WINES

WHITES

Red Tail Ridge Riesling 2014
Selbach Riesling 2014

Groiss Gruner-Veltliner 2015
Acrobat Pinot Gris

Kunin Chenin Blanc 2014

Qupe Chardonnay 2012

Massone Stefano Gavi 2015
MOMO Sauvignon Blanc

Talbot Kali-Hart Chardonnay
Bishop’s Peak Chardonnay
Chateau St. Jean Chardonnay 2014
Autumn Harvest Northern Lights
River Bend La Crescent

REDS

Underwood Pinot Noir 2016
Primarius Pinot Noir 2014

King’s Ridge Pinot Noir 2014
Domaine Serene Pinot Noir 2014
Honoro Vera Garnacha

Banshee Mordecai Blend 2014

Can Blau Blend NV

Hunt & Harvest Merlot 2013

Rancho Sisquoc River Red 2013
Grgich Hills Zinfandel 2012
Gehricke Zinfandel 2015

St. Francis Old Vine Zin

Casillero del Diablo

Dievole Chianti Classico

Snowden Cabernet Sauvignon 2014
Seven Hills Cabernet Sauvignon 2013
Matthew Fritz Cabernet Sauvignon 2016

PINKS
Brumont Rosé
Pompalonne Rosé

BUBBLES
Tendil & Lombardi Cuvée Brut
Bortolotti Prosecco Brut NV

NON-ALCOHOLIC

GLASS/ BOTTLE

8/28
35

38
8.5/32
70

35
8.5/32
9.5/40
52

36
9.5/35
8/28
28

30
9.5/35
48

85
6/22
52

38

52
9/34
85

60
11/42
20

40
120
52
9/32

7125
54

100
38

WiscoPop! / Viroqua, WI / Cherry Vanilla, Ginger, Lemon Sparkle / 4
Soft Drinks / Coke, Diet Coke, Sprite, Diet Sprite, Ginger Ale / 2

Glass Bottle Mexi-Coke / 4

Rishi Tea / Milwaukee, WI / Loose-leaf Press Pot / 2.5

Kickapoo Coffee / Viroqua, WI / French Press / small 5 / large 8



BEER — TAPS $5

Bohemian Pilsner Pilsner / Lazy Monk / 5% ABV
Vienna Lager Vienna Lager / Fair State / 5.3% ABV
Infectious Groove Berliner Weisse / O’so / 4.8% ABV
Mirror Universe New England IPA / Fair State / 7% ABV
Tangarine IPA IPA / Potosi / 6.5% ABV

Bubble Jack IPA / Rush River / 6.5% ABV

Invader Doppelbock / Valkyrie / 6.5% ABV

Valve Jockey #4 Dopplebock / Bent Paddle / 7.7% ABV
Stargrazer Schwarzbier / Bahaus Brew Labs / 5% ABV
Laughing Clown Imperial Milk Stout / MobCraft / 9.8% ABV

BEER — BOTTLES/CANS

Leinenkugel’s Original Lager / Leinenkugel’s / 120z / 3.5
Leinenkugel’s Light Light Lager / Leinenkugel’s / 120z / 3.5
Pabst Adjunct Lager / Pabst Brewing Co / 160z / 3.5

Smoked Applewood Gold Lager / Moody Tongue / 120z / 4.5
Forbitten Fruit Apple Ale / VValkyrie / 120z /5

Riverside Radler Grapefruit Hefeweizen / Potosi / 120z / 5
Little Sister Witbier / Door County Brewing Co. / 120z /5
Prairie Path Gluten Free Blonde / Two Bros / 120z / 5
Spotted Cow Cream Ale / New Glarus / 120z / 4

Paddle Break Blonde Belgian Blonde Ale / Bent Paddle / 120z/ 5
Moon Man Pale Ale / New Glarus / 120z / 4

Scenic Pale Ale / Rush River / 120z /5

Knot Stock Peppered Pale Ale / Furthermore / 120z/ 5

Daisy Cutter Pale Ale / Half Acre / 160z / 5

Lazurite IPA / WarPigs / 120z / 5

Dare Mighty Things IPA / Brewing Projekt / 160z / 7

Rebel Kent The First Red Ale / 3 Sheeps / 120z / 4.5

14° ESB Extra Special/Strong Bitter / Bent Paddle / 120z /5
Bohemian Dark Dark Lager / Lazy Monk Brewing / 160z / 5.5
Eastside Dark Bavarian Dark Lager / Lakefront / 120z / 4.5
Third Coast Old Ale Barleywine / Bell’s / 120z/ 5.5

Black Black Ale / Bent Paddle / 120z/ 4

Cold Press Black Ale Coffee Black Ale / Bent Paddle / 120z / 5.5
Midnight Oil Coffee Stout / Brewing Projekt / 160z / 5

CIDER

Tremlett’s English Cider / The Cider Farm/16.90z / 15
Blue Gold Apple-Blueberry / Vander Mill / 160z / 6
Gentry’s Dry Cider / One Barrel / 120z /5

COCKTAILS — ORIGINALS

Let Them Eat Cake* - $12
Far North Alander spiced rum, Velvet Falernum, roasted orange syrup,
creole bitters, egg white

The Swashbuckler - $9
Heritage absinthe, Aperol, orange bitters, cranberry syrup

Great Grampa - $8
Overholt rye, brown sugar lemon syrup, Angostura bitters, lemon peel

Koldt Vinter - $8
Gamle Ode Dill aquavit, lemon juice, simple syrup, horseradish,
lemon peel

Bike Shop - $12
The Famous Grouse scotch, Rémy Martin cognac, creme de cacao, St.
George NOLA coffee liqueur, flamed orange peel

That’s a Kicker* - $10
Barr Hill gin, peppercorn syrup, lime, egg white, cream

Panslabyrinth - $10
Tattersall aquavit, Montenegro amaro, honey syrup, turmeric milk,
Aperol

Dane* - $10
Bozal Ensemble mezcal, demerara syrup, beet juice, whole egg, basil

Lark’s Head - $11
Moletto tomato gin, Yellow Chartreuse, lemon juice, salt water

COCKTAILS — VINTAGE $8

Auviation / gin, luxardo, simple syrup, lemon juice, créme de violette
Negroni / gin, sweet vermouth, campari, orange

Boulevardier / bourbon, sweet vermouth, campari, lemon

Lovin’ Bobby Burns / scotch, sweet vermouth, drambuie, bitters, lemon
Fitzgerald / gin, simple syrup, lemon juice, bitters, lemon

Last Word / gin, green chartreuse, luxardo, lime juice

Vesper / gin, vodka, cocchi americano, lemon

Sazerac / rye, cognac, simple syrup, bitters, absinthe, lemon

Corpse Reviver #2 / gin, cointreau, lillet blanc, absinthe, lemon juice

*Consuming raw eggs may increase your risk of food borne illness,

especially if you have certain medical conditions

Ask about our O’so Sours - served in long-neck bottles (750 ml only)



