
ARTISAN PIZZAS 
ROSEMARY BIANCA 
chardonnay rosemary cream sauce, mozzarella, fried potatoes, 
bacon, caramelized onion purée, parmigiano I reg 18 lg 22 
Pairs perfectly: Eminent DIPA, Chardonnay, Booze Torpedo  
 

THE FARMER’S MARKET 
basil pesto, thyme roasted cremini mushrooms, spinach, 
cherry tomatoes, mozzarella, parmigiano I reg 16 lg 21 
Pairs perfectly: Hans’ Golden Tripel, Moonlight Moscato, The Catamaran  
 

TRATTORIA 
meat lover’s pizza: tomato sauce, spicy calabrese, Italian 
sausage, pepperoni, mozzarella, ricotta cheese I reg 18 lg 22 
Pairs perfectly: Unbridled IPA, Mountain View Malbec, DM Sidecar 
 

THE GOLDEN TICKET 
golden fig preserve, crispy prosciutto, mozzarella, parmigiano, 
balsamic reduction I reg 19 lg 25 
Pairs perfectly: Swingin’ Berries Double Cream Stout, Summit Pinot Noir, 
Technicolor Margarita 
 

BLACK TIE MARGHERITA 
olive oil, parmigiano, fresh basil, mozzarella, Roma tomatoes, 
balsamic reduction V I reg 15 lg 19 
Pairs perfectly:  Fenton Light, Breeze Pomegranate Riesling, Mule Cart 
 

THE MILL POND 
red wine demi sauce, parmigiano, mozzarella, thyme roasted 
cremini mushrooms I reg 16 lg 21 
Pairs perfectly: Lights Out Porter, Crimson Vine Shiraz, Flying Solo 
 

THE BARBQ 
barbeque sauce, parmigiano, grilled chicken, crisp bacon, red 
onion, mozzarella I reg 16 lg 21 
Pairs perfectly: Honey Amber Ale, Mountain View Malbec, Railroad Car 
Whiskey Sour 
 
Pizzas made in regular (reg) and large (lg), size varies due to hand 
tossing, approximate sizes are 11” or 6 slices I 15” or 8 slices  
Regular size available GF +2 
 
All FWB artisan pizzas feature a butter parmigiano crust. 
 
Artisan pizzas cannot be made half and half. Craving a pepperoni only or 
other combination, just ask your server. 
 

DIPS 
cream cheese dip 2.50 I balsamic reduction 1.25 I marinara 1.25 I amber 
ale cheese dip 2.50 I ranch .50  
 

SIDES 
SIDE CHOPPED SALAD V I 6.25 
ADD GRILLED CHICKEN +4 I ADD FRIED CHICKEN +4 
 

MI chips I 2.25 

  

SUNDAY BRUNCH 10A-2P 
creative breakfast dishes, bloody mary’s, mimosas, tea and 
coffee cocktails, full menu available as well I Every Sunday  
 
 

Ask about our weekly SPECIALS AND RELEASES! 
 
 
 

 APPS AND SNACKS 
DAILY SCRATCH MADE SOUP I Market price 
 

BEER CHILI 
hearty recipe of sausage & beef, Fenton Light Ale, mild spice, 
topped with cheddar, pretzels on side I 6.75 I DF without cheese 
 

CRISPY CHICKEN SALAD 
mixed greens, bacon, egg, tomato, cucumber, pickled shallots, 
granola, topped with fried chicken breast and served with Green 
Goddess Dressing I 15 
 

CHOPPED GARDEN SALAD 
mixed greens, tomatoes, cucumbers, veggie slaw, cheddar, 
croutons V I side 6.25 entrée 9.50 I GF without croutons 
ADD GRILLED CHICKEN +4 I ADD FRIED CHICKEN +4 
 

FOCACCIA CHEESE BREAD 
olive oil, basil, mozzarella, parmigiano, marinara dip V I 9.50 
SUBSTITUTE GF DOUGH +2 ADD BACON +1.50 
 

LEROY STREET DIP 
house blended cheese, mild chilis, spinach, tortilla chips V I 8 
 

LASAGNA ROLLS 
Italian breaded cheese stuffed pasta, baked, marinara dip V I 10 
 

BAKED PRETZELS served with amber ale cheese dip V I 9.50 

 

BEER CHILI NACHOS 
beer chili, cheddar, jalapeños, tomatoes, lettuce, salsa,  
lime crema I 14.50 
 

CHARCUTERIE BOARD 
cured meats, specialty cheeses, firecracker carrots,  
green olives, fresh fruit, preserves & crackers I 19.50 
ADD GF CRACKERS +1 I ADD DOUBLE MEAT +6 I ADD DOUBLE CHEESE +5 
 

LETTUCE WRAPS 
Mexican quinoa, corn, black beans, salsa, avocado crema  
VG DF I 10 
 

SANDWICHES 
baked on Focaccia bread, substitute bibb lettuce for bread upon request 

