CRAFT COCKTAILS & BEER

A distinctive selection of cmfr, c{omestfc, and fmporred beers

CRAFT COCKTAILS
SE———— ’ S - .

Smoke & Fire 14

Temp[eton Mia’n{gkt Rye — Bz’ac/tWal'nut Bitters

Cherry Bitters — House Syrup - Smol’@

Aviation 14

Ewmpress Indigo Gin — Maraschino Liquer
Lemon — Creme de Violette — C’:-er{y Bitters

Bee Sting 12
Vod]@ — Hot Honey — Lemon — Chili Sugar

Smokey Godfather 14
Scotch — Amaretto — Orange Bitters - Smo/@a’

Raspberry French75 12
Chambord — Lemon — Prosecco

Negroni Sour 14

Gin — Sweet Vermouth — Campari
Lemon — Angostura Bitters

Ita’s Julep 13
Rearemprfon Bourbon — Stmwber{y — Mint

WI Old Fashioned 12

W}:fs/(gy or Brandy
Orange — C}Jeri_’y
Angostura Bitters — Sweet or Sour

....__.

BEERS ON TAP
- ...’___ e —

New Glarus Spotted Cow 7

Capital Sticky Paw Honey Blonde Ale 7

One Barrel Door County Trolley 8
Red Cherry Lager

Moody Tongue Orange Blossom 7
Belgian Blonde

-J

Big Grove Citrus Surfer Wheat

Vintage Mclovin Irish Red Ale 7
Downeast Original Blend Cider 7
Stillmank Wisco Disco Red Ale 7

-J

0’So Haze Positive Hazy IPA
Great Lakes Chill Wave Double IPA 7
Revolution West Coast Hero IPA 7
Bell’s Two Hearted IPA 7

Three Floyd‘s Zombie Dust Pale Ale
Keweenaw Widow MaRer Black Ale
Left Hand Peanut butter Milk Stout

Kentucky Bourbon Vanilla Cream Ale

BOTTLES/CANS
-

Bud Light
Miller Light
Michelob Ultra
Kona Big Wave

- I I R

Stella Artois 6
Corona Extra 6
Modelo Especial 6
Blue Moon 6

Press Seltzer
Assorted Flavors

Assorted Flavors

HAPPY’HOUR
Bar Only ® Monday - Friday ® 3 - 6 pm

$3 OFF

Tap Beer House Wine House Mixers

~J

9

Athletic N/A Beer 5




WINE

Tbougbtfu[ bv curated to comP[emenr our Premium stea,ks, fresfa seafood and cbef—cm fted cuisine

- ’ —
HOUSE
Moscato - Chardonnary - Pinot Noir — Merlot - Cabernet Sauvignon
BUBBLES

&
Zonin Prosecco

Zonin Prosecco N/A
Roederer Estate Brut, Anderson Valley, VA
Moet & Chandon, Champagne, France

WHITE/ROSE
“

Rosé, Le Jolie Fleur, France
Riesling, Raimond Priim, “Essence”, Germany
Pinot Grigio, Barone Fini, Italy
Sauvignon Blanc, Frenzy, New Zealand
Chenin Blanc + Viognier, Pine Ridge, Napa Valley, CA
Chardonnay, Sonoma - Cutrer, Sonoma, CA
Chardonnay, Chamisal, San Luis Obispo Coast, CA
Sauvignon Blanc, Stags’ Leap, “Aveta”, Napa Valley, CA
Chardonnay, Dutton Ranch, “The Calling”, Russian River Valley, CA
REDS

——
Pinot Noir, Luis Jadot Bourgogne, Burgundy, France
Merlot, Seven Hills, Washington
Zinfandel, Boneshaker, Lodi, CA
Tempranillo, Amona Rioja Alvesa, Spain
Malbec, Dona Paula, “Estate”, Argentina
Red Blend, Oak Ridge, “OZV”, Lodi, CA
Cabernet Sauvignon, Double Canyon, Red Mountain, WA
Cabernet Sauvignon, Clay Shannon, California
Cabernet Sauvignon, Sebastiani, Alexander Valley, CA
Cabernet Sauvignon, Bonanza, “The Vinekeeper”, California
Pinot Noir, Sea View Ridge, “Flowers”, Sonoma Coast, CA
Red Blend, Orin Swift, “8 Years in the Desert”, Napa Valley, CA
Brunello, Fattoria dei Barbi, Montalcino, Italy
Chianti, Querciabella, Tuscany, Italy
Cabernet Sauvignon, Chdteau Latour, “Le Pauillac de Latour”, France
Cabernet Sauvignon, Stags’ Leap, “Artemis”, Napa Valley, CA
Cabernet Sauvignon, Silver Oak, Napa Valley, CA
Cabernet Sauvignon, DAOU, “Patrimony”, Paso Robles, CA
Petite Sirah, Stags’ Leap, Napa Valley, CA
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