
NATURAL CANE SUGAR SODA	 4
root beer ∙ cola ∙ diet cola ∙ lemon-lime 
orange soda · strawberry cream soda

COFFEE	 5
MAKE IT FRENCH PRESSED FOR +$2

HOUSE-MADE LEMONADE (NO REFILLS)	 5

HOT TEA	 4

FRESH BREWED ICED TEA	 4

BARRITT’S GINGER BEER	 3

FEVER TREE GINGER ALE (500ML)	 5

ORANGE JUICE	 6

BLOOD ORANGE ICE CUBE ADD TO ANY DRINK! 	 4

NA ROY ROGERS	 8
ginger beer ∙ cola ∙ grenadine

ARANCIATA	 8
lemon lime soda ∙ lemon ∙ orange simple

SHIRLEY TEMPLE	 8
grenadine ∙ lemon lime soda ∙ ginger beer

MOSCOW MULE	 8
lime ∙ simple ∙ ginger beer ∙ bitters

BLOODY MARY	 5
house-made journeyman bloody mary mix

STAYMAKER (NOUN):
A CORSET MAKER, A MAKER OF STAYS

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 on 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 hopes 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

MAINS
FRENCH TOAST  16

cinnamon bread pudding ∙ limoncello strawberries 
cheesecake mousse ∙ maple butter

THE HANGOVER BURGER  19
7oz angus beef ∙ american cheese ∙ bacon ∙ sunny egg ∙ lettuce 
tomato ∙ gin pickles ∙ french fries on the burger ∙ chipotle mayo

CHICKEN, BISCUITS & SAUSAGE GRAVY  18
ADD A SUNNY EGG +$2

hot honey fried chicken ∙ beer biscuits ∙ scallions ∙ pork sausage gravy

PRIME RIB SKILLET  19
home-style potatoes ∙ mushrooms ∙ jalapeno 

monterey jack cheese ∙ poached eggs

DETROIT-STYLE BREAKFAST PIZZA  17
country-style sausage gravy ∙ bacon ∙ scrambled egg ∙ mozzarella 

PLEASE ALLOW 25 MINUTES FOR PIZZA

KIDS BRUNCH
WAFFLE WITH SYRUP  6

SCRAMBLED EGGS & TOAST  6

DRINKS

MOCKTAILS
NO REFILLS ON MOCKTAILS

WEEKEND BRUNCH
SATURDAY & SUNDAY | 10 AM – 2 PM (ET) 

BRUNCH OFFERED IN ADDITION TO ALL-DAY MENU

JOURNEYMAN AT THE AMERICAN FACTORY IN VALPARAISO, IN
Just 40 miles from our location in Three Oaks, you will find the historic American Factory, 
which is home to Journeyman Distillery in Valparaiso. Situated in the heart of downtown 
Valparaiso, this area features unique shops, all within walking distance.

This revitalized landmark offers tours and tastings, along with special events and a craft 
beer line from our Sea of Monsters Brewery. Explore our vibrant spaces–perfect for any 
private event. Don’t forget to visit Union Hall restaurant for a unique culinary experience.

WE RECOMMEND THE BACK ROADS; THE ROADS LESS TAKEN.

NEXT STOP

JOU_V052125

JOURNEYMAN.COM

THREE OAKS, MI  |  VALPARAISO, IN

$5 BLOODY MARYS & MIMOSAS
WEEKEND BRUNCH HOURS ONLY



HOUSE-MADE PUB PRETZEL  v	 9
featherbone three mustard sauce ∙ cheddar cheese sauce

SMOKED TROUT SPREAD	 10
mesquite smoked trout ∙ cream cheese ∙ horseradish ∙ toast

BILBERRY BLACK HEARTS GIN PICKLES  vg/gf	 4

PORK CRACKLINGS	 9
smoked paprika · malt vinegar powder · hot sauce aioli

FRIED BRUSSELS SPROUTS	 12
bacon ∙ barrel-aged maple syrup ∙ lemon

LOADED POTATO FRITTERS	 9
cheddar · bacon · chives · sour cream · onion sauce

SPINACH & ARTICHOKE DIP  v	 11
parmesan crust · pita chips

FRENCH ONION SOUP	 12
featherbone bourbon caramelized onions ∙ crouton ∙ broiled gruyère 

