
CARNIVORE ENTREES
Panko Encrusted  Chicken 18   
seasoned panko encrusted chicken 
pan fried topped with a Beurre 
Blanc sauce
Filet  24
hand-carved 9oz  marinated 
filet, with sauteed mushrooms and 
bourbon demi glaze
NY Strip Steak 24 seasoned steak 
topped with sautéed wild mush-
rooms
Tomahawk Pork Chop 23
smoked & topped with a peach 
whiskey chutney
Whiskey Rae’s Fajitas 
served with sautéed bell 
peppers, onions & rice 
chicken 14 | steak 16  
shrimp 16 | combo 17 | trio 18 
Bourbon Stir-fry 18 
Beef tips Fresh vegtables tossed 
in our bourbon sauce. Served with 
rice
Truffled Chicken Mushroom 
Pasta 19
fettucine tossed with wild 
mushrooms & a chardonnay 
truffle cream sauce with fresh 
thyme & parsley
Shrimp (+4),  Steak (+4) 

All Entrees come with a 
choice of soup or salad

SIDES
Roasted Veggies 4 asparagus |  
yellow squash

Starches 3 polenta | waffle fries
onion rings | smashed potatoes  | 
sweet potato fries | Tater tots | Rice

BURGERS
 1/2 lb angus beef & brisket blend | 
served with house chips | sub turkey 
burger or veggie patty | on brioche bun  
French Onion Burger 11
braised  caramelized sweet onions 
& topped with a parmesan crisp

Whiskey Rae’s  Burger 12 
pulled pork, smoked bacon, 
smoked gouda, maple bourbon 
sauce

Blue Cheese Burger 13 
blue cheese, caramelized onions & 
wild mushrooms, roma tomato & 
garlic aioli  

Salmon Cake Burger 13 
romaine, roma tomato, pickled 
onions, red bell pepper aioli

Your Burger, Your Way 10 
roma tomato | onions | Lettuce 
Pickle

extras
wild mushrooms | blue cheese
cheddar | gruyere | swiss American 
caramelized onions (all + 1)

SANDWICHES
Smoked Corned Beef 10 house smoked wigley’s corned beef with swiss & 
maple dijon aioli on marbled rye bread
French Dip 12 smoked prime  rib, sautéed onions, swiss cheese on a hoagie 
roll & with au jus & garlic aioli  
Duck Grilled Cheese 13 house duck confit & gruyere cheese grilled on 
brioche & served with seasonal berry sauce
Chicken Club 11 Bacon Lettuce Tomato and Gouda cheese on a Brioche bun
Seared Ahi Tuna Tacos 12 avocado, red vinegar slaw, pickled ginger, pico de 
gallo, wasabi aioli on flour tortillas or lettuce wraps (+1)
House Smoked Pulled Pork 10 pickled red bell peppers, 
cheddar & maple bourbon sauce on a brioche bun 
Deep Fried Chicken 10 beer battered with romaine & roma tomato on a bri-
oche bun served with whiskey sauce on side
Brisket Sandwich 12 House Smoked Brisket, Gouda cheese, onion straws and 
house bbq sauce

SALADS
Roasted Beet Salad 12 Spring Mix, Roasted beets, candied pecans, 
dried cherries, goat cheese, apples and honey basalmic viniagrette
Eryn Wedge Salad 14 steak tips, romaine hearts, pickled red onion, blue 
cheese, roma tomatoes, smoked bacon  & blue cheese dressing
Seared Ahi Tuna Salad 14 Kale Blend, avocado, cucumber,  carrots, radishes, 
pickled ginger  & sesame ginger dressing
Antipasto Salad 13 Spring mix, mozzarella cheese, ham, salami, banana 
peppers, tomatoes, black olives
Apricot and Smoked Salmon 16 Spring Mix, Dried Apriots, dried cherries, 
goat cheese, bacon, candied pecans and smoked salmon 
Kendall Cobb 11 Spring Mix, roasted corn, avocado, boiled eggs, 
cucumber, roma tomatoes, carrots & bacon with choice of dressing
add chicken (+4),  shrimp (+6), salmon (+7), ahi tuna (+7)  or steak (+7)

SEA ENTREES
Blackened  Whitfish 21
Seasoned Whitefish from the Great 
Lakes broiled and topped with a 
basil lime cream sauce and served 
with rice and roasted asparagus
Maple Bourbon Salmon 22
glazed pan seared roasted atlantic 
salmon steak  with roasted 
asparagus & rice
Sesame Ahi Tuna 20
seared sesame encrusted ahi tuna 
with ponzu sauce, rice & roasted 
broccolini
Fish and Chips 14
beer battered atlantic cod 
served with waffle fries &
cole slaw 
Salmon Cakes 20 
Atlantic salmon cakes topped 
with roasted red bell pepper aioli, 
grilled lemon & served on arugula 
Shrimp Scampi 21 shrimp sau-
teed in lobster butter on a bed of 
angel hair pasta 

