
CRAFT COCKTAILS

COCKTAIL & SPIRIT MENU

BARREL AND BEAN
rye whiskey, brown sugar syrup, cold brew
~ rocks

$14

CINNAMON TOASTED
vodka, brown sugar syrup, vanilla syrup,
oat milk, dash of cinnamon ~ rocks
—
$12

THE OLD MISSION SOUR
rye whiskey, lemon, maple syrup, egg white
~ coupe
—
$14

THE SNOWSHOER’S G&T
gin, lemon, elderberry syrup, tonic
~ goblet

—$13

POACHED PEAR

—$13

vodka, pear, lemon, simple syrup, egg
white, dash of cinnamon ~ coupe

DREAMING OF SUMMER
rum, pineapple juice, maraschino
liqueur, grenadine ~ rocks

—
$13

CLASSICS

SPIRITS: 
vodka, rum, gin, whiskey, bourbon
—
$9-12

MIXERS: 
soda water, tonic water, lemon-lime soda, cola/diet
cola, root beer, ginger beer, orange juice, 
cranberry juice, pineapple juice, hot cider

G&T 

MULE

$12

(vodka or whiskey) 
ginger beer, lime

gin, perfect tonic

—

—

$12

HIGHBALLS

DAIQUIRI / GIMLET

—
$12

BLOODY MARY 

OLD FASHIONED 

(vodka, gin, or whiskey)

(bourbon or whiskey), aromatics

—

—
$14

$11

DARK SQUALL

—
$12

rum, ginger beer, lime, aromatics

OMP COLLINS
gin, lemon, simple
—
$11

DRAFT COCKTAILS*

*all available to-go: single serving / 750ml bottle

DRAFT FLIGHT
sample any 4 drafts

—
$25

DEES KNEES
gin, lemon, lavender, ginger, honey
~ coupe

—
$13 / $60

$14 / $52

the HOMBRE: add cream, habanero bitters
& pour over ice

vodka, panther coffee cold brew,
vanilla ~ coupe

THE PANTHER 

—

50 SHADES OF EARL GREY
gin, lemon, lavender, earl grey tea
~ coupe

$13 / $60
—

THIS MUST BE THE PLACE
vodka, cranberry, mint, lemon, lime
~ goblet

$12 / $42
—

SEVEN HILLS SELTZER 

$9 

seasonally rotating featuring fresh local
ingredients ~ goblet
ask your bartender for today’s draft! 

—

SUNSET SMASH
bourbon, whiskey, falernum syrup,
pineapple, lemon, aromatics
~ coupe

—
$14 / $65

—

GIN FASHIONED
gin, pomegranate molasses, demerara
syrup ~ rocks
—$13

SWEATER WEATHER
bourbon, apple cider, omp maple syrup,
walnut bitters ~ rocks

—
$14

CHOCOLATE COVERED BANANA
rum, banana simple syrup, cocoa
bitters ~ rocks

—$13



OLDMISSIONDISTILLING.COM

OLD MISSION SPIRITS 

Welcome to Old Mission Distilling, located on Old Mission Peninsula
in Traverse City, Michigan. Founded by four lifelong residents, our
distillery is dedicated to preserving the character and charm of this
remarkable place. We craft exceptional spirits that capture the
essence of our region while honoring its rich heritage.

Surrounded by vineyards, cherry orchards, and the pristine waters
of Grand Traverse Bay, our distillery draws inspiration from the
breathtaking beauty of our surroundings.

With a strong commitment to quality and craftsmanship, we
collaborate with local farmers to source the finest ingredients for
our handcrafted spirits. At Old Mission Distilling, we invite you to
join us on a journey that celebrates the legacy and allure of Old
Mission Peninsula.

ABOUT US 

—

Old Mission Whiskey is part of a curated line of spirits from
some of the finest distillers in the world.

Hailed as a lighter whiskey, this spirit has been aged in
second use charred American White Oak barrels for a
minimum of two years, then finished or re charred American 
oak staves. 

Notes of Cedar and warm summer night bonfires, ginger-
gold apple, stone fruits, vanilla and loads of baking spices 
dance on your palate with a solid rye finish.

TASTE $4 BOTTLE $60

NORTHERN WHISKEY

Old Mission Straight Bourbon is part of a curated line of
spirits from some of the finest distillers in the world. Made
from a mash of 64% American corn, 21% rye and 5% malted
barley.

Distilled and laid to rest for at least two years in charred
American White Oak barrels. This Bourbon delivers beautiful
notes of dried fruit, caramel, nuts, vanilla and finishes with a
light rye spice.

—

SMALL BATCH STRAIGHT BOURBON

TASTE $4 BOTTLE $65

BUBBLES

sparkling rose, gin, lemon
M-37

—
$11

sparkling rose
MISSION POSITION

—
$9

WINE BY THE GLASS

seven hills
STREET LEGAL ROSÉ

—
$11

seven hills
HASEROT WHITE

—
$11

seven hills
LIGHTHOUSE RED

—
$12

NORTHERN GIN
This small batch, contemporary Northern gin is vapor distilled
using the finest local botanicals.

Juniper, white pine, lavender, sage, orange, and
lemon are fractionally distilled and meticulously
blended to perfectly showcase the unique terroir of
Northern Michigan.

TASTE $4 BOTTLE $42
—

Old Mission Distilling’s rum is a captivating blend of US Virgin
Islands and Jamaican rums. 

This exquisite blend artfully fuses the smooth, sweet 
character of USVI Rum with the intriguing high-ester Jamaican 
pot-distilled rum, creating an unforgettable experience. 
Savor velvety notes of vanilla and caramel, beautifully 
complemented by a touch of Jamaican funk. Cheers!

TASTE $4 BOTTLE $42
—

CARIBBEAN RUM

Rye and Non-GMO yellow dent #2 and Wapsie Valley corn
(heirloom variety) sourced from local Michigan farms, are
distilled from and finished with glacial water from the
Torch Lake aquifer, creating the perfect mouth feel and
encapsulating the unique terroir of Northern Michigan.

TASTE $4 BOTTLE $39
—

SMALL BATCH VODKA

TASTING FLIGHT

choice of 4 spirits

—
$12

all spirits

—
$14

½ oz pours

CIDER

old mission grown green apples
hard cider

$8
—

RETURN OF THE 
MCINTOSH

BEER

german style pilsner
4.9% abv | 23 ibu

$8

HILLS PILS
german style märzen
5.1% abv i 20 ibu

$8

OKTOBERFEST

— —

N/A
Ask your bartender about
our options! 


