
18 Washington Ave, Grand Haven, MI 49417



* Consuming raw eggs may increase your risk of foodborne illness *



C L A S S I C  1 3

At First
Chai Infused Straight Bourbon, Amaro Pazzo, espresso, almond milk, 

cold brew demerara, vanilla cacao nib 

Served up with a coffee bean and nutmeg 
Coffee-forward, herbal, rich

Breakfast In Bed
Straight Bourbon, Amaro Pazzo, clementine, maple syrup 

Served up with an orange twist 
Silky, spirit-forward, decadent

Papa Smurf
Choose Vodka or Michigin; blueberry, grapefruit, tonic water 

Served over ice with a blueberry skewer 
Light, fruity, refreshing

Bodak Yellow
Grand Absinthe, Orange Liqueur, apricot, lemon 

Served up with a dehydrated lemon wheel 
Tart, bright, licorice-like



C O N T E M P O R A RY  1 3

FIRE CANNOT BURN FIRE
Serrano infused Silver Rum, mango, lemon, black cardamom demerara 

Served over ice with a dehydrated mango  
Peppery, tropical, juicy

Dragon's Breath
Sovereign Gin, lychee, dragon fruit, lime, Thai Chili Pepper 

Served over crushed ice with Raspberry Liqueur-dragon fruit sorbet and mint 
Sweet, spicy, floral

A Damn Fine Cup of Coffee
Amaro Pazzo, vanilla demerara, creme de cacao 

Served over coffee ice 
Light, nutty, decadent



I N  S E A S O N  1 2

Pineappy Slappy
Sovereign Gin, pineapple sour, Brix Pineapple & Coconut Soda 

Served up with dehydrated pineapple 
Refreshing, effervescent, sweet 

Eternal Sunshine

Original Vodka, Orange Liqueur, clementine, pineapple sour, cinnamon, brown sugar 
Served over crushed ice with a dehydrated clementine wheel 

Light, fruity, tangy

30 Seconds to Summer
MICHIGIN, Raspberry Liqueur, raspberry puree, lemon, bar syrup, soda 

Served over ice with rosemary sprig and lemon wheel 
Sweet, citrusy, juniper-forward



L R D  P L AY L I S T  1 3

NO WAY DOWN
SILVER RUM, AMARO PAZZO, carrot juice, vanilla demerara

 Served up
Vegetal, agave-like, rich

Float On
Original Vodka, Nocino, Grand Absinthe, demerara, almond milk, egg white* 

Served tall with root beer and star anise 
Dessert-like, decadent, spiced 

Claire de Lune
Original Aquavit, lemon, rosemary, soda, centennial hops

 Served over ice with a rosemary sprig 
Light, refreshing, subtle 

A Wolf at the door
Straight Bourbon, Aquavit & Grand Absinthe Rinse, sugar cube, barrel Aged Bitters

