Beers, Spirits, and
Cocktails

Draught Beers

Pabst Blue Ribbon - American Lager - 4.7%
Miller Lite - American Light Lager - 4.2%
Capital Amber - Red Lager - 5.2%

New Glarus Spotted Cow - Farmhouse Ale - 4.8%
Karben4 Fantasy Factory - American IPA - 6.3%
Ale Asylum Hopalicious - American Pale Ale - 5.7%
Ale Asylum Madtown Nutbrown - Brown Ale - 5.5%
One Barrel Fanny Pack - American IPA - 6.5%
V.B.C. Scaredy Cat - Oatmeal Stout - 6.3%
O’so Night Rain - Oatmeal Porter - 7.2%
Ayinger Brauweisse - Hefeweizen - 5.1%
Tyranena Scurvy - IPA - 6.5%

Bell's Octoberfest - Marzen Lager - 5.5%
Point Oktoberfest - Marzen Lager - 4.9%

Ciders (120z can, Gluten Free)

Gentry’s Dry
Gentry’s Rosé

Blake’s Wakefire (apple/cherry)

FHouse Wines

Glass $ 7.50 Bottle $ 28.95

Red - Cabernet, Chianti, Lambrusco, Merlot, Pinot Noir
White - Chardonnay, Riesling, Pinot Grigio, White Zinfandel

Sangria - Rhine or Burgundy wine laced with fruit juices
Glass $7.50 Small Pitcher $15.00 Large Pitcher $29.00




Featured Liquors and Liqueurs

Brandy - Korbel, Courvoisier, Wollersheim
Gin - Bombay Sapphire, Tanqueray, Wollersheim
Rum - Bacardi, Bacardi 151, Captain Morgan, Rum Haven
Scotch - Dewar’s White Label, Glenlivet, Oban
Tequilla - Patron Silver
Vodka - Grey Goose, Stoli, Skyy, Absolut
Whiskey - Crown Royal, Jack Daniel’'s, Makers Mark, Seagram’s VO,
Southern Comfort, Jameson
Liqueurs - B & B, Bailey’s Irish Cream, Chambord, Drambuie,
Kahlua, Romana Sambuca

Martini Menu

Robert Palmer- A true gentleman and our friend. Very dry Tanqueray martini.

Cool Mule- A refreshing blend of Prairie Organic Cucumber vodka, ST Elder
Elderflower liqueur and ginger beer.

Wiscosmo- Door County Distillery cherry brandy and Clockwork Orange liqueur
shaken with cranberry an lime juice.

Algonquin- An intriguing mix of rye whiskey and dry vermouth, shaken with
pineapple juice and served up.

Cosmopolitan- This is the definite design of Citrus vodka, triple sec, cranberry
juice and lime juice.

Side car- Our spin on a classic. Korbel brandy, O3 orange liqueur and sour.
Negroni- Garden Gate gin, Compari and sweet vermouth, served on the rocks.

Nutty Nail- Russo Nocino walnut liqueur and Dewars White Label Scotch served
over ice.




