ENTRA

DRINK LIST

COCKTAILS

BUBBLES

RED

REFRESHER COURSE 13

Tito's Handmade Vodka, Aperol,
St. Germain Elderflower Liqueur,
Fresh Lemon Juice

CENTRAL MULE 13
Tito's Handmade Vodka,
Fresh Lime Juice, Ginger Beer

CK OLD FASHIONED 18

Angels Envy Bourbon,

Orange Bitters, Simple Syrup,
Angostura Bitters

LAVENDER BEES KNEES 14

Highclere Castle Gin, Lavender Syrup,
Honey, Fresh Lemon Juice

HUGO SPRITZ 14

La Marca Prosecco, Veneto,
St. Germain Elderflower Liqueur,
Soda, Fresh Mint

WORD ON FIRE 16

Convite Esencial Mezcal,
Luxardo Del Santo, Fresh Lime Juice,
Luxardo Maraschino

CADILLAC SIDECAR 16

Hennessy V.S, Triplum Triple Sec,
Fresh Lemon Juice, Fresh Lime Juice

MOTOR CITY MARTINI 16
Patrén XO Cafe, Patron Sliver, Espresso

D'USSE DETROIT 16

D'ussé, Peach Schnapps,
Cinnamon Honey Syrup,
Fresh Lemon Juice

1738 ROYALE SANGRIA 20

Remy Martin 1738 Accord Royale,
St. Remy VSOP Brandy, Red Wine,
Simple Syrup, Soda

BEER LIST

DRAFT

Stella Artois

Atwater Dirty Blonde
Old Nation M43
Griffin Claw, Blue Sky
Norris Special
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BOTTLES

Bud Light

Miller High Life
Labatt Blue Light
Corona

Bells Amber Ale
Rotational N/A
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BUBBLES
La Marca Prosecco, Veneto 13 52

Domaine Chandon 14 45

‘Garden Spritz’, Argentina

Veuve Clicquot ‘Yellow Label’ Brut 30 125
Champagne

ROSE BUBBLES

Mawby Sparkling ‘SEX’ Rosé, 13 52
Michigan

Veuve Clicquot Rosé Brut, 145
Champagne

PINOT GRIGIO

Placido, Delle Venezie 13 52
Santa Margherita, Alto Adige 15 60

SAUVIGNON BLANC

Emmolo by Caymus, Napa Valley 13 52
Whitehaven, Marlborough 15 60
Domaine Thomas ‘Le Pierrier’, 75

Sancerre, Loire

Twomey by Silver Oak, Napa/Sonoma 85

CHARDONNAY

Brown Estate 13 52
'House of Brown’, Lodi

Rombauer, Carneros 16 64
Louis Jadot Pouilly-Fuisse, Burgundy 70

ROSE

Chateau de Campuget, Rhéne 13 52
Chéateau Minuty ‘Prestige’, 15 60

Cétes de Provence

SWEET

Chéateau Grand, 13 52
Traverse Riesling, Michigan

Ruffino Moscato d'Asti, Piedmont 14 56

Borgo Maragliano ‘Monticelli’ 13 52
Brachetto (Frizzante), Piedmont
CANNED COCKTAILS
High Noon Black Cherry, Peach 6
Long Drink 6

Citrus, Zero Sugar Citrus, Peach

PINOT NOIR

Boen, 13 52
Santa Barbara/Monterey/Sonoma

Planet Oregon, Willamette Valley 16 64
Joseph Drouhin 75
Bourgogne Rouge,

Burgundy

Belle Glos ‘Las Alturas’, 85
Santa Lucia Highlands

Goldeneye, Anderson Valley 110
MALBEC + MERLOT

Drumheller Merlot, 13 52
Columbia Valley

Stags’ Leap Winery Merlot, 85
Napa Valley

Felino (by Paul Hobbs) 15 60
Malbec, Mendoza

RED BLENDS

Brancaia "TRE’ Super Tuscan, 60
Tuscany

Chéteau Lassegue 80
‘Les Cadrans’ Bordeaux,

St. Emilion

Phantom Proprietary Red, 14 56
California

Brown Estate ‘Chaos Theory’, 75
Napa Valley

Orin Swift '8 Years in the Desert’, 110
California

CABERNET SAUVIGNON
Bonanza (by Wagner Family), 13 52
California

Decoy (by Duckhorn), Sonoma 15 60
Aslina, Stellenbosch SA 17 68
Napa Quilt, Napa Valley 20 80
Opulence, Napa Valley 105
Caymus, Napa Valley 1L125
Joseph Phelps, Napa Valley 150

CK REFRESHERS

LAVENDER LEMONADE 8

Lavender Syrup, Honey,
Fresh Lemon Juice, Ginger Beer

BLOOD ORANGE SPRITZER 8

Blood Orange Puree, Simple Syrup,
Sparkling Water, Lemon Juice

SOCIAL HOUR

4:00 - 6:00 WEDNESDAY + THURSDAY + FRIDAY

Veuve Clicquot Yellow Label 20
House of Brown Chardonnay 8
Chateau de Campuget Rosé 8
Boen Pinot Noir 10
Bonanza Cabernet 10

Craft Draft 5
Homemade Tito’s Mules + Mixers 6
J.P. Wiser's Old Fashioned 9
or Manhattan

Cazadores Reposado 10
Margarita +2