 Served over a large ice cube with a lemon twist 
Boozy, bitter, herbal



FA V O R I T E S

Teta's lemonade 1 0

Vodka, lavender, lemon, rosewater

Served over ice with lemon wheel

LRD GnT 6

Dry Gin, house tonic, lime 

Served over ice with lime wedge

Polish Falcon 1 0

Vodka, house ginger beer, lemongrass, lime 

Served over ice with lime wheel and mint sprig

Morning Paper 1 2

Straight bourbon, orange liqueur, amaro pazzo, lemon 

Served over a large cube with orange peel

Oliver's Ocean 1 0

Dry Gin, Rosemary, Grapefruit, Lemon 

Served over ice with salt rim and rosemary sprig

fight or flight 1 2

Sovereign Gin, Orange Liqueur, Violet Cordial, lemon 

Served up with boozy cherry



S P I R I T  F L I G H T S  9

The staples
Original Vodka, Dry Gin, Original Aquavit

Botanical Flight
Dry Gin, Original Aquavit, Old Aquavit 

Liqueur Flight
Raspberry Liqueur, Cherry Liqueur, Orange Liqueur 

Triple Threat
Dry Gin, Michigin, Sovereign Gin 

S H O T S  5

KEY LIME PIE 
Graham Cracker Vodka + Almond Milk + Bar Syrup + Lime

After School Snack
Peanut Butter Bourbon + Raspberry Liqueur

Green Tea
American Whisky + Peach + Lemon-Lime 

Ol' Razzle Dazzle
Raspberry Liqueur + Bubbly

E T C .
Coffee 3

Aldea Coffee Co, served hot

brix soda 2 . 5

cola, diet cola, cherry, pineapple, citrus or rootbeer

Red OR White Wine 6

Michigan-made table wine

Absinthe Service 1 0

traditional drip with sugar cube



C R A F T  S P I R I T S

ORiginal Vodka   3 / 5

100% michigan red winter wheat

Dry Gin   3 . 5 / 6

original 6-botanical recipe

MICHIGIN  3 . 5 / 6

100% michigan-grown ingredients

SOvereign Gin  3 . 5 / 6

floral, citrus gin with butterfly pea flower

Original Aquavit 3 . 5 / 6

caraway, dill, anise & more

Old Aquavit  3 . 5 / 6

whisky-barrel-aged aquavit

Wendy Peppercorn   3 . 5 / 6

pink peppercorn flavored vodka

Original Rum   3 / 5

100% blackstrap molasses

AGED RUM   3 . 5 / 6

whisky-barrel-aged rum, 18 months

RASPBERRY LIQUEUR   3 . 5 / 6

made with michigan-grown fruit

Orange liqueur  3 / 5

orange peel with spices

Cherry Liqueur   3 . 5 / 6

made with michigan fruit

Red Amaro  3 / 5

with citrus peels and bitter botanicals

Amaro Pazzo  3 . 5 / 6

made with MadCap Coffee

Grand Absinthe   5 / 8

with a dozen+ herbs & spices

Apple Brandy  4 / 7

4+ year-old, michigan apples

Straight American Whisky    3 / 5

2+ year old, high corn whisky

Straight Bourbon Whisky   4 . 5 / 7 . 5

3+ year old, 4-grain whisky

priced by taste & pour. also available by the bottle to-go.

OG Polish Falcon 4-pack   1 3

OG Teta's Lemonade 4-pack  1 3

Midwest Old Fashioned 375ml  2 9

C O C K TA I L S  T O - G O



S H A R E A B L E S
HOUSE CUT FRIES  8

russet potato fries drizzled with truffle aioli & ketchup (gf, df , V)

LOADED FRIES  1 3

stack of house cut fries topped with creamy queso blanco, 
diced bacon lardon, diced tomato and scallions (gf)

MEDITERRANEAN PLATE  1 4

garlic garbanzo bean hummus, marinated roasted red peppers, meson olive blend, 
carrot coins, celery, sliced english cucumbers, with toasted vegan pita (V, df)

Spinach & Artichoke Dip  1 6

topped with imported parmesan, served au gratin 
with fresh grilled herb baguette and scallions (v)

Blueberry Brie  1 8

marin farmhouse french brie with MichiGin blueberry compote, 
served warm with rosemary crackers, granny smith apples and lemon wedge (v)

Spicy Cauliflower Wings  1 5

garlic-tamari marinated tempura battered cauliflower in 
choice of tangy miso bbq or carolina sweet heat sauce, 

served with scallions, carrot coins, cucumber, celery and side of ranch (v, V, gf, df )

Amaro Pazzo crème brûlée  8

silky coffee liqueur custard topped with flamed demerara sugar (gf)

E N T R E E S
Add House Salad (6)

FISH & CHIPS  1 8

6.5oz cornmeal dusted whitefish, house tartar sauce, creamy 
purple coleslaw, lemon wedges, house cut fries (gf, df)

Maple Bourbon New York Strip  2 8

9oz choice New York Strip Loin seared to temp, topped with bourbon maple demi glace, 
sautéed shiitake-crimini-oyster mushrooms, atop tri-color garlic fingerling potatoes, with 

savory beef bouillon aioli, molasses drizzle & crispy shallots

Salmon Asparagus Risotto   2 4

seared Faroe Island Scottish salmon, on autumn sage risotto with ancho-garlic sweet potato 
& parsnip, shallots, asparagus tips, fresh sage & orange liqueur triple citrus marmalade, 

sprinkled with imported parmesan & scallions (V) (sub portabella cap for no charge)

