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— SOUPS —

WISCONSIN BEER CHEESE
Weisswurst sausage, Wisconsin Swiss cheese,
toasted pretzel bowl 9

TODAY’S SOUP 7

— SALADS —

SWEET WATER ORGANICS GREENS Locally grown petite field
lettuce, teardrop tomatoes, champagne vinaigrette |1

CAESAR SALAD* Truffle Parmesan ribbons, toasted brioche crouton,
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 10

Petite filet* add 9

Lemon-cured chicken breast add 6

— BIG PLATES —

TODAY’S FISH SELECTION* Market Price

BUTTERMILK FRIED HALF CHICKEN Smashed potatoes,
French beans 26

FILET* 8 0Z Celery root mashed potatoes, wilted spinach,
Barrel 1907 Whiskey peppercorn sauce 37

FLAT IRON STEAK* Garlic black pepper rub, thin-cut fries,
horseradish butter 32

TEL™

— STARTERS —

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 Kase 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 18
Fresh market tuna, avocado, petite field greens, wasabi roe,
sweet soy reduction, crystallized ginger chips

— SANDWICHES —

Choice of thin-cut fries,

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 Il Shaved honey-roasted turkey breast, add 3

D.L.T. Pulled duck, lettuce, tomato, smoked bacon,
balsamic aioli 14

JALAPENO BRATWURST Miller's pretzel roll, kohlrabi slaw 14

fruit, side salad or chips

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

— BACK YARD PIZZAS —

Hand-tossed artisan pizzas from our wood-burning brick oven

MARGHERITA (v) Roma tomato confit, extra virgin olive oil,
fresh Mozzarella, micro basil 8

THE SMO House-made fennel sausage, Mozzarella, shaved onion
and fennel, arugula, Pecorino Romano cheese 12

BADA BING Green olive tapenade, soppressata, sundried tomato,
rosemary, Wisconsin Parmesan, fresh lemon zest 10

LADY OF SPAIN (v) Sauce Romesco, Marcona almonds,

grilled scallions, Queso Manchego, sweet sherry gastrique 12

EAT YOUR VEGGIES! (v) Spinach, roasted cherry tomato, eggplant
caponata, house-made ricotta cheese fried capers, Pecorino Romano

v. 04.12 Signature Items

THE WILD ONE (v) Assorted roasted wild forest mushrooms,
Widmer's brick cheese, truffle oil, thyme 9

MAKIN’ BACON Nueske's cherry wood smoked bacon, caramelized
onions, roasted Yukon potatoes, local Clock Shadow Creamery Quark
cheese, fresh herbs 12

ITALIAN FLAG (v)
House-made red sauce, Chef’s selection of three artisanal cheeses,
black garlic oil, fresh herbs 8

(v) = vegetarian
Per the Health Department, we are unable to make

10 modifications or substitutions to brick oven items. Sorry!

* 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
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— SIGNATURE COCKTAILS —

WATERMELON BASIL SMASH

House-infused watermelon Bacardi Rum, freshly smashed
basil, fresh lime juice and simple syrup topped with a splash
of seltzer. 12

GRAPEFRUIT MARTINI

Fresh-squeezed grapefruit juice, Grey Goose Vodka, splash of

St. Germaine and a dash of Bittercube Jamaica #2 bitters shaken
into a frenzy. 13

SAKE SANGRIA

A light, white sangria of house-infused mandarin orange Korbel,
Ty Ku Sake, lemongrass ginger simple syrup and a splash of
ginger ale. 14

BARREL 1907 OLD FASHIONED
Made with our own limited-edition Barrel 1907 Rye Whiskey
and Amarena cherries. 10

BARREL 1907 MANHATTAN
Made with our own limited-edition Barrel 1907 Rye Whiskey
and Door County cherries. 12

— WINES —
Sparklling

LA MARCA PROSECCO taly / NV 10/44
GLORIA FERRER Sonoma, California / NV 13/62

VEUVE CLICQUOT YELLOW LABEL BRUT HALF BOTTLE
Champagne, France / NV 43

VEUVE CLICQUOT YELLOW LABEL BRUT
Champagne, France / NV 94

Whites
FRANK FAMILY CHARDONNAY Napa Valley, California / 2010 12/50

SONOMA CUTRER RUSSIAN RIVER RANCH CHARDONNAY
Russian River, California / 2009 11/45

HANNA SAUVIGNON BLANC
Russian River, California / 2009 10/47

CHAMPALOU VOUVRAY LA CUVEE DES FONDRAUX
Loire, France / 2008 9/43

SCIARPA PINOT GRIGIO Veneto, Italy / 2010 8/32
ELIO PERRONE MOSCATO D’ASTI “SOURGAL” Italy / 2009  12/40
SELBACH “INCLINE” RIESLING Mosel, Germany / 2010 6/28

Reds

JASON STEPHEN’S ESTATE CABERNET
Santa Clara, California / 2007 12/50

OWEN ROE SHARECROPPER’S PINOT NOIR
Mendocino, California / 2008 10/38

TENUTA VITANZA CHIANTI COLLI SENESI Italy / 2009 8/32
MARIETTA PETITE SIRAH Alexander Valley, California / 2008 11/51
NIETO SENETINER MALBEC Mendoza, Argentina / 2010 8/32
CHARLES KRUG MERLOT Napa, California / 2009 11/53
SEGHESIO ZINFANDEL Napa, California / 2008 12/60

NOW SERVING Duaft Beer

BLUEBERRY DROP

Lemon zest-infused Kettle One Vodka shaken with a sweet
blueberry reduction and fresh-squeezed lemon juice to create
a tart yet sweet martini. 12

GINGER SNAP
A meld of Rehorst Gin, fresh mint and lime juice, Domaine de Canton
Ginger liqueur and a ‘snap’ of ginger beer. 13

PATRON HIERRA CABALLO MARGARITA HEIRaRON
A classic; Patron Silver Tequila, splash of fresh-squeezed
orange juice, lime juice, Cointreau and agave nectar. 13

THE GOOD LAND

Our twist on a champagne cocktail - Kinikinick Whiskey,

St. Germaine and simple syrup topped with Prosecco and dash
of Angostura bitters. 10

CARAMBOLA COLLINS

Nolet’s floral and fruit forward Gin combined with fresh-squeezed
star fruit juice, lemon juice and a splash of seltzer water. A few drops
of Bittercube Cherry Bark