
Drafts	  16oz | 20oz

Miller Lite 	 7.75 | 9.75 
Milwaukee, WI | 4.2% ABV | 10 IBU

Blue Moon Belgian White 	 8.75 | 10.75
Golden, CO | 5.4% ABV | 9 IBU

New Glarus Spotted Cow 	 9.75 | 11.75 
New Glarus, WI | 4.8% ABV | 18 IBU

Sierra Nevada Hazy Little Thing IPA 	 8.75 | 10.75
Chico, CA | 6.8% ABV | 35 IBU

Bottles & Cans
Michelob Ultra 16oz 10
St. Louis, MO | 4.1% ABV | 10 IBU

Coors Light 16oz 8
Golden, CO | 4.2% ABV | 10 IBU

Budweiser 16oz 8
St. Louis, MO | 5% ABV | 12 IBU

Corona Extra 16oz 10
Mexico | 4.6% ABV | 19 IBU

Modelo Especial 16oz 10
Mexico | 4.6% | 18 IBU

Titletown 400 Honey 
Blonde Ale 12oz 10
Green Bay, WI | 4.5% ABV | 20 IBU

Bell’s Two Hearted  
Ipa 19.2oz 11.50
Kalamazoo, MI | 7% ABV | 60 IBU

Fox River Blü Bobber 
Blueberry Ale 12oz 10
Appleton, WI | 5% ABV | 10 IBU

New Belgium Voodoo 
Ranger Juicy Haze  
Ipa 19.2oz 11.50
Fort Collins, CO | 7.2% ABV | 42 IBU

Sun Cruiser Vodka  
Iced Tea 12oz 8
Boston, MA | 4.5% ABV

Ciderboys First Press 
Hard 16oz 10.50
Stevens Point, WI | 5% ABV

Sierra Nevada Trail Pass  
Non Alc Ipa 12oz 8
Chico, CA | <0.5% ABV | 35 IBU

Sparkling  
& White Wines	 5oz	   8oz	   Btl

Avissi 	 13.75 	 22 	 56 
Prosecco | Veneto, Italy 
Clean and bright with soft, elegant bubbles  
and fragrant aromas of honeysuckle

Canyon Road 	 11.25 	 18 	  45 
Pinot Grigio | California 
Hints of green apple, citrus, white peach  
and floral blossom

Joel Gott 	 13.75	  22	  55 
Sauvignon Blanc | California 
Aromas of white peach, honeydew melon,  
guava and passion fruit with citrus notes

Cambria Katherine’s Vineyard 	 16 	  25.50 	 64 
Chardonnay | Santa Maria Valley, CA
Marked by exceptional ripeness and smoky oak 

Red Wines
Seaglass 	 13.75 	  22 	  55 
Pinot Noir | California 
Delicate aromas hint at the bright red cherry  
and strawberry flavors on the palate 

Sycamore Lane 	 11.25 	 18 	  45 
Merlot | California
Soft and ripe with blackberry, vanilla  
and baking spices

Murphy-Goode 	 13.75 	 22 	 55 
Cabernet Sauvignon | California 
Perfect balance between vibrant dark fruit 
character and bright acidity with notes  
of vanilla and intense black cherry aromas  
and flavorsTake home a 12PK of our New Glarus Spotted Cow 29.99



Breakfast served until 10:30am
Add: egg any style* 2.50 | pork or turkey sausage or bacon 3.50

Beer Brat Scramble 19
Crumbled beer brat, scrambled eggs, Monterey Jack,  
sautéed peppers & onions on tater tots with a side of salsa

Brekki Burger* 20
Premium beef patty, fried egg, bacon, American,  
lettuce, tomato and sriracha ketchup on toasted brioche,  
served with tater tots

Classic American Breakfast* 18
Choice of bacon, pork or turkey sausage,  
two eggs any style and choice of multi-grain  
or sourdough toast, served with tater tots

Breakfast Brioche* 17
Choice of bacon, pork or turkey sausage, fried egg  
and American on toasted brioche, served with tater tots

Avocado Toast 16 
Smashed avocado on multi-grain toast topped with egg,  
pickled red onion, baby arugula, evoo and black pepper,  
served with tater tots