THE CUBAN 
Mojo pork, bacon, ham, dijon, mayo, cheddar, dill pickles I 14 
 

PRIME TIME 
shaved Prime Rib, chimichurri aioli, provolone, tomato I 15 
 

THE BULL 
corned beef, Staggering Bull Ale braised cabbage, Swiss, 
thousand island dressing I 14 
 

FWBLT 
cheddar, crisp bacon, spinach, salsa, horseradish mayo I 12 
ADD GRILLED CHICKEN +4 
 

ALABAMA CHICKEN SANDWICH 
fried chicken breast, house made Alabama white sauce, spinach, 
tomatoes, dill pickles I 15 
 

Sandwiches served with MI made chips I chili +4.50 I side chopped salad +4     
soup of the day +market price 
 

 
 
 
V – vegetarian I VG – vegan I GF – gluten free I DF – dairy free 

 

TAPROOM HOURS: Tues, Wed & Thurs 3-10 I Fri & Sat 12-11 I Sun 10-8 I Mon closed 

#fentonwineryandbrewery I IG: @DrinkFWB I FB: @Fentonbrewery Email: Drink@Fentonwinery.com   

1370 N. Long Lake Rd. Fenton 48430 (810)373-4194     

carry out wine, beer, & spirits available, check out the menu on our site: 



MICROBREWS  
FENTON LIGHT 4.5% ABV 10 IBU  
Light body ale, lower carb I 12oz 3.50 I 16oz 4.50 I pitch 16 
 

KÖLSCH 5.2% ABV 23 IBU 
Light, crisp, soft hop aroma, tropical notes I 12oz 3.75 I 16oz 4.75  
 

YES HONEY AMBER 5.2% ABV 12 IBU 
Medium body & balanced malt flavor I 12oz 4.75 I 16oz 5.75 I pitch 18 
made w/ wildflower honey from Free Range Honey Farm 
 

MOTUEKA LAGER 5.1% ABV 19 IBU 
Mexican-Style Lager, light hop, light malt, crisp finish                                  
I 12oz 4.25 I 16oz 5.25 I pitch 17 
 

BELGIAN PALE ALE 5.5% ABV 20 IBU 
Medium body, copper color, lightly hopped, honey, biscuit & caramel notes 
I 12oz 5 I 16oz 6 I pitch 17 
 

OKTOBERFEST 5.5% ABV 23 IBU 
Copper colored, light bodied Lager w/ bready notes & mild sweetness        
I 12oz 5.25 I 16oz 6.25  
 

4CAST HAZY IPA 5.6% ABV  66 IBU 
Double Dry Hopped Hazy IPA w/tropical and fruity notes I 12oz 6.50 I 16oz 7.50  
 

UNBRIDLED IPA 5.9% ABV 72 IBU 
India Pale Ale, smooth hop bitterness I 12oz 4.75 I 16oz 5.75 I pitch 18 
 

HANS’ GOLDEN TRIPEL 8% ABV 20 IBU 
Strong ale, sweet aroma & flavor, #brewdogHans I 12oz 6.50 
 

STAGGERING BULL 7.1% ABV 25 IBU 

Imperial nut brown ale, caramel, nutty finish I 12oz 5.50 I 16oz 6.50 
 

LIGHTS OUT PORTER 5.6% ABV 18 IBU 

Dark, roasty porter enhanced with wheat I 12oz 5.25  I 16oz 6.25 I pitch 17 
 

BLOOMIN’ BERRIES 8.3% ABV 27 IBU 

Imperial blonde ale w/wildberry shiraz, full body & malty I 12oz 7  
 

SWINGIN’ BERRIES on NITRO 7.4% ABV 51 IBU 

Dbl cream stout w/blackberry merlot, roasted fruit, full body I 12oz 6 
 

EMINENT DOUBLE IPA 9.2% ABV 92 IBU 
Five hop varieties, rich, full flavored, bitter finish I 12oz 6 
 

DREAM MACHINE COCKTAILS 
HOT APPLE PIE I 10 

Spiced Rum, Apple Pie Wine, house honey syrup, lemon 
 

B2 SPIRIT ESPRESSO MARTINI I Coupe 10 
Btl Rckt vodka, coffee liqueur, espresso, Cocoa Merlot 
 

FLYING SOLO I Dbl rock/boulder 10 
Btl Rckt vodka, lemon, rosemary syrup, tonic, Solo Blkbry float 
 

MULE CART I Collins/rocks 8 
Btl Rckt vodka, fresh squeezed lime juice, ginger beer 
 

DM SIDECAR I Up in Coupe 9 
Hearth Brandy, Dm Orange liqueur, lemon juice, simple syrup 
 

BOOZE TORPEDO I Collins/rocks 9 

Sundial 100% Agave spirit, rosemary syrup, pineapple, ginger beer, 
orange bitters I #N/A 5 
 

TECHNICOLOR MARGARITA I Dbl rock/rocks 8 

Sundial 100% Agave spirit, DM Orange liqueur, lime juice, simple syrup 
ADD APPLE PIE, WILDBERRY OR RASPBERRY WINE +2 
 

