Marters

BRISKET NACHO PLATTER  §22

in-house braised beef brisket, bell’s two-hearted
queso, shredded cheddar, romaine lettuce, salsa
roja, pico de gallo, avocado créme, topped with
cotija cheese and fresh cilantro (nf)

CRISPY FRIED WINGS $18

sugar brined jumbo wings w/ choice of apple bbq sauce,
buffalo topped with bleu cheese crumble, or bell’s spicy
honey glaze topped with green onions (gf)(nf)

SOFT BAKED PRETZEL BITES  $15

rising stars fresh baked pretzel, garlic butter,
parm, bell’s “lager for the lakes” infused queso (v)

HAMTRAMCK PIEROGI $18

srodek’s garlic & chive potato pierogi,
bell’s “kalamazoo stout” caramelized onions,
candied bacon, sour cream (nf)

DIPPED COCONUT SHRIMP TACO  $19

bell’s “no yeah ale” glaze, fresh pineapple salsa,
shaved purple cabbage, spicy mayo, fresno
pepper, green onions, flour tortilla

55| BRISKETTACO  $20

in-house braised beef brisket, bell’s two-hearted
queso, shredded cheddar, romaine lettuce, salsa
roja, avocado creme, pico de gallo, cotija cheese

CHOPPED COBB SALAD $22

fresh romaine, cherry tomatoes, avocado, red
onion, hardboiled egg, bacon toppings, bleu
cheese crumble, grilled chicken breast, house
made cobb dressing (nf)(gf)

BOWL\

MAC AND CHEESE $20

secret blend cheese sauce, cavatappi noodles, bbq
pork butt, garlic herb breadcrumbs, fresh parsley

LOADED HALLOUMI HASH STACK $19

halloumi cheese stuffed tator tots topped with
sliced cremini mushrooms, peppers and onions,
poached egg and drizzled with garlic aioli (v)

RAMEN BOWLS $25

udon noodles, soy egg, bok choy, chili crisp, house
pickled vegetables, fresno peppers, sesame seed,
soy reduction, rich vegetable broth base

choice of: pickle brined marinated chicken (nf),
pork belly (nf), fried tofu (nf)(v)

se« [HE TAPHOUSE

Hand warmers

NA MARROW SIGNATURE BURGER ~ $20

=" special all beef grind, brioche bun, kercheval

sauce, american cheese, shredded lettuce, pickle
chips, fresh cut fries (nf)(gfo)

DOUBLE DECKER $21

two stacks of special all beef grind, white sharp
cheddar cheese, bacon jam, lettuce, red onion,
pickle chips, mayo, brioche bun, fresh cut fries

(nf)(gfo)

BREWER’S BRATWURST SANDWICH $19

bell’s “oberon ale” bratwurst, beer braised
sauerkraut, whole grain mustard, rising stars
hoagie bun, comes with side of pierogis (nf)

CHICKEN BACON RANCH PANINI  $22

grilled marinated chicken breast, crispy bacon,
creamy ranch dressing, fresh spinach, tomato,
provolone cheese, pressed until golden brown
between butter and parm brushed focaccia bread,
fresh cut fries (nf)

PASTRAMI PANINI  $22

classic pastrami panini, combines peppery savory
pastrami with melted swiss cheese, sauerkraut,
spicy mustard, tangy Russian dressing, pickled
chips, pressed until crispy and golden brown
between two pieces of rye bread, fresh cut fries (nf)

VEGGIE PANINI  $20

sliced cremini mushrooms, sauteed fajita pepper
and onions, creamy goat cheese, fresh spinach,
tomato jam, balsamic glaze , pressed until golden
brown between butter and parm brushed focaccia
bread, fresh cut fries (nf) (v)

Desserts

STRAWBERRY SHORTCAKE CHEESECAKE $10

freshly baked cheesecake, vanilla oreo crust,
topped with strawberry and vanilla crumble and
house made strawberry preserves (v)(nf)

CHOCOLATE DELIGHT $10

rich dark chocolate sponge cake topped with a
white chocolate mousse fresh strawberries
dusted with powdered sugar (v)(nf)

[8Ea] item uses bell’s beer M item is from marrow

*Indicates item is cooked to order. Consuming raw or undercooked
eggs, meat, or seafood can increase your risk of foodborne illness.
gf-gluten free, nf-nut free, v-vegetarian, ve-vegan