Lamb frites  3 0

seared sous vide lamb chops, served medium on house cut herb butter fries with tomato jam 
and oregano chevre goat cheese drizzle (gf upon request)

gf = gluten free, df = dairy free, V = Vegan, v = vegetarian, NA = nut allergy



S A L A D S  &  S A N D W I C H E S
Add Chicken (7) Steak (12) or Portabella Cap (7)

Blueberry Walnut  1 6

baby spinach tossed with blueberry vinaigrette, topped with granny 
smith apples, demerara glazed walnuts, oregano-chevre goat 

cheese drizzle and shaved red onion (gf, v)

Portabella Chef Salad  1 6

baby romaine and spinach blend, grilled garlic portabella cap, 
roma tomatoes, shaved red onion, hard boiled egg, diced bacon 

lardons, honey mustard dressing (gf, df)

Sandwiches served with house fries sub Loaded Fries (4) Cole Slaw (2) 
House Salad (5) or Herb Butter Brussels Sprouts (3)

NASHVILLE CHICKEN  1 5

tempura fried chicken breast tossed in carolina sweet heat sauce, 
served on Village Baker bun with house dill pickles, 

roasted garlic mayo & creamy purple coleslaw
(sub fried portabella cap for no charge)

FISH SANDWICH  1 6

cornmeal dusted whitefish, romaine, house dill pickles & tartar sauce 
served on Village Baker bun

Grilled Jackfruit Quesadilla  1 5

El Milagro flour tortilla with braised jackfruit, vegan cheese & chipotle corn relish, topped 
with vegan cholula agave aioli, scallions and pico de gallo

Basic BURGER  1 2

4oz smashburger, american cheese, ketchup, lettuce, roma tomato, on a Village Baker bun.  
Add patty (3 each). Add bacon (3).

Jersey Burger  1 5

4oz smashburger with grilled peppers & onions, savory beef bouillon aioli, roasted garlic 
mayo, provolone cheese, house-pickled banana peppers on a parmesan-crusted Village 

Baker bun.  Add patty (3 each). Add bacon (3).

Chicken Tomato Basil Wrap  1 5

El Milagro flour tortilla, warm grilled chicken breast, sweet tomato basil aioli, roma 
tomato, romaine, diced bacon lardons, shaved red onion (df)

K I D S  8

Ages <12 - served with fries

BURGER  4oz burger, ketchup, american cheese

GRILLED CHEESE melted american cheese on grilled pita bread (v)

CHICKEN NUGS with choice of ketchup, honey mustard, bbq or ranch (gf, df)

VEGGIE PLATE carrots, cucumbers, celery, hummus, olives & red pepper (v, V, df, gf )



Long Road Grand Rapids
537 Leonard St NW, Grand Rapids, MI 49504

Long Road Grand Haven
18 Washington Ave, Grand Haven, MI 49417

Less Traveled
959 Cherry Street SE, Grand Rapids, MI 49506

V I S I T  L O N G  R O A D

Long Road Distillers was born from the belief that making world-class 
spirits means never taking shortcuts along the way. 

After becoming the first craft distillery in Grand Rapids, Michigan, we formed 
relationships with local farmers to bring that mission to Grand Rapids’ West 

Side. Each spirit produced at Long Road Distillers is milled from locally 
sourced ingredients, fermented, and distilled on-site. The result is an 

uncompromised lineup of spirits including Vodka, Gin, Whisky and more. 

Our spirits, along with a handcrafted collection of cocktails and a wide variety 
of food can be enjoyed at our Grand Rapids and Grand Haven Tasting 

Rooms, and visitors can now enjoy signature craft cocktails at Less Traveled, 
a cocktail bar by Long Road Distillers in East Hills.

TA K E  T H E  L O N G  R O A D

Distillery Tours available at our Grand Rapids location every Saturday at 1pm
Book online www.longroaddistillers.com

T O U R  T H E  D I S T I L L E RY

Host your event in the Rickhouse at Long Road Distillers 
Perfect for Receptions, rehearsal dinners, corporate events and holiday parties.

Contact events@longroaddistillers.com

B O O K  T H E  R I C K H O U S E 


