
on craft
All cocktails are hand crafted using house made ingredients 
our team prepares on a day-to-day basis. Please understand 
that your drinks take time to assemble, we appreciate your 

patience. Cheers!

turmeric infused vodka, honey syrup, turmeric latte mix - 
warm mug, hand whipped cream, star anise

Tawny Treat 13

vodka, uncommon grounds decaf coffee, orange juice, 
heavy cream, granny smith apple syrup - collins glass, 

toasted marshmallows

Maria Ann Smith 13

white rum, lemon juice, chinese five spice syrup, fresh 
basil, grated mango - sexy glass, chili lime rim, mango 

Tiny Riot 14

rum, amaro, sweet vermouth, simple syrup, fresh 
cilantro - martini glass, lemon expression, fresh 

cilantro float and lemon peel

She’s a Cilanthropist 14

rye whiskey, mulberry liqueur, egg white, lemon juice, 
orange juice, simple syrup - coupe glass, edible gold

Mulberry Street 13

rye whiskey, gin, lemon juice, grenadine, sugar syrup - 
coupe glass, brandied cherry

Double Standard Sour 13

rye, cinnamon, water, maple, house bitters - rocks glass, 
cinnamon dust

The Hackley 14

Cocktails

House CocktailsHouse CocktailsHouse Cocktails

cinnamon infused bourbon, double strength spiced rum, 
chili liqueur, sugar syrup - served up, rocks glass, 

smoked cinnamon stick

Happy ending 13

bourbon, fresh sage, barrel aged maple syrup, apple 
cider, apple cider vinegar - collins glass, sage leaves 

and orange twist

Autumn in New England 14

gin, strawberry infused bitter liqueur, sweet vermouth, 
balsamic reduction - sexy glass

Sapid Sipper 13

gin, rose water, peach liqueur, lemon expression - 
martini glass, rose petals

Petals on The Water 14

rosemary gin, cardamom bitters, Peychaud bitters, fresh 
lemon and grapefruit juice, absinthe - sexy glass, 

grapefruit expression

My Friend Cardamom 13

agave, Fresh grapefruit, fresh lime, simple syrup, 
soda water - sexy glass, salt rim, grapefruit wedge

pepper infused agave, fresh lemon, chai syrup, 
unoaked chardonnay, soda water - coupe glass, 

basil leave

Classic CocktailsClassic CocktailsClassic Cocktails

Paloma 12

Bonita 13

agave, cacao liqueur, coffee liqueur, cinnamon 
syrup, coconut milk - sexy glass, vanilla bean

Poppaea Panacea 13

choose from our house Sweet or Brut cider
Cinnamon or Honey simple syrup +0.50

pinot noir, chardonnay, rosé

Michigan Cider 8

Wine 8

red or white wine, house made peach liqueur, 
orange juice

Sangria 10

bourbon orange liqueur, sweet vermouth, lemon 
juice - rocks glass, brandied cherry

Man O’ War 12 

gin, egg white, lemon, sugar syrup, orange bitters, 
soda water - collins glass, orange peel flakes 

trust our bar staff to create an original, 
handcrafted cocktail based on your 

preferences 13

Steve O’s Tuxedo 12

Dealer’s ChoiceDealer’s ChoiceDealer’s Choice

Wine & CiderWine & CiderWine & Cider

creme de menthe, lemon, orange liqueur - served up, 
lemon peel - served up in coupe glass, lemon peel

White Lady - 1918 Edition 12

bourbon or rye whiskey, cinnamon simple, orange 
bitters, smoked - rocks glass, orange peel 

expression

The Chesterfield 14



FOOD
made to order

v = vegetarian | vg = vegan | gf = gluten free | *consuming 
raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness

Wood Fired PizzasWood Fired PizzasWood Fired Pizzas
cauliflower crust + 3.50 | vegan cheese + 2 | fried egg - 2 

We are proud to be a vegetarian, vegan, and gluten free 
friendly establishment. Most of our food can be ordered 
to meet your preferences, please just ask your server. 