Draft

Bell’s Fly-Over 240z $15.99
Bell’s Hazy Hearted 200z $17.49
Bell’'s Red Hearted 200z $17.49
Bell’'s Two Hearted 200z $17.49
Bell’s Rotational 200z $17.49
Blake’s Rotational 200z $17.49

Bud 240z $15.99
Bud Light 240z $15.99
Fat Tire 200z $17.49
Labatt Light 240z $15.99
Michelob Ultra 240z $15.99
Modelo 200z $17.49
RID (oCkt gils

High Noon 120z $16.49
Truly 160z $17.49
Twisted Tea 160z $17.49
Carbliss 120z $16.49

(oCktgils

TIPSY PALMER  $17

earl grey infused gin, fresh lemon juice, honey syrup, tea

PEACH & THYME BOURBON LEMONADE  $17

bourbon, peach puree, fresh lemon juice, thyme syrup

BELL'S SPICY PALOMA  $18

casamigos blanco, grapefruit juice, jalapeno, fresh lime juice

CASAMIGOS CRUSH $18

casamigos blanco, pineapple juice, jalapeno syrup, fresh
lemon juice, pineapple wedge

TWO HEARTED OLD FASHIONED $18

bulleit, house made two hearted simple, bitters

(an

Blake’s American Apple 120z $13.99
Blake’s Triple Jam 19.20z $16.99
Bell’'s Two Hearted 160z $14.99
Bell’s Seasonal 19.20z $16.99
Bell's Hazy Hearted 19.2 0z $16.99
Bell’s Big Hearted IPA 19.20z $16.99

Blue Moon 160z $14.99
Bud 160z $12.79
Bud Light 160z $12.79
Labatt 160z $12.79
Labatt Light 160z $12.79

N/A (an

Athletic Brewing Run Wild IPA $5.99

Guinness Zero $8.99
W‘ne (Ggss)

La Marca Prosecco $19
14 Hands Rose $11
14 Hands Hot to Trot $11

14 Hands Cabernet Sauvignon $11
Chateau Ste. Michelle Chardonnay $14
Sartori Pinot Grigio $11

MoCkt gils

GRAPEFRUIT FIZZ  $10

fresh grapefruit juice, lime juice, rose syrup, sprite

BLUEBERRY BASIL SMASH $10

blueberries, basil, lime juice, simple syrup, soda

BELL'S
£




	THE TAPHOUSE
	Hand Warmers
	Starters
	MARROW SIGNATURE BURGER    $20
	special all beef grind, brioche bun, kercheval
	sauce, american cheese, shredded lettuce, pickle chips, fresh cut fries (nf)(gfo)

	DOUBLE DECKER   $21
	two stacks of special all beef grind, white sharp cheddar cheese, bacon jam, lettuce, red onion, pickle chips, mayo, brioche bun, fresh cut fries
	(nf)(gfo)

	BREWER’S BRATWURST SANDWICH    $19
	bell’s “oberon ale” bratwurst, beer braised
	sauerkraut, whole grain mustard, rising stars
	hoagie bun, comes with side of pierogis (nf)

	CHICKEN BACON RANCH PANINI    $22
	grilled marinated chicken breast, crispy bacon, creamy ranch dressing, fresh spinach, tomato, provolone cheese, pressed until golden brown between butter and parm brushed focaccia bread, fresh cut fries (nf)

	PASTRAMI PANINI    $22
	classic pastrami panini, combines peppery savory pastrami with melted swiss cheese, sauerkraut, spicy mustard, tangy Russian dressing, pickled chips, pressed until crispy and golden brown between two pieces of rye bread, fresh cut fries (nf)

	VEGGIE PANINI    $20
	sliced cremini mushrooms, sauteed fajita pepper and onions, creamy goat cheese, fresh spinach, tomato jam, balsamic glaze , pressed until golden brown between butter and parm brushed focaccia bread, fresh cut fries (nf) (v)

	BRISKET NACHO PLATTER    $22
	in-house braised beef brisket, bell’s two-hearted queso, shredded cheddar, romaine lettuce, salsa roja, pico de gallo, avocado crème, topped with cotija cheese and fresh cilantro (nf)

	CRISPY FRIED WINGS    $18
	sugar brined jumbo wings w/ choice of apple bbq sauce, buffalo topped with bleu cheese crumble, or bell’s spicy honey glaze topped with green onions (gf)(nf)

