
Monday-Thursday 4-6PM

5 cocktails // 5 wines
5 appetizers // $5 each
5 beer selections // 2/$5

5 for 5 Happy 
Hour

Fried Mozzarella Cheese Sandwich
Capriko Goat Mozzarella, pistachio crust, red pepper jelly,  
Sweet Water Organics sprout slaw   14

B.L.T.
Nueske’s cherrywood bacon, tomato, lettuce, lemon aioli   11 
Shaved honey-roasted turkey breast, add 3

D.L.T.
Pulled duck, lettuce, tomato, smoked bacon, balsamic aioli   14 
 
Jalapeño Bratwurst
Miller’s pretzel roll, kohlrabi slaw   14

The Branded Burger*
Brisket, chuck, sirloin, Pleasant Ridge Reserve cheese,  
smoked onions, red wine “ketchup”   15

Lemon-Cured Chicken Sandwich
Asparagus pesto, Wisconsin Mozzarella, sun dried tomato relish   14

The Cheese Steak
Shaved roast beef, caramelized onions, Wisconsin Swiss  
cheese sauce   15

Smyth Steak Sandwich
Pounded tenderloin, Wisconsin Billy Blue cheese, caramelized  
onions, griddled sourdough roll   15

Salt & Pepper Calamari
Flash fried, organic greens, cranberry chili sauce   14 

Roasted Portobello Artichoke Cheese Dip
Truffle Parmesan custard  10 

Wisconsin Cheese Curds
White Cheddar, cornmeal-dusted & flash fried,  
cumin ranch sauce  8

Grilled Miller’s Pretzel Stick 
& Usinger’s Hungarian Sausage
Night Train beer mustard   9 

Housemade Truffle Chips
Truffle Parmesan cheese   7 

Wisconsin Cheese Plate
Assorted artisan cheeses from local dairies   12

Cured Meats Plate
Wisconsin lingonberries, cornichons,  
Lowensenf mustard   12

Combination Cheese & Cured Meats   17

Duck Nachos
Door County cherry salsa, Roth Käse Grand Cru sauce   14 

Blue & Blue*
Saltine-crusted Great Lakes freshwater fish filets,  
watercress, Wisconsin Billy Blue cheese tartar sauce   14

Ale Steamed West Coast Mussels*
Ragout of white beans, spinach, cured sausage,  
tomato garlic broth   14

Tartare*
Steak    9 
Rustic Pumpernickel bread, quail egg, red onion, coarse salt   

Ahi    15 
Fresh market tuna, avocado, petite field greens, wasabi roe,  
sweet soy reduction, crystallized ginger chips   

Soups 
Wisconsin Beer Cheese
Weisswurst sausage, Wisconsin Swiss cheese,  
toasted pretzel bowl   9

Today’s soup  7

Salads

Starters

Sandwiches

Big Plates

  * The people who would like you to wear a helmet would also like to remind you that the consumption  
of raw or undercooked eggs, meats and seafood greatly increases the risk of food-borne illness

Today’s Fish Selection*
Market Price

Buttermilk Pan-Fried Half Chicken
Whipped potatoes, French beans   26

Filet* 8 oz
Celery root mashed potatoes, Barrel 1907 Whiskey  
peppercorn sauce   37

Flat Iron Steak*
Garlic black pepper rub, thin-cut fries, horseradish butter   32

Sweet Water Organics Greens
Locally grown petite field lettuce, teardrop tomatoes,  
champagne vinaigrette   11

Caesar Salad*
Truffle Parmesan ribbons, toasted brioche croutons,  
crispy fried smelt   10

The Wedge
Crisp wedge of iceberg, tomato, onion, smoked Nueske’s bacon,  
chopped egg, Wisconsin Blue cheese dressing   8

Salad Add-ons
Ahi tuna*   add 7 
Petite filet*   add 9 
Lemon-cured chicken breast   add 6

Choice of thin-cut fries, fruit, side salad or chips

  Signature Items


