
Meet me at J.B.’s!



J.B.’s Signature Calamari 
Lightly seasoned with diced scallions and capers in 
lemon butter sauce.

Mini Four Cheese  
Spinach & Artichoke Dip 
Served with our herb pizza crackers.

Zesty Hummus Dip 
With diced roma tomatoes and herb pizza crackers.

Margarita Pizza Dilla 
Ultra thin crust pizza, Buffalo mozzarella, roma 
tomatoes, Italian sausage and fresh basil topped with 
J.B.’s balsamic glaze.

Smoked Salmon Plate 
With dill and toasted baguette rounds.

Imported Cheese & Fruit 
A fresh assortment of imported cheeses and 
seasonal fruit.

Happy Hour
Welcome to J. Baldwin’s. 
Join us for Happy Hour from 3-7 pm. 
Available everyday, appetizers only at J. B.'s.  
Enjoy Chef’s most popular signature small plates.  
Your choice - 4.99



 J.B.’s Hurricane 
A blend of tropical light rums and 
fruit juices topped with Meyer’s 
Dark Rum.

Cucumber Lime Smash 
Jaguar Vodka shaken with 
muddled cucumber and lime, 
topped with lemon lime soda.

J. Baldwin’s Bloody Mary 
Zing Zang Bloody Mary Mix along 
with Absolut Peppar Vodka, 
worcestershire sauce and a few 
secret ingredients make this 
Macomb County’s Award Winning 
Bloody Mary!

 Pear Mojito 
A chilling blend of pear vodka, 
muddled pear and mint with  
our secret mojito mix.

Homemade Sangria 
A refreshing mix of shiraz,  
Grand Marnier, triple sec, brandy 
and fruit juices topped with Sprite.

Lynchburg Lemonade 
A fresh blend of Jack Daniels, 
Triple Sec, sour mix and club soda.

Signature Drinks

Premium Pours
Vodka 
Stoli Elite, Grey Goose, Chopin, 
Belvedere, Ciroc, Ketel One

Scotch 
Glenfiddich 12 Year, Glenlivet 12 
Year, Lagavulin 16 Year, Macallan 
12 Year, Oban 14 Year

Bourbon 

Knob Creek 9 Year, Maker’s 
Mark, Ridgemont Reserve  
1792 8 Year

Cognac 
Courvoisier VS, Martell VS, 
Martell VSOP, Remy Martin VS, 
Remy Martin VSOP

Port Wines 
Benjamin, Dow’s 10 Year Tawny, Dow’s Trademark, Fonseca Bin #27, 
Graham’s Six Grapes



After Dinner &    
    Dessert Drinks

Spanish Coffee 
Kahlua, brandy, Tía Maria  
and coffee topped with  
whipped cream and a  
cinnamon sugar rim.

J.B.’s Mudslide 
Kahlua, Baileys Irish Cream  
and vodka blended with  
vanilla ice cream.

J.B.’s Signature Coffee 
Baileys Irish Cream, Frangelico, 
Kahlua and coffee topped with 
whipped cream.

Cappuccino

Espresso

Desserts
Crème Brûlée� - 6.99

Bananas Foster Bread 
Pudding 
Homemade bread pudding 
served warm with our unique 
rum sauce and a side of our 
vanilla ice cream - 7.99

 Chocolate Lava  
Fudge Cake 
Molton chocolate cake with 
raspberry sauce - 7.99

Chocolate Ravioli 
Served with Half Baked ice 
cream - 7.99

 J. Baldwin’s 
Bumpy Cake 
Double chocolate cake filled 
with buttercream then finished 
with chocolate ganache. 
Served with traditional 
Sander’s hot fudge - 7.99

Homemade Ice Cream 
Daily flavors. Pints to go - 5.99



Martinis
J.B.’s Cosmo 
An amazing mix of Absolut 
Mandrin, Cointreau, lime  
and cranberry juice. 

 Margaritaville 
We’re sure Jimmy Buffet  
would approve of this martini! 
We mix tequila, Grand Marnier, 
fresh lime juice and our secret 
ingredient…powdered sugar.

Caramel Apple 
We put a twist on the apple 
martini…Apple Pucker mixed 
with vodka and butterscotch 
schnapps in a caramel 
drenched glass.

J. Baldwin’s Breeze 
Get blown away by this blend of 
Hypnotiq, Malibu Coconut Rum, 
blue curacao, pineapple juice 
and lemon lime soda.

Steve’s Milky Way 
Martini 
Vanilla vodka, Baileys Irish 
Cream, Dark Godiva Liqueur and 
Kahlua served in a chocolate 
rimmed glass.

Pomegranatini 
A refreshing concoction of citrus 
flavored vodka, Cointreau and 
J.B.’s pomegranate fruit blend.

Latte-Tini 
Chilled gourmet espresso 
kicked up a few notches with 
Starbuck’s Coffee and Cream 
Liqueurs and a shot of  
vanilla vodka.

 Island Sunset 
Malibu Banana, coconut, 
pineapple and orange juice 
colorfully layered with grenadine.

Chocolate Covered 
Cherry 
A blend of cherry and vanilla 
vodkas, White Godiva Liqueur 
and cream for a delicious 
candied treat.

Champagne Wishes 
Martini 
Robin Leach’s favorite 
made with peach schnapps, 
Chambord, raspberry vodka  
and champagne!



Featured Bottle Beer
Leinenkugel’s Sunset Wheat

Sam Adams White Ale 

Featured Draft Beer
12 oz. or 20 oz. 

Smithwick’s Irish Ale

Bell’s Oberon

Featured Wine Pours
Francis Coppola’s Sofia, Pinot Noir Rosé 
Glass - 8    Bottle - 32

Natura, Carmenere, Chile 2006 
Glass - 8    Bottle - 32