	SOFT BAKED PRETZEL BITES    $15
	rising stars fresh baked pretzel, garlic butter, parm, bell’s “lager for the lakes” infused queso (v)

	HAMTRAMCK PIEROGI    $18
	srodek’s garlic & chive potato pierogi,
	bell’s “kalamazoo stout” caramelized onions,
	candied bacon, sour cream (nf)

	DIPPED COCONUT SHRIMP TACO    $19
	bell’s “no yeah ale” glaze, fresh pineapple salsa, shaved purple cabbage, spicy mayo, fresno pepper, green onions, flour tortilla 

	BRISKET TACO    $20
	in-house braised beef brisket, bell’s two-hearted queso, shredded cheddar, romaine lettuce, salsa roja, avocado crème, pico de gallo, cotija cheese

	CHOPPED COBB SALAD    $22
	fresh romaine, cherry tomatoes, avocado, red onion, hardboiled egg, bacon toppings, bleu cheese crumble, grilled chicken breast, house made cobb dressing (nf)(gf)


	BOWLS
	Desserts
	MAC AND CHEESE    $20
	secret blend cheese sauce, cavatappi noodles, bbq pork butt, garlic herb breadcrumbs, fresh parsley 

	STRAWBERRY SHORTCAKE CHEESECAKE    $10
	freshly baked cheesecake, vanilla oreo crust, topped with strawberry and vanilla crumble and house made strawberry preserves  (v)(nf)

	LOADED HALLOUMI HASH STACK    $19
	halloumi cheese stuffed tator tots topped with sliced cremini mushrooms, peppers and onions, poached egg and drizzled with garlic aioli (v)

	CHOCOLATE DELIGHT    $10
	rich dark chocolate sponge cake topped with a white chocolate mousse fresh strawberries dusted with powdered sugar (v)(nf)

	RAMEN BOWLS    $25
	udon noodles, soy egg, bok choy, chili crisp, house pickled vegetables, fresno peppers, sesame seed, soy reduction, rich vegetable broth base
	choice of: pickle brined marinated chicken (nf),
	pork belly (nf), fried tofu (nf)(v)




	Draft
	Can
	Blake’s American Apple 12oz
	Blake’s Triple Jam 19.2oz
	Bell’s Two Hearted 16oz
	Bell’s Seasonal 19.2oz
	Bell’s Hazy Hearted 19.2 oz
	Bell’s Big Hearted IPA 19.2oz
	Blue Moon 16oz
	Bud 16oz
	Bud Light 16oz
	Labatt 16oz
	Labatt Light 16oz
	$13.99 $16.99 $14.99
	$16.99
	$16.99
	$16.99 $14.99 $12.79 $12.79 $12.79 $12.79
	Bell’s Fly-Over 24oz
	Bell’s Hazy Hearted 20oz
	Bell’s Red Hearted 20oz
	Bell’s Two Hearted 20oz
	Bell’s Rotational 20oz
	Blake’s Rotational 20oz
	Bud 24oz
	Bud Light 24oz
	Fat Tire 20oz
	Labatt Light 24oz
	Michelob Ultra 24oz
	Modelo 20oz
	$15.99 $17.49
	$17.49
	$17.49
	$17.49 $17.49 $15.99 $15.99  $17.49 $15.99 $15.99 $17.49
	N/A Can
	Athletic Brewing Run Wild IPA
	Guinness Zero
	$5.99
	$8.99

	RTD Cocktails
	$16.49 $17.49
	$17.49
	$16.49
	High Noon 12oz
	Truly 16oz
	Twisted Tea 16oz
	Carbliss 12oz
	Wine
	La Marca Prosecco
	14 Hands Rose
	14 Hands Hot to Trot
	14 Hands Cabernet Sauvignon
	Chateau Ste. Michelle Chardonnay
	Sartori Pinot Grigio
	$19
	$11 $11 $11 $14
	$11

	Mocktails
	TIPSY PALMER     $17
	GRAPEFRUIT FIZZ    $10
	PEACH & THYME BOURBON LEMONADE    $17
	BELL’S SPICY PALOMA    $18
	CASAMIGOS CRUSH    $18
	TWO HEARTED OLD FASHIONED    $18

	Cocktails
	BLUEBERRY BASIL SMASH    $10




