
M O C K T A I L S   7
NO REFILLS ON MOCKTAILS

T H R E E  O A K S ,  M I   |   J O U R N E Y M A N . C O M / S TAY M A K E R 

–  A  H I S T O R Y  L E S S O N  –
Staymaker (noun):  a corset maker, a maker of stays 

D R I N K S

JD-F112723

natural cane sugar soda	 4
root beer ∙ cola ∙ diet cola ∙ lemon-lime ∙ fruit punch 

coffee	 7
french press sparrow coffee blend

lemonade  (NO REFILLS)	 5

hot tea	 5

fresh brewed iced tea	 4

barritt’s ginger beer	 3

fever tree ginger ale (500ml )	 5

orange juice	 6

Mexican Coca-cola	 5
made with cane sugar and served from a glass bottle 

ADD to any drink! 

Blood orange ice cube  4
add it to your drink or cocktail – popular suggestions:
lemonade ∙ lemon-lime soda ∙ old fashioned ∙ moscow mule

Roy Rogers
house pomegranate grenadine ∙ cola ∙ ginger beer

Shirley temple
house pomegranate grenadine ∙ lemon-lime soda ∙ ginger beer

Michigan Buck
fresh lemon ∙ cherry ∙ ginger ale

Aranciata
orange marmalade syrup ∙ mint ∙ fresh lemon ∙ lemon-lime soda

Moscow Mule

Bloody Mary

mocktail  A  cocktail! 

add a spirit for an additional $5
add any spirit to any mocktail of your choosing

Staymaker is proud to be a James Beard Foundation Smart Catch 
Leader, committed to serving seafood fished or farmed through 

environmentally responsible practices.

W E E K L Y  F E A T U R E S
– AVAILABLE FROM 5PM TO CLOSE –

Tuesday 

Wednesday

Thursday

PASTA TRADITION

FISH & CHIPS

STILLHOUSE FARE

In the late 1800s, entrepreneur E.K. Warren revolutionized 
the manufacturing of buggy whips and women’s corsets 
by replacing traditional whalebone with a new product 
made from turkey feather quills. He built his factory and 
business right here in Three Oaks, MI.

Once home to Warren’s expert “Staymakers,” the old 
Featherbone factory was meticulously revitalized and 
re-purposed by owners Johanna and Bill Welter, with an 
eye to maintaining the building’s rich history.

Staymaker’s maple floor is original to the factory 
building, worn by the hundreds of workers who brought 

this place to life. Naturally seasoned by decades of sun, 
rain, and wind, the barn wood above our bar and on 
our walls came from the Welter Family farm, located 
just down the road in Putnam County, IN. The farm also 
provided the wood used for our tables. Throughout the 
building, you’ll find evidence of its industrial roots.

Journeyman is proud to share the story of E.K. Warren 
and hope that he would join us in a toast to the good 
people of Three Oaks, hard work, and the endeavor 
of entrepreneurship.

Pride of place is worth preserving.



T H R E E  O A K S ,  M I   |   J O U R N E Y M A N . C O M / S TAY M A K E R 

V–VEGETARIAN  VG–VEGAN  GF–GLUTEN FRIENDLY
NOT ALL INGREDIENTS ARE LISTED.  PLEASE ADVISE YOUR SERVER/BARTENDER OF ANY FOOD ALLERGIES.

* CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
TO EXPEDITE SERVICE FOR PARTIES OF 8 OR MORE, WE CAN ONLY OFFER MULTIPLE PAYMENTS OPTIONS. NO SPLIT CHECKS. THANK YOU FOR UNDERSTANDING.

E X T R A S

side bacon potato salad	 6

hand-cut seasoned fries   VG	 7
featherbone bourbon ketchup

bleu cheese dill dressing   GF	 2
bleu cheese ∙ dill ∙ roasted garlic mayo ∙ buttermilk ∙ salt

street corn	 7
roasted corn ∙ spicy mayo ∙ cotija cheese

pretzel cheese   GF	 2

Additional toast	 2

S T A R T E R S

HOUSE-MADE PUB PRETZEL   V	 9
featherbone 3 mustard sauce ∙ cheddar cheese sauce

SMOKED TROUT SPREAD	 13
mesquite smoked trout ∙ cream cheese ∙ horseradish ∙ toast

OLD FASHIONED WINGS	 16
breaded chicken wings ∙ last feather rye old fashioned sauce 
bleu cheese dressing 