Fire roasted artichoke hearts, fresh spinach, cheese, 
with house made stone oven baked flat bread

Hand cut fries, house beer cheese sauce, pancetta, 
green onions, fresh jalapeños, mozzarella, & 18th’s 
bourbon bbq sauce

Spinach Artichoke Dip 10 v

Bar Fries 11 gf

Soft pretzels toasted in the wood fired oven. Side of 
house beer cheese

Wood Fire House Pretzel 9 v (vegan option)

Hand-cut fries with choice of seasoning - salt & 
pepper or garlic & parmesan add beer cheese - 2

Fresh Cut Fries 8 gf/vg

For SharingFor SharingFor Sharing

Hand cut fries, house beer cheese sauce, pulled bbq 
jackfruit, green onions, fresh jalapeños, mozzarella, 
& 18th’s bourbon bbq sauce

Vegetarian Bar Fries 11 v (vegan option)

Peppadew peppers stuffed with euro-creme, roasted 
in our wood-fired oven, topped with chives and 
pancetta

Oven Roasted Peppadews 10 gf (vegetarian option) 

Mixed greens, heirloom tomato medley, red onion, 
cucumber, parmesan, and house made Caesar dressing

Mixed greens, tomato, red onion, cucumber. Served 
with your choice of dressing - ranch, caesar, or 
french

Caesar 12 gf

House Salad 12 gf/v (vegan option)

SaladsSaladsSalads
add chicken* 4 | add steak* 6 | bbq jackfruit 4

Fresh mozzarella, sliced tomato, fresh basil, 
balsamic reduction, served on a bed of arugula 

Caprese Salad 12 gf/v

penne pasta smothered in 18th’s house beer cheese, topped 
with crispy bread crumbs and jalapeno
add chicken* 4 | add steak* 6 | bbq jackfruit 4

Mac n’ Beer Cheese 16

(Classic Margherita) San Marzano tomato sauce, fresh 
mozzarella, fresh Michigan basil, olive oil

Whistlebug 16 v (vegan option)

House made white sauce, fresh mozzarella, pancetta, 
red onion, fresh jalapeno, drizzled honey and parmesan

Crown Fire 17 

San Marzano tomato sauce, whole milk mozzarella, 
pancetta, pepperoni, house made Italian sausage, olive oil 
add fried egg - 2

Bullcook 18

House white sauce, Wisconsin brick cheese, caramelized 
onions, and roasted wild mushrooms. Finished with fresh 
chives and roasted garlic oil

Boomtown 17 v (vegan option)

San Marzano tomato sauce, whole milk mozzarella, 
fresh mozzarella, hand shredded parmesan and roasted 
garlic oil add pancetta - 2

Axle Grease 16 v (vegan option)

House white sauce, shredded mozzarella, asparagus, 
pancetta, fresh mozzarella, topped with fresh cracked 
black pepper add fried egg - 2

The Jungle 17 v (vegan option)

House white sauce, roasted garlic oil, shredded 
mozzarella, swiss chard, peppadews, topped with olive oil 
and fresh cracked black pepper 
add fried egg or pancetta - 2

The Rancher 17 v (vegan option)

House white sauce, roasted garlic oil, green onion, 
prosciutto, topped with fresh cracked black pepper and 
hand shredded parmesan add fried egg - 2

Back Cut 17 

House curry sauce, roasted curried carrots, red onions, 
shredded mozzarella, topped with fresh cracked black 
pepper and hand shredded parmesan

Curry-osity 17 v (vegan option) 

House creamy garlic ranch dressing, dill pickles, topped 
with fresh dill add pancetta - 2 

Lil Dill Boy 16 v 



SweetsSweetsSweets
House-made vanilla bourbon ice cream topped with 

caramel and bacon 

18th’s Bourbon Ice Cream 8

House-made pistachio tart with fresh rasberries, 
pistachios, caramel and whipped cream

Pistachio Tart 8

18th’s house pizza dough covered in nuetlla, topped 
with fresh strawberries, and finished with a coat of 

powdered sugar

Nutella Pizza 14
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