Breakfast Burrito 19
Choice of bacon, pork or turkey sausage, scrambled eggs, 
Cheddar-Jack and salsa on a warm flour tortilla served with 
tater tots

Hot Sandwiches 
served with house chips | Upgrade to fries 3
Add Bacon 3.50 | Avocado 3 

Classic Smash Burger* 18
Premium beef patty, American, lettuce, tomatoes  
and pickles with sizzle sauce on a toasted brioche
Add a Patty 5

Rueben 19.50
Corned beef, Swiss, sauerkraut and thousand island  
on toasted marble rye
Make it a Rachel - Sub smoked turkey for no charge

French Dip 20
Roast beef, provolone and caramelized onions on  
a toasted garlic butter demi baguette, served with au jus

Grilled Beer Bratwurst 17
Caramelized onions and spicy mustard on  
a pretzel hoagie with a side of beer cheese

Patty Melt* 18
Premium beef patty, American, Swiss  
and caramelized onions on toasted marble rye
Add a Patty 5

Cold Sandwiches
served with house chips | Upgrade to fries 3
Add Bacon 3.50 | Avocado 3

BUILD YOUR OWN SUB 19
PICK YOUR PROTEIN: CHOICE OF ONE  
Smoked Turkey | Salami | Smoked Ham | Roast Beef | Tuna  
Extra Meat: 5
PICK YOUR CHEESE: CHOICE OF ONE  
American | Provolone | Swiss | Cheddar 
Extra Cheese: 1.25
PICK YOUR TOPPINGS:  
Lettuce | Tomatoes | Onions | Pickles | Add Avocado 3
PICK YOUR SPREAD: CHOICE OF TWO 
Mayo | Spicy Brown | Oil & Vinegar | Thousand Island

Italian Grinder 16
Salami, capicola, pepperoni, provolone  
and cherry pepper relish on a demi baguette

Tuna Salad 15
Dill tuna salad, lettuce and sliced tomato on multi-grain 

Classic Club 17
Smoked Turkey, smoked ham, bacon, cheddar, Swiss, lettuce,  
sliced tomato and chive mayo on toasted sourdough

Soup & Salads
Chicken Caesar Salad 19
Grilled chicken, Parmesan, romaine, croutons  
and Caesar dressing with fresh lemon

Mediterranean Salad 16 
Feta, garbanzo beans, quinoa, cucumbers,  
tomatoes, Kalamata olives and fresh mint on romaine  
with lemon vinaigrette
Add Chicken 5

Chicken Noodle Soup 12oz 8

Potato Bacon Soup 12oz 8

Cocktails
House Bloody Mary 18
Wheatley vodka, Demitri’s Classic mix, celery stalk,  
olive, lime wedge and salted rim

Mango Margarita 19 
Espolòn Blanco tequila, Grand Marnier,  
mango purée, agave, lime juice, sugared rim  
and dehydrated lime wheel

Pineapple Mint Mimosa 13.49
Sparkling wine and pineapple juice garnished  
with mint 

Passion Fruit John Daly 18
Ketel One vodka, passion fruit purée, iced tea  
and lemonade

Patrón Espresso Martini 20
Patrón XO tequila, Licor 43, Amaro Montenegro  
and coffee garnished with espresso beans

Wisconsin Old Fashioned 18
Christian Brothers brandy, Angostura bitters,  
lemon-lime soda, sugar cube, Luxardo cherry,  
orange slice and dehydrated orange wheel

Apple-ton Mule 18
Tito’s Handmade vodka, apple purée and ginger beer

Zero Proof
Orange Blossom 9
Orange juice, mango & passion fruit purées  
and lemon-lime soda

*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish,  
or EGGS may increase your RISK of foodborne illness. 

Please inform your server if you have a food allergy and speak to a manager. Our dishes are prepared in an 
area where products containing wheat, eggs, milk, fish, shellfish, tree-nuts, peanuts, soybean, sesame, mustard, 
and sulphites are also prepared. We cannot guarantee that menu items are allergen free and we encourage our 

customers with food allergies to make safe and informed choices.  11.26.25

VEGETARIAN