BURRATA	 16
pit-spitter cherry chutney ∙ pistachio ∙ mint ∙ grilled baguette

FRIED BRUSSELS SPROUTS	 11
bacon ∙ barrel-aged maple syrup ∙ lemon

PORK CRACKLINGS	 9
chile lime ∙ salsa verde

BILBERRY BLACK HEARTS GIN PICKLES   GF/VG	 5

Chopped salad   V	 15
crisp romaine ∙ roasted red peppers ∙ gordal olives ∙ house-made croutons 
artichoke hearts garbanzo beans ∙ bleu cheese dill dressing
ADD HERB MARINATED GRILLED CHICKEN—7

humdinger Caesar	 12
crisp romaine ∙ humdinger jalapeño caesar dressing ∙ capers
white anchovy ∙ shaved parmesan reggiano ∙ house-made croutons
ADD HERB MARINATED GRILLED CHICKEN—7

SMALL SALAD   GF/VG	 7
bilberry black hearts gin botanical vinaigrette

POTATO CHOWDER SOUP	 6/11
bacon ∙ chives

O.C.G. turkey Club	 16
o.c.g. brined turkey breast ∙ herb schiacciata
buttermilk dressing ∙ tomatoes ∙ bacon ∙ mixed greens
GLUTEN-FREE BUN—2

Heritage Angus cheeseBurger *	 17
linz heritage angus patty ∙ aged cheddar cheese ∙ caramelized onion 
lettuce ∙ comeback sauce ∙ gin pickles ∙ hand-cut seasoned fries
GLUTEN-FREE BUN—2  |  BACON–2  |  DOUBLE BURGER–9

Al Pastor Pulled pork	 15
pastor style house braised pork ∙ tabasco aioli
humdinger pineapple coleslaw ∙ telera roll

nashville hot chicken	 16
crispy chicken breast ∙ nashville hot sauce ∙ arugula ∙ tomato  
gin pickles ∙ honey mustard

S A N D W I C H E S
ALL SANDWICHES COME WITH CHOICE OF 

HAND-CUT SEASONED FRIES OR BACON POTATO SALAD

cheese   V	 15
mozzarella ∙ house-made pizza sauce

sausage & pepperoni	 17
house-made fennel sausage ∙ pepperoni ∙ mozzarella
house-made pizza sauce

the journeyman   V	 17
bilberry black hearts gin-brined bleu cheese olives ∙ mozzarella
shaved red onion ∙ house-made pizza sauce

Detroit meets italy   V	 17
roasted garlic puree ∙ fresh tomatoes ∙ mozzarella ∙ arugula ∙ pesto 

– PLEASE ALLOW 25 MINUTES FOR PIZZA –

D E T R O I T - S T Y L E  P I Z Z A   

FEATHERBONE BOURBON CRUST
REFLECTING OUR FEATHERBONE BOURBON WHISKEY MASH BILL

70 % C O R N /  2 5 % W H E AT /  5 % RY E

ADD TO YOUR PIZZA :  SAUSAGE OR PEPPERONI—3    |   DAIYA VEGAN CHEESE—2

THE BARREL SYMBOL NOTATES A MENU ITEM THAT 
DREW INSPIRATION FROM OUR SPIRIT PORTFOLIO.

COME JOIN THE STORY AS WE JOURNEY FROM 
GRAIN, TO GL ASS, TO PL ATE.

M A I N S

meatloaf	 26
ground brisket & pork ∙ fried red potatoes ∙ crispy onion straws
caramelized onion ∙ silver cross whiskey au poivre sauce

pan roasted trout	 26
toasted almonds ∙ arugula ∙ pickled onions ∙ caper brown butter

roasted chicken	 25
airline chicken breast ∙ smashed red potatoes ∙ green beans 
rosemary ∙ chicken au jus

stuffed peppers   V	 21
barley ∙ mozzarella ∙ romesco sauce ∙ crispy onions

root beer float	 6
sugar cane root beer ∙ valpo velvet vanilla bean ice cream

bourbon vanilla Adult malted milkshake	 11
featherbone bourbon ∙ malt milk powder ∙ whipped cream

skillet brownie	 10
warm chocolate brownie ∙ valpo velvet vanilla bean ice cream
brown sugar pecans ∙ whiskey caramel

caramel custard	 8
vanilla custard ∙ featherbone bourbon sugar