MAINS
PAN ROASTED TROUT	 27
arugula ∙ asparagus ∙ oven roasted tomatoes 
pickled shallot ∙ capers ∙ charred lemon

MILL WORKERS MEATLOAF	 20
ground beef & pork · mushrooms · crispy onions 
mashed potatoes · fine girl brandy gravy

CHICKEN LINGUINE	 21
sliced grilled chicken · mushrooms · artichokes 
capers · white wine butter sauce 

BAKED MAC & CHEESE	 21
carolina featherbone bourbon bbq beef 
cheddar jack cheese · panko breadcrumbs

BLACKENED SALMON	 27
asparagus · mashed potatoes · lemon · limoncelllo sauce

RIBEYE STEAK	 48
12oz · cowboy butter · mashed potatoes · mushroom gravy

CHILI LIME CAULIFLOWER  vg	 18
crispy tortillas · cilantro jalapeño slaw · avocado agave sauce
humdinger jalapeño spirit black bean puree

ALL AMERICAN GRILLED CHICKEN	 17
swiss cheese ∙ bacon ∙ guacamole ∙ lettuce ∙ tomato ∙ onion ∙ honey mustard

CRISPY CHICKEN	 17
MAKE IT HOT HONEY OR HUMDINGER BUFFALO
crispy hand-battered chicken ∙ lettuce ∙ tomato 
onion ∙ chipotle mayo

PRIME RIB FRENCH DIP	 21
mozzarella ∙ gruyère ∙ sport peppers ∙ horseradish cream ∙ au jus

O.C.G. TURKEY CLUB	 17
o.c.g. brined turkey breast · bacon · tomato 
greens · buttermilk herb dressing

GARDEN GRINDER  vg	 16
daiya vegan cheese ∙ garbanzo bean mash ∙ oven dried tomatoes 
artichokes ∙ roasted red peppers ∙ greens ∙ maple balsamic dressing

CLASSIC CHEESEBURGER	 18
7oz angus beef ∙ american cheese ∙ lettuce ∙ tomato ∙ onion 
gin pickles ∙ comeback sauce
ADD BACON +$3 | ADD ONE EGG +$2

BLT SALAD	 17
grilled chicken ∙ romaine ∙ chopped bacon ∙ oven roasted tomatoes 
parmesan ∙ garlic croutons · caesar dressing

SOUTHWEST	 17
grilled chicken · romaine · black bean pico de gallo · roasted corn 
cheddar jack cheese · crispy onions · bbq ranch 

CLASSIC CAESAR	 15
grilled chicken ∙ romaine · parmesan · garlic croutons · caesar dressing 

ASPARAGUS  vg

MAPLE GLAZED BRUSSELS SPROUTS  v

HAND-CUT SEASONED FRENCH FRIES  v

CHILI LIME CAULIFLOWER  vg

MASHED POTATOES 
with fine girl brandy mushroom gravy

SIDE SALAD  v
garlic croutons ∙ oven roasted tomatoes ∙ choice of dressing

STARTERS

GREENS
SUB: BLACKENED SALMON +$8

SIDES  7

SANDWICHES
SERVED WITH HAND-CUT SEASONED FRIES

SWAP FRIES FOR A SIDE SALAD +$3  |  GLUTEN-FREE BUN +$2

SAT U R DAY & S U NDAY B R U N CH

10 AM - 2 PM

O PE N DAILY

11 :30AM

DETROIT-STYLE PIZZA
FEATHERBONE BOURBON CRUST

REFLECTING OUR FEATHERBONE BOURBON WHISKEY MASH BILL
70% CORN / 25% WHEAT / 5% RYE

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 olives ∙ bleu cheese 
mozzarella ∙ shaved red onion ∙ house-made pizza sauce

DETROIT MEETS ITALY  v	 17
roasted garlic purée ∙ fresh tomatoes ∙ mozzarella ∙ arugula ∙ pesto 

PLEASE ALLOW 25 MINUTES FOR PIZZA

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

LIMONCELLO PISTACHIO PIE	 9
pistachio graham crumble ∙ whipped cream ∙ candied lemon

BROWNIE SUNDAE	 12
warm chocolate brownie ∙ valpo velvet vanilla bean ice cream  
pit-spitter cherries ∙ whipped cream ∙ orangecello caramel ∙ chocolate sauce

DESSERT

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.

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


