
White Wines  ~                        Gls. (6oz)            Btl  
 

Sparkling Wines – Great to start the  
evening or end the day… dry to semi-sweet  
 

Martini & Rossi, Asti Spumante                   7.00                  35. 

Grand Mark, Tabor Hill, 

 Lake Michigan Shore    29. 

Moët & Chandon, Demi Sec, France   69. 

 

Sauvignon Blanc/Fumé Blanc –  
Born in France, at home in California &  
New Zealand.  Fresh, crisp, and citrusy,  
this wine is perfect with shrimp cocktail,  
seafood, or salads. 
 

Sauvignon Blanc, Monkey Bay, New Zealand   6.50 24. 

Sauvignon Blanc, Robert Hall, Paso Robles,  

California                                      38. 

Fumé Blanc, Robert Mondavi, Napa   42. 

 

Pinot Grigio or  Gris –  From Italy’s elegance  
to Michigan or California.  Great fruit and mineral  
balance.  Perfect with seafood, salads, and  
light Italian dishes. 
 

St. Julian, Lake Michigan Shore                6.50                 24. 

Las Percides, Mendoza                                        28. 

Maso Canali, Trentino, Italy                9.00 36. 

 

Chardonnay –  The king of white wines!   
From medium to full  bodied, no oak  to rich  
buttery flavors.  This is a wine that complements  
seafood, pasta, and poultry. 
 

Indaba, South Africa                6.50 24. 

Leelanau Cellars, “Tall Ships” Michigan                24. 

Donati, Paicines                    8.50 33. 

Hickory Creek, Lake Michigan Shore                43. 

Stryker, Russian River     49. 

Cakebread, Napa     61. 

 

Other Whites –These are wines from around  
the world that complement appetizers, spicy dishes,  
pork, or simply friendly conversation. 
 

Riesling, Schmitt “Relax” Germany               6.50 25. 

Riesling, St. Julian, Michigan                7.50 23. 

Moscato, Alice White “Lexia” Australia                 22. 

White Zinfandel, “Woodbridge”               6.50 22. 
 

 

Rosé Wines  ~                        Gls. (6oz)            Btl  
 

Rosé Wines  – Dry, fresh strawberry or melon  
flavors.  Great with light dishes or sunny days.  
 

Carelli, “Latitud 34” Argentina               6.50 24. 

Banfi, “Centine” Italy                7.50 27. 

Val Joanis, Cote De Luberon, France                    32. 

 

We participate in the ‘Bottle To-Go 
Program’ re-corking unfinished wine bottles 

to be finished at your leisure. 

 

Red Wines  ~                        Gls. (6oz)            Btl  
 

Pinot Noir – A soft round wine with  
complex cherry, tea, and earthy flavors.   
 

Thomas Henry, Sonoma County               6.50 25. 

MacMurray, Sonoma Coast               8.50 34. 

La Crema, Monterey County          45. 

 

Merlot – This very popular wine is medium to  
full bodied with rich berry flavors.  It pairs well  
with a wide range of meat dishes, as well as salmon. 
 

Red Rock, California                6.50 24. 

Claar Cellars, Columbia Valley,  

Washington       34. 

St. Francis, Sonoma                9.50 39. 

 

Cabernet Sauvignon – The king of red wines!   
From medium to full bodied, rich cassis and  
blackberry flavors as well as spicy notes.  This is  
the wine for steak.  The tannins add life to the  
wine, so let it breathe! 
 

Xplorador, Chile                6.00 22. 

L. Martini, Sonoma                8.00 32. 

Stryker, Alexander Valley    51. 

Cakebread, Napa     89. 

 

Other Reds – The abundance of red wine  
varietals cannot be confined to a few specific  
categories.  These wines from around the world  
complement a wide range of light to heavier dishes. 
 

Sangiovese, Ceechi Bonizio, Italy                24. 

Malbec, Alamos, Argentina               7.50 29. 

Shiraz, McWilliams, Australia               7.50 29. 

Chianti Classico, Ceechi, Italy                 31. 

Malbec, Don Miguel Gascon, Mendoza   37. 

Syrah, Eberle, Paso Robles    37. 

Amarone, Sartori, Italy     51. 

 

Red Blends – Red varietal blending has  
resulted in new, more complex wines that  
complement a wide range of dishes from salmon,  
and poultry to red meat. 
 

Meritage, Thomas Henry, Sonoma             6.00 22. 

Meritage, Mondavi Private Select, California  31. 

Claret, Donati, Paicines               9.00 35. 

Bordeaux Blend, Hickory Creek, 

 Lake Michigan Shore    42. 

Meritage, Stryker, E1K     79. 

 

Dessert Wines – Truly enhance your dessert! 
 

Ruby Porto, Fonseca “Bin 27”              3oz.                  3.50 

20 yr old Tawny Port, Taylor-Fladgate                  3oz                  7.50

  

 
Indicates a Michigan Wine 
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� Martinis � 
 

The Pear 
Absolute Pear Vodka, Pear Puree, Apple Juice  8. 

 

The Peach 
Orange Vodka, Peach Schnapps, Triple Sec, Peach Puree, Orange Juice 8. 

 

The Tropics 
Pineapple Vodka, Mango Rum, Peach & Pear Puree, Crème de Banana, Pineapple Juice  8. 

 

Chocolate Decadence 
Chocolate Vodka, Chocolate Liquor, Baileys  8. 

 

Berrylicious 
Blueberry Vodka, Pama Liquor, Blackberry Puree, White Cranberry Juice   8. 

 
 
 
 

� House Specialty Drinks � 

 
Hendricks Press 

Hendrick’s Gin, Rain Cucumber  & Lime Vodka, Soda, & Sprite  8. 
 

Mike’s Perfect Margarita 
Patron Silver, Grand Marnier, Organic Italian Lemon Juice, Lime Juice, Organic Agave Nectar  12. 

 

Terrace Grille Sweet Tea 
Firefly Sweet Tea Vodka, Lemoncello Lemonade  8. 

 

Terrace Grille Bloody Mary 
Absolut Vodka, House Mix, Pickled Veggies   8. 

 
 
 

� Seasonal Cocktails � 

 
Java Mocha 

Van Gogh Double Espresso Vodka, Chocolate Liquor, Bailey’s, Coffee, Whipped Cream  8. 
 

Irish Hot Scotch 
Bailey’s Caramel, Butterscotch Schnapps, Hot Chocolate, Whipped Cream  8. 

 

Mint Mocha 
Van Gogh Double Espresso Vodka, Chocolate Liquor, Crème de Menth, Coffee, Whipped Cream  8. 

 

Spiced Apple 
Captain Morgan Spiced Rum, Apple Cider, Red Apple Liquor, Cinnamon Stick  7. 

 

Pumpkin Patch 
Frangelico, Pumpkin Spice Liquor, Apple Cider  7. 

 

Peppermint Patty 
Peppermint Schnapps, Chocolate Liquor, Hot Chocolate, Whipped Cream  7. 

 
 
 

 

11456 Marsh Road 
Shelbyville, MI 49344 
Gift Certificates Available 

269.672.5202 

1-888-GUN-LAKE 
baypointeinn.com 
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