House Favorite Cocktails

Kohler Dark Chocolate Brandy Old-Fashioned
Kohler Original Recipe Chocolate Brandy, Angostura,
Luxardo Cherry, Solerno, Club Soda

Afterglow
Rehorst Citrus Honey Vodka, Carpano, Yahara Bay Limoncello,
Rosemary, Lavender Lemon, Absinthe

Hot Rod
Diplomatico Exclusiva Reserva, Aperol, Pierre Ferrand Dry Curacao,
Plantation Pineapple Rum, Almond, Lime, Orange

Blood Orange Margarita
Mi Campo Blanco, Solerno Blood Orange Liqueur, Lime,
Blood Orange, Salt

Betty White
Ketel One Oranje, Barrow’s Intense Ginger, Peychaud Bitters,
Rosemary, Grapefruit, Lemon

House Old Fashioned
Central Standard North 40 Brandy, Buffalo Trace,
Great Lakes Kinnickinnic, Angostura, Orange, Cherry

Desert Manhattan

Whistle Pig Piggy Back, Bitter Truth Allspice, Ancho Reyes,
Honey, Angostura, Lime, Luxardo Cherry

Mocktails -~ 7

Honey Basil Lemonade
Fresh Honey, Muddled with Basil and Lemon, Filled with Sierra Mist

Raspberry Limeade

Fresh Mint, Lemon and Lime Juice, Filled with Sierra Mist

Cranberry Sparkler
Cranberry Juice, Blackberries and Sparkling Water
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Wine Bg The Glass

Sparkling
Domaine Chandon, Rosé
Napa Valley, CAN/V

Schramsberg, Blanc de Noir
Calistoga, CA 2015

Riesling

Chateau Ste. Michelle &
Dr. Loosen “Eroica”,
Columbia Valley 2017

Pinot Gris

Maude
Central Otago
New Zealand 2014

Sauvignon Blanc

Cloudy Bay
Marlborough,
New Zealand 2018

Provenance Vineyards
Napa Valley, CA 2017

Chardonnay
Mer Soliel "Reserve"
Santa Barbara, CA 2015

Rodney Strong "Chalk Hill"
Sonoma, CA 2016

Rosé
Matias Riccitelli "Hey Rosé!"

Domestic
Bud Light
Coors Light
Miller Lite

Imports
Heineken
Stella Artois

Non-Alcoholic
Clausthaler
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Mendoza, Argentina 2018

Pinot Noir

Craggy Range 13
Hawke’s Bay, NZ 2017

Erath, 13
Willamette Valley, OR 2017

RouteStock, 13
Sonoma Coast, California 2017

Merlot

Northstar Winery 13

Columbia Valley, WA 2013

Cabernet Sauvignon

Kendall Jackson, 19
Grand Reserve
Napa Valley, CA 2016

Two Hands "Sexy Beast" 16
McLaren Vale, Australia 2017

Zinfandel
St. Francis Winery 11
Sonoma, CA 2016

International Reds
Achaval Ferrer, (Malbec) 15
Mendoza, Argentina 2018

Beer

Wisconsin Craft
3 Sheeps,

Cashmere Hammer
Ale Asylum, Unshadowed 7
Central Waters,

[0e}

Mudpuppy Porter 6
Fermentorium
Juice Packets 10

New Glarus, Spotted Cow 5.5



Bourbon
Angel’s Envy
Basil Hayden
Four Roses

] Henry

Jim Beam

Knob Creek
Maker’s Mark
Russell’s Reserve
Yahara Bay, “V”
Woodford Reserve

Brandy

Select Liquor
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Kohler Original Recipe Chocolate 10.5

Kohler Original Recipe
Mint Chocolate
Korbel

Irish Whiskey
Bushmills 16 Year
Jameson
Tullamore Dew
Gin

Bombay Sapphire
Death’s Door
Door County
Hendrick's
Nolet’s

Rehorst
Tanqueray

Rum

Bacardi

Bacardi Limon

Captain Morgan

Meyer’s Rum

Mount Gay 1703
Twisted Path White Rum

Vodka

Belvedere

Death’s Door

Grey Goose

Ketel One

Modest

Rehorst Citrus Vodka
Stolichnaya
Stolichnaya Raspberry
Tito’s

*All liquor priced at 2 oz pour

10.5
10

20
10
10

10
10
10
10
11
12
10

Single Malt Scotch
Balvenie 12 Year
DoubleWood
Balvenie 14 Year
Caribbean Cask
Balvenie 17 Year
DoubleWood
Bruichladdich Black Art
Bruichladdich Octomore
Glenfiddich
Glenlivet 12 Year
Glenmorangie 10 Year
Highland Park 12 Year
Highland Park 18 Year
Lagavulin 16 Year
Laphroaig 10 Year
Macallan 12 Year
Macallan 18 Year
Macallan Rare Cask
Oban 14 Year
Taliskers

Blended Scotch
Chivas Regal
Dewar’s 18 Year
Dewar’s White Label
Johnny Walker Black
Johnny Walker Blue
Johnny Walker Green
Johnny Walker Gold
Johnny Walker Red
Rye

High West Yippee Ki-Yay
Jack Daniels

Jim Beam

Templeton 4 Year

Whiskey
Canadian Club
Crown Royal
Death’s Door White
Jack Daniel’s
Kinnickinnic
Michter’s American
Seagram’s 7
Seagram’s VO

Tin Cup

Tequila
Herradura Reposado

Jose Cuervo Gold
Patron Silver

12
21
10
12
65
18
24
10

16

10
10

11

12



Shar eables

House-Cured Gravlax gf 15

American sturgeon caviar, potato lyonnaise, frisée,
pickled shallots, dill, créme fraiche

LaClare Farms Goat Cheese gf/veg 15

pear mostarda, watercress, Marcona almonds, fig vin cotto

Duck Breast gf 17

butternut squash caponata, dried cherries, capers, red onion,
pistachio, endive, duck jus

Risotto gf/veg 27

heirloom squash, black truffle, pine nuts, parmesan, sage

Bison Carpaccio 18
black truffle, pecorino, pomegranate, parsley, lemon, olive oil

After Dinner

Tawny Port Others

Dow’s 20 Year 33 Baileys Irish Cream 10

Taylor Fladgate 10 year 16 Chambord 12
Disaronno Amaretto 10

Ruby Port Fernet-Branca 10

Fonseca Bin 27 9 Grand Marnier 12
Kahlua 10

Cognac Southern Comfort 8

Hennessey VS 12

Hennessey XO 59

Martell VSOP 12



