘Block 12’ + Riesling - 14 / 42
Gerard Bertrand + Picpoul De Pinet - 14 / 42
Ruffino ‘Lumina’ + Pinot Grigio - 10 / 38
Duckhorn + Sauvignon Blanc - 17 / 51
White Haven + Sauvignon Blanc - 13 / 44
Alexander Valley + Chardonnay - 47
Dry Creek + Chenin Blanc - 14 / 42
Davis Bynum + Chardonnay - 14 / 42
Crossbarn By Paul Hobbs 
+ Chardonnay - 19 / 57
Diatom + Chardonnay [Unoaked] - 18 / 54
Vina Cobos ‘Vinculum’ + Chardonnay - 91
Shafer + Chardonnay - 93
Marenco ‘Strev’ + Moscato D’asti - 11 / 42

PINKS
The Beach + Rosé - 16 / 48
Fleur de Mer ‘La Jolie’ -  13 / 44
Jansz + Sparkling Rosé - 18 / 54

REDS
Evolution By Sokol Blosser + Pinot Noir - 14 / 42
J Vineyards + Pinot Noir - 17 / 51
Emmolo + Merlot - 60
Columbia + Merlot - 14 / 42 
Vina Cobos ‘Vinculum’ + Malbec - 125
Baca ‘Home Base’ + Zinfandel - 51 
Michael David ‘Petite Petit’ + Red Blend - 14 / 42
Orin Swift ‘Abstract’ + Red Blend - 21 / 71
Bonanza By Caymus 
+ Cabernet Sauvignon - 14 / 46
Iron + Sand + Cabernet Sauvignon - 17 / 51
Round Pond ‘Kith & Kin’ + Cabernet Sauvignon - 71
Honig + Cabernet Sauvignon - 96
Freemark Abbey + Cabernet Sauvignon - 86
Orin Swift ‘Palermo’ + Cabernet Sauvignon - 104
Rudd Crossroads + Cabernet Sauvignon - 121
Stags’ Leap Winery + Cabernet Sauvignon - 73

ICE COLD BEER
  OUT  BEER  LOCATION  ABV SIZE PRICE

 Arbor Brewing - Euchre Pils Ann Arbor, MI  5.5%  12oz  8 
 Old Nation - M-43 Williamston, MI  6.8%  16oz  12
 Old Nation - B-43 Williamston, MI  7.0%  16oz  12
 Dogfish Head - Citrus Squall Delaware  8.0%  12oz  8
 Dogfish Head - Seaquench Ale  Delaware  4.9%  12oz  8
 Alaskan - Amber  Alaska  5.3%  12oz  8
 Guinness - Stout [Draft] Ireland  4.2%  16oz  8 
 Bell’s - Two Hearted Ipa  Kalamazoo, MI  7.0%  12oz  8
 Bell’s - Seasonal  Kalamazoo, MI      -    -  8
 Atwater - Dirty Blonde Detroit, MI  4.5%  12oz  8
 Samuel Adams - Boston Lager  Massachusetts  5.0%  12oz  7
 Samuel Adams - Seasonal  Massachusetts      -    -  7
 Peroni - Nastro Azzurro  Italy  5.1%  12oz  7
 Corona - Extra  Mexico  4.6%  12oz  7
 Corona - Premier  Mexico   4.0%  12oz  7
 Modelo - Especial  Mexico  4.4%  12oz 7
 Miller Lite / Miller High Life  USA  4.5%  12oz  7
 High Noon - Hard Seltzer [Tequila]  California  4.5%  12oz  9
 High Noon - Hard Seltzer [Vodka]  California  4.5%  12oz  9

 Lagunitas - Hoppy Refresher  California  NA  12oz  5
 Guinness 0 - Non-Alcoholic Ireland  NA  12oz  5
 Heineken 0.0 - Non-Alcoholic Germany  NA  12oz  5

 ASK SERVER FOR AVAILABLE FLAVORS

LEFT COAST COCKTAILS
ALASKA
Pádrecito Organic Blanco Tequila, Montenegro, Guava, 
Coconut, Lime - 16

B.C.
Gray Whale Gin, Lo-Fi Sweet Vermouth, Select Apertivo - 16 

OREGON
Ketel One Peach & Orange Blossom Vodka, Blueberries, 
Pinot Noir, Lime, Simple Syrup - 16 

CALIFORNIA 
New Holland Beer Barrel Bourbon, Fuji Apple, Orange Bitters - 18

HAZEL’S COCKTAILS
SPAGHETT
Miller Highlife, Aperol, Lemon - 14

OLD FASHIONED
Knob Creek Rye, Orange Bitters, Simple Syrup, Orange Peel - 17

JIM BEAM HIGHBALL
Precisely Measured, Chilled Jim Beam, 
Highly Carbonated Soda, Lemon - 10

ESPRESSO MARTINI
Caffè Borghetti Espresso Liqueur, Zim’s 81 Vodka, Hazel’s Crack Coffee - 17

SALTY DOG
Valentine White Blossom Vodka, Grapefruit, 
Egg White, Pink Salt Rim - 14

MARGARITA
Hornitos Cristalino, Licor De Naranja, Lemon, 
Lime, Agave, Egg White, Salt Rim - 14

MICHELADA
Can of Beer, Clamato, Tomato, Special Seasonings - 14

DRY DRINKS
NO-JITO
Cleanco ‘Clean R’ Na Spiced Rum Alternative, Lime, Simple Syrup, Sprite - 11 

NO GIN FIZZ
Cleanco ‘Clean ‘G’ Na Gin Alternative, Egg, Lemon, 
Lime, Cranberry, Pomegranate - 11

HOT MOCKARITA 
Cleanco ‘Clean T’ Na Tequila Alternative, Lemon, Lime, 
Pineapple, Muddled Jalapeños - 11  

JUNE & TONIC
Cleanco ‘Clean ‘G’ Na Gin Alternative, Juniper, Cucumber, Mint Lime - 10   

HAZEL BASIL
Basil, Lavender Syrup, Honey Shrub, Highly Carbonated Soda - 10   

W E E K E ND  BRUN C H
1 1 : 0 0A M  -  2 : 0 0 P M

BRUNCH
MENU

HAPPY HOUR MENU
TUESDAY -  SUNDAY 3 - 6 P M

FOOD SPECIALS
SEVEN DOLLAR 

SNACKS
PEEL & EAT SHRIMP • CHICKEN WINGS 

WHITEFISH PÂTÉ • HUSH PUPPIES 
MUSSELS • CLAM STRIPS 

DRINK  SPECIALS
25%OFF BEER & WINE
JIM BEAM HIGHBALL...7

7  SINGLE OLD FASHIONED

FEATURED SPIRITS...7

HALF-OFF
OYSTERS




