
cocktails

dinner with friends
haku vodka (w/cocoa butter), arak haddad silver,
olorosso sherry, passion fruit, vanilla
(white chocolate, anise, slightly tart)

15

non-alcoholic cocktail
ask your server about options:
fruity, bubbly, spicy, etc.

12

albie’s alibi
johnnie walker black, cocchi storico vermouth,
berentzen apple, angostura cocoa
(spirit forward, velvety, orchard fruit)

19

15this old house
maker’s mark, norden aquavit american oak, west
32 soju (w/lemongrass), three spice demerara,
tellicherry peppercorn, angostura
(house old fashioned)

montuno
bounty dark rum, doctor bird jamaican rum,
papaya, lime, demerara
(house daiquiri)

15

don julio blanco, aperol (w/hibiscus), cocchi extra
dry, tomato, thyme
(spirit forward, bitter, vegetal)

15through the vines

16ha long bay
hamilton jamaican pot still rum, batavia arrack
van oosten, luxardo maraschino, lime, pineapple,
spiced pistachio orgeat, nutmeg
(tropical, nutty, fresh)

the nod 16
hendricks gin, midori, chareau, manzanilla,
cantaloupe, cucumber, habañero, lime
(fresh, melon, low heat)

15fall high ball
ming river baijiu (w/hibiscus), reyka vodka,
apologue persimmon, lime, three spice demerara,
sage
(tropical, tart, baking spice) 

15vernazza
italicus, roku gin, cava, lemon, thai basil,
castelvetrano olives
(aromatic, citrus, effervescent)

15t.t.y.l.
lunazul blanco, combier apricot, tamarind, lime,
three spice demerara, aquafaba, angostura cocoa,
tajin
(rich, vegetal, balanced)

wines - glass pour

FULL-BODIED RED
dom. de l'espigouette vacqueryas 2020 rhone, france  16 / 59
fableist cabernet sauvignon 2021 paso robles, california  15 / 54

*full bottle list and tasting notes on reverse

mon - thurs   5-12am;  fri - sat   5-1am;  kitchen closes one hour before bar 118 w liberty ave, ann arbor, mi peridota2.com

LIGHT              

semoh ‘pool beer’ pilsner 4.5% 16oz 6
heineken lager 5% 12oz  5
narragansett american lager 5% 12oz  5
city built brewing ‘alemania’ lager 5.3% 16oz 6
farm club ‘north german’ pilsner 5% 12oz 6

HOPPY

weldwerks brewing ‘juicy bits’ new england ipa 6.7% 16oz 11
mothfire brewing co. ‘lolo’ lit haze ipa 6.5% 16oz  9
waypost brewing ‘mosaic seven’ american ipa 7% 16oz 8
arvon brewing ‘mi gente’ west coast ipa 6.5% 16oz  10
dogfish head ‘60 minute’ ipa 6% 12oz  6
farm club ‘bright’ pale ale 4.7% 12oz 6
wax wings ‘lil’ nazareth’ session ipa 4.5% 16oz 9
drafting table ‘rezolute’ american ipa 7.7% 16oz 8
homes brewery ‘same same different’ american ipa 6.8% 16oz 9

DARK 

mast landing ‘gunner’s daughter’ milk stout 5.5% 16oz 8
transient ‘crack of noon’ oatmeal coffee stout 6% 8

SOUR 

urban artifact ‘gadget’ berry fruited sour 8% 12oz  8 
revolution ‘freedom of speach’ peach fruited sour 4.5% 12oz  5
foam brewers ‘blushing’ fruited sour 5% 16oz  9

beer

casamara ‘alta’ bitter sparkling water  12oz  6
dram ‘cardamom & tea’ sparkling water  12oz  6
rishi tea ‘elderberry maqui’ sparkling tea 0% 12oz  7
untitled art ‘juicy ipa’ non-alcoholic ipa .5% 12oz 6
untitled art ‘italian style non-alcoholic pilsner’ .5% 12oz 6
sanzo ‘lychee sparkling water’ 0% 12oz 5

LARGE FORMAT
lurisia natural sparkling spring water, italy 33oz 8 
töst non-alcoholic sparkling beverage 750ml  19
non7 stewed cherry & coffee na sparkler 750ml  58
united ferments ‘snow chrysanthemum’ n/a kombucha 750ml 60
proxies ‘blanc slate’ na white 750ml  60 

no & low

cider, seltzer, booch

artifact ‘feels like home’ cider (gf) 5.4% 16oz  6
shacksbury ‘yuzu ginger’ dry cider (gf) 6%, 12oz  7
untitled art ‘florida seltzer’ orange-pom (gf) 5% 12oz 6
walker bros ‘high gravity’ ginger kombucha (gf) 5% 12oz  7 ask your server about menu items that are served raw. consuming raw or

undercooked eggs may increase your risk of foodborne illness

feats of strength
vida mezcal, becherovka, aperol, lemon, orange,
spiced ginger cordial
(spiced, citrus, earthy)

17

dos gardenias
ron zacapa no.23, apologue saffron, oloroso sherry,
lime, vanilla, tellicherry peppercorn
(spirit forward, velvety, complex)