Desserts
Cornbread Peach Cobbler 8
Cookie Skillet 8
Waffle Brownie 8
Chocolate Mousse 8

HOUSE PIZZAS
BBQ CHICKEN PIZZA 16
 roasted chicken 
smoked bacon 
pickled red bell peppers 
whiskey sauce
TRUFFLE MUSHROOM PIZZA 16
sauteed wild mushrooms
thyme | fresh mozzerella 
truffle cream sauce
CAPRESE PIZZA 16
roasted roma tomatoes
fresh mozzerella | fresh basil
balsamic reduction drizzle with 
garlic shallot oil
HOUSE SAUSAGE PIZZA 16
smoked sausage, spicy italian
 sausage and pickled red peppers 
and onions  | marinara sauce
BLT PIZZA 16
smoked bacon | roma tomatoes
romaine | aioli mozzarella
PIZZA, YOUR WAY 14
marinara sauce
truffle cream sauce (+1)
garlic olive oil  
maple bourbon sauce

pepperoni | italian sausage 
smoked bacon | garlic | 
carmelized onions
red bell peppers | pickles 
extra cheese  (all +1)

roasted chicken | roma tomatoes 
house smoked sausage  | smoked 
pulled pork | wild mushrooms
(all +1.5)

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness.



HOUSE SPECIALTY COCKTAILS

Blueberry Thrill 10 (happy hour 7) 
 Stoli blueberry | muddled fresh blueberries | homemade lemonade

Notoris FIG 10 (happy hour 7) 
Heaven Hill Bourbon | Fig Jam | fresh lemon juice | apple juice

Agent Orange 12 (happy hour 9) 
Bulliet | blood orange juice | fresh lime juice | muddled jalapenos | simple syrup

Apple Butter Jeans 12 (happy hour 9) 
Elijah Craig Bourbon | Apple Cider | fresh lemon juice | ginger beer | Bitters

Cheery Potter 11 (happy hour 8)
Traverse City Cherry Whiskey | lemon juice | fresh lime juice | simple syrup 

Pearin up my Heart 11 (happy hour 8)
White Blossom Vodka | spiced pear liquor | fresh lemon juice | ginger beer

I 75 Construction 11 (happy hour 8)
Aviation Gin / Prosecco / Cranberry juice / Lime juice

Apple Airlines 12 (happy hour 9)
Traverse City Apple Whiskey | Amarro Nonino / fresh lemon juice 

Frosty the Rose Man 11 (happy hour 8)
Rose / Grand Marnier / Cranberry juice / cinnamon simple syrup

Papa Don’t Peach 12 (happy hour 9)
Wheatly vodka | peach puree | thyme simple syrup | fresh lemon juice

Smash Of The Titans 12 (happy hour 9)
Buffalo Trace | strawberry puree | fresh lemon juice | honey | club soda

 Swissmas Time 11 (happy hour 8)
Hot Chocolate | Godiva Chocolate | Rumple Minze | Whipped Cream

APPETIZERS
Bourbon Tenderloin Tips 13 
tenderloin grilled in a bourbon butter zip sauce served 
with a maple bourbon sauce & cibatta crostinis

Smoked Jumbo Wings 14
marinated in house dry rub with choice of maple 
bourbon sauce, whiskey sauce or house habanero

Chili Beef Lettuce wraps 12
Baby Romaine lettuce with, chorrizo, chili pepper and 
ground beef

Bourbon Calamari 13
tender calamari steaks cuts flash-fried & tossed with a 
maple bourbon sauce, with capers, red peppers, jalapenos 
& grilled lemon

Homemade Perogies 12
handmade fried smoked cheddar & mashed potato filled 
dumplings served with carmelized onions & red bell 
pepper sour cream 

Pulled Pork Nachos 12
hickory smoked pork, cheddar, smoked bacon, scallions, 
red bell pepper crema & barbeque sauce 

Spinach and Artichoke Dip 11
Spinanch, cream cheese, Mozzarella spread served with 
fried pita 

Bacon Wrapped Shrimp 13 marinated shrimp wrapped 
in smoked bacon & topped with maple bourbon sauce 

House Sausage Platter 13
smoked sausage, spicy italian sausage, jalapeno cheddar 
bratwurst served with pickled bell peppers & caramelized 

SOUPS
House Brisket Chili (cup 4 bowl 6) 
Tortilla (cup 4 bowl 6)
Soup of the Day ( cup 4 bowl 6 )