THE CATAMARAN I Collins/rocks 9 

Swiftwalker Gin, lime juice, simple syrup, cucumbers, tonic  
 

DINING CAR OLD FASHIONED I Dbl rock/boulder 10 
SteamEngine Single Malt Whiskey, orange & agnostura bitters, muddled 
orange peel w/sugar, house brandied MI cherry 
 

RAILROAD TIE WHISKEY SOUR I Dbl rock/rocks 9 
SteamEngine Single Malt Whiskey, lemon, lime, simple syrup, angostura 
bitters, house brandied MI cherry 
 

BLOOD, SWEAT & TEARS I Collins/rocks 7.50 

Hot Rod Gin, house zesty Bloody Mary mix – AVAILABLE SAT & SUN ONLY 

 

 DRY WINE 
FENTON WHITE 12% ABV I 6oz 6.25 I Btl 21 

Chardonnay, dry, unoaked, tropical fruit, citrus finish 
 

ALL SASS GEWÜRZTRAMINER 13% ABV I 6oz 6.50 I Btl 22 

Dry, orange blossom, stone fruit, slight spice on finish 
 

ORANGE LABEL WHITE 12% ABV I 6oz 6.25 I Btl 21 

Sauvignon Blanc, semi-dry, herbaceous, lavender notes 
 

LOTUS BLOSSOM 12% ABV I 6oz 6.50 I Btl 22 

Grenache Rosé, off dry, light body, crisp acidic finish  
 

COCOA MERLOT 13% ABV I 6oz 7.50 I Btl 25 

Medium body, subtle sweetness, dark cocoa notes  
 

SUMMIT RED PINOT NOIR 13% ABV I 6oz 7.50 I Btl 25 

Dry, medium body, fruit forward, silky & smooth finish 
 

MOUNTAIN VIEW MALBEC 14% ABV I 6oz 7.50 I Btl 25 

Dry, medium body, aged 18+ months, jammy plum w/warm finish 
 

CRIMSON VINE 14% ABV I 6oz 8 I Btl 28 

Shiraz, full body, oak aged, tobacco notes, licorice finish 
 

OPULENCE RUBY PORT STYLE 19% ABV I 3oz 10 

1oz on sampler *1.25 upcharge 
Award-winning savory red wine fortified w/ French Brandy, notes of 
elderberry & banana 
 

SWEET WINE 
BREEZE POMEGRANATE 12% ABV I 6oz 6.25 I Btl 21 

Riesling blend, semi-sweet, blush, slightly tart finish  
 

MOONLIGHT MOSCATO 12% ABV I 6oz 6.25 I Btl 21 

Sweet, peach notes, tropical fruit finish 
 

CRISP GREEN APPLE 11% ABV I 6oz 6.25 I Btl 21 

Riesling blend, sweet, refreshing, crisp finish  
 

STRAWBERRY MERLOT 11% ABV I 6oz 6.25 I Btl 21 

White Merlot with bold strawberry flavors 
 

SOLO BLACKBERRY 11% ABV I 6oz 6.25 I Btl 21 

Merlot blend, semi-sweet, medium body, jammy finish  
 

RED FOREST BLACK CHERRY 11% ABV I 6oz 6.75 I Btl 23 

Pinot Noir blend, sweet, medium body, rich fruity finish  
 

WILD WILDBERRY 11% ABV I 6oz 6.25 I Btl 21 

Red berry blend, sweet, light body, strawberry finish  
 

GRIN RASPBERRY 11% ABV I 6oz 6.25 I Btl 21 

White zinfandel blend, sweet, blush, ripe berry finish  
 

WINTER SPICED WILDBERRY 10% ABV I 6oz 7.25    

Semi-sweet, cinnamon, orange zest, clove, served heated w/cinnamon stick 
 

CHERRY JUBILEE RESERVE 16% ABV I 3oz 8.25  

1oz on sampler +.25 upcharge 
Sweet, cherry & vanilla dessert wine, fortified w/ DM Hearth Brandy 
 

OTHER FWB FAVORITES 
SAMPLER TRAY 4 wines (2oz), 4 beers (5oz), or mix I 10 
SEASONAL SANGRIA I 16oz 9 I add Vodka or Rum +2.50 
PEAR CIDER I 12oz 6.50 
 

FWB N/A REFRESHERS 
FWB Soda 16oz 2.50 I Pitcher 12 
 

THE SUNSET I Collins/rocks 5 
cranberry, lime, & orange juice, simple syrup, soda 
 

SET SAIL I Collins/rocks 5 
cucumber, lime, simple syrup, tonic 
 

HERBAL WAY I Dbl rock/boulder 6 
sparkling hop water, rosemary simple syrup, lemon, splash orange juice 
 

 

*A la carte samples of craft spirit, wine or beer are available.  
Wine and beer are offered as a free taste, so please try before you buy, we do 
not refund full glass pours.* 

 