17

the black mountain - served hot
amaro montenegro, lagavulin 16yr, lemon, earl
grey, orange, clove
(warming, rich, bergamot)

16

SPARKLING
avinyo cava reserva brut 2019 penedes, spain 12 / 36
azimut ‘cava brut natura’ rose nv catalonia, spain 14 / 44
WHITE
franz etz grüner veltliner 2021 kamptal, austria 13 / 40 
lioco 'sonoma' chardonnay 2022 sonoma, california 16 / 52 
jardin en fleurs 'touraine' sauv blanc 2020 loire, france 12 / 36
ostatu rioja blanco 2022 rioja, spain 12 / 36
SKIN-CONTACT
gulp hablo ‘orange’ 2022 castilla la mancha, spain 12 / 52 
bargemone rose 2022 coteaux d’aix, provence, france 14 / 48
‘elicio’ rose 2023 mediterranee, france 11 / 38 

LIGHT RED
union sacre pinot noir 2022 monterey, california 15 / 60
scarpetta barbera del monferrato 2020 piedmont, italy 14 / 42



SPARKLING

avinyo cava reserva brut 2019 penedes, spain 12 / 36
crisp orchard fruits, minerality, toast, balanced acidity (natural)

azimut ‘cava brut natura’ rose nv penedes, catalonia, spain  14 / 44
berries, citrus, dry, refreshing (organic)

col di luna ‘flora’ prosecco nv veneto, italy 34 
bone dry, bright acidity, honeysuckle (natural) (organic)

domaine baud ‘brut sauvage’ cremant de jura nv jura, france  68
ripe apple, marzipan, tiny bubbles, vegan (eco-friendly)  

shed wine ‘uh oh pét-nat’ 2022 leelanau peninsula, michigan  72
red fruit, bright citrus, earthy, softly fizzy (unfined & unfiltered)

bruno paillard première cuvée extra-brut champagne nv champagne, france  150
apricot, dried apple, shortbread, sharp acidity (organic)

baron-fuenté grand reserve champagne nv champagne, france  84
peach, almonds, minerals, biscuits 
 
WHITE

jardin en fleurs 'touraine' sauvignon blanc 2020 loire, france 12 / 36
green apple, citrus, pear, refreshing acidity 

ostatu rioja blanco 2022 rioja, spain  12 / 36
fresh, fruity, floral, herbal (organic)

franz etz grüner veltliner 2021 kamptal, austria  13 / 40 (1L)
crisp, melon, peppery (organic) 

lioco 'sonoma' chardonnay 2022 sonoma, california  16 / 52  
tangerine, lemon custard, river stone, thyme (organic)

mari vineyards ‘scriptorium’ riesling 2022 old mission peninsula, michigan  56
juicy lemon, melon, electric eel 

via alpina  ‘pinot grigio’ 2022 friuli, italy  38
lively acidity, honeysuckle, gala apple, lilies, crisp (organic) 

SKIN-CONTACT

amezoti ‘rubentis’ getariako txakolina rose 2022 basque country, spain  46
wet stones, green pepper, fresh strawberries

elicio rose 2022 mediterranee, france   11 / 38
fresh raspberry, flowers, juicy, palate, dry (organic)

gulp hablo ‘orange’ verdejo sauvignon blanc 2022 castilla la mancha, spain  12 / 52 (1L)
floral, fennel, citrus, grassy (unfined, unfiltered, organic) 

LIGHT RED

union sacre pinot noir 2022 monterey, california 15 / 60
tastes of berries, citrus, dry, refreshing (organic) 

scarpetta barbera del monferrato 2020 piedmont, italy 14 / 42
crushed berries, earthy, high acidity, low tannins

couly-dutheil ‘les gravieres’ chinon rouge 2021 loire, france 50
full, raspberry, blackberry, baking spices (organic)

anne amie gamay noir 2022 willamette valley, oregon 54
blueberry, dark cherry, lively acidity, integrated tannins (sustainably farmed)

freddo ‘sangiovese’ red blend 2022 paso robles, california 48
fresh cranberry, montmorency cherries, strawberry jello shooters

moric blaufrankisch 2021 burgenland, austria 66
aromatic, blue fruits, spice, black tea

sandhi pinot noir 2020 santa rita hills, california 84
rhubarb, blueberries, tobacco, flint, smoke (organic)

FULL-BODIED RED

the fableist cabernet sauvignon 2021 paso robles, california 15 / 54
black currant, cherries, cedar, vanilla

domaine de l'espigouette vacqueryas 2020 rhone, france 16 / 59
bay leaf, rosemary, black fruits (organic) 

chateau  beaumont haut-medoc cru 2020 bordeaux, france 52
concentrated fruit, ripe wild red berries, roundness & harmony  

fanti brunello di montalcino 2018 tuscany, italy 120
rich, red fruits, spice, tobacco, lively acidity

martha stouman ‘young vines long elevage’ zinfandel, vermentino 2019 
mendocino, california 75
blackberry, baking spice, ancho chile, lemon zest 

wines - bottles


