
WHEELHOUSE
kitchen & cocktails

Wine Selection
SPARKLING

GLASS BOTTLE

Arte Latino Cava, ES 7 30

Jean Louis Cuvée, Brut Rosé,  
Bourgogne, FR

8 30

ORANGE, WHITE & ROSÉ
GLASS BOTTLE

Union Sacré Gewurztraminer 
(skin fermented, orange) Santa Lucia 
Highlands, CA

11 50

Shady Lane Semi-Dry Riesling, 
Leelanau Peninsula, MI

10 45

Chateau de Jau ‘Le Jaja de Jau’  
Sauvignon Blanc, Roussillon, FR

9 40

Bodega Berroja ‘Berroia’ Hondarrabi 
Zuri/ Riesling, Bizkaiko Txakolina, ES

10 45

Domaine de Bernier Chardonnay, 
Loire Valley, FR

10 45

Poe Pinot Noir/Pinot Meunier Rosé, CA 12 55

Estreia Vinho Verde Branco, Portugal 9 40

REDS
GLASS BOTTLE

Domaine Marion Pral Gamay,  
Morgon, FR

10 45

Bernabekeva ‘Camino de Navaherreros’ 
Garnacha, Vinos de Madrid, ES

9 40

Chateau du Cayrous Malbec, Cahors, FR 9 40

Reyneke ‘Vinehugger’ Cabernet/Merlot, 
Western Cape, South Africa

11 50

Apaltagua ‘Envero’ Carmenere/Cabernet 
Apalta, Chile

9 40

wine & dine 
wednesdays

Wind down from your week
at wheelhouse! Join us all day,
every Wednesday, to enjoy an

exclusive bottle list for half-off.



WHEELHOUSE
kitchen & cocktails

Reserve Wine Selection
TRIED & TRUE
go with what you know

BOTTLE

Selbach-Oster Riesling Kabinett ‘15 Mosel, 
GER

50

Henry Natter Sancerre (Sauvignon Blanc) ’15 
FR

60

Domaine de Hates Chablis (Chardonnay) ’16 
FR

85

Sandhi Chardonnay ’14 Santa Barbara, CA 65

Francois Mikulski Volnay (Pinot Noir) ’15 FR 155

Dominique Mugneret Vosne-Romanee (Pinot 
Noir) ’15 FR

110

Big Table Farm Pinot Noir ‘14 Yamhill-Carlton, 
OR

 110

La Spinetta Barbera, ’12 IT 70

Poderi Luigi Einaudi Barolo (Nebiollo), ‘13, IT  125

Domaine Breyton Croze-Hermitage ‘15 FR 60

Domaine de Saje Chateauneuf du Pape ’13 FR 80

Almaroja Pirita Tempranillo blend ’11, Arribes, 
ES

50

Gundlach Bundschu Cabernet Sauvignon ’13 
Sonoma, CA

90

Wyncroft ‘Shou’ Cabernet Sauvignon ’13 MI 75

FUN & FUNKY 
try something different 

BOTTLE

Principia Mathematica Xarel-lo ’15 Penedes, 
ES

45

Paul Achs Blaufrankisch blend ’15 Neus-
iedlerse, AT

45

Doniene Gorrondona Hondarribi Beltza ’16 
Bizkaiko, ES

50

Clos Cibonne Tibouren ’15 Côtes du Provence, 
FR

50

Chateau Famaey Cahors (Malbec) ’14 FR 35

Ona Priorat (Grenache/Syrah/Carignan) ’14 ES 45

SPARKLING
BOTTLE

Aubry Brut Classique 1er Cru ‘NV Champagne, 
FR

85

Mousse Fils Special Club Le Fortes Terres Brut 
’12 Champagne, FR

165



WHEELHOUSE
kitchen & cocktails

Craft Cocktails
the following cocktails are hand-crafted 

by our experienced bar team. 

Wheelhouse G&T
hendrick’s gin, yellow chartreuse, lemon, lime,  

simple syrup, bark powder  11

Europa
aquavit, cardamaro, cava, lemon juice, 

dill-honey simple syrup  9 

The More Manhattan
plantation dark rum, basil hayden’s bourbon,  
luxardo, cocchi vermouth, orange bitters  12

Southern Belle*
tito’s vodka, blackberry puree, lemon,  

simple syrup, elderflower foam  9

Industry
green chartreuse, fernet branca,  

lime juice, simple syrup  12

Hot Lips*
plantation pineapple rum, malibu coconut rum,  

lime juice, mint simple syrup, egg white,  
bird’s beak pepper  9

The Grand Escape
bulleit bourbon, montenegro, honey simple  

syrup, lemon juice  11

Evening Repose
hendrick’s gin, yellow chartreuse, lemon juice, 

evening repose simple syrup  12

Wheelhouse Mule 
tito’s vodka, lime, ginger beer  9

Strawberry Rubia 
plymouth gin, vida mescal, yellow chartreuse,  

simple syrup, lemon, strawberries  12

Secret Garden
four roses yellow label bourbon, domaine de canton, 

green chartreuse, lemon juice, demerara  11

Basil Chiller
gray skies utility vodka, st. germaine, lemon juice, lime 

juice, ginger simple syrup, basil leaves, soda 10

Blueberry Mint Collins
plymouth gin, lemon juice, blueberry tea simple syrup,
mint leaves, blueberry ice spheres, blueberry shrub 10

* Notice: Consuming raw or undercooked eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions



WHEELHOUSE
kitchen & cocktails

Beer Selection
ABV

Seasonal rotating cider N/A %

*Soft Parade, Short’s Brewing Co., Fruit Rye Ale 
(10oz)

7.5%

Bud Light, Anheuser-Busch, Light Lager 4.2%

Dirty Blonde, Atwater Brewery,                       
American Pale Wheat Ale

4.5%

Frankenmuth Hefeweizen, Frankenmuth 
Brewery, Hefeweizen

5.2%

Farmhand, Brewery Vivant, Saison/Farmhouse 
Ale

5.5%

Oberon, Bell’s Brewery Inc., American Wheat Ale 5.8%

Luna, Beards Brewery, American Pale Wheat Ale 5.5%

*Merry Monks, Weyerbacher Brewing Co., 
Tripel, (10oz)

9.3%

Blonde Porter, Perrin Brewery, American Porter 5.8%

*Two Hearted Ale, Bell’s Brewery, IPA 7.0%

All Day IPA, Founder’s Brewing Co., Session IPA 4.7%

*Norm’s Raggedy Ass, Griffin Claw Brewing Co., 
American IPA

7.2%

*Anger, Greenbush Brewing Co., American Black 
Ale

7.6%

Alaskan Amber, Alaskan Brewing Co., Altbier 5.3%

*Bellaire Brown, Short’s Brewing Co.,             
American Brown Ale

7.0%

*Voodoo Ranger, New Belgium Brewing Co., 
American IPA

7.0%

*Party at the Moon Tower, Latitude 42 Brewery, 
Imperial IPA (10oz)

8.4%

*Loch Down, Arcadia Brewing Co., Scotch Ale, 
(10oz)

8.5%

Perrin Black, Perrin Brewery, Schwarzbier 5.8%

Magic Hat #9, Magic Hat Brewery, 
Fruit-Vegetable Beer

5.1%

*Breakfast Stout, Founder’s Brewing Co.,
 Stout-Oatmeal

8.3%

*not included in Happy Hour Special 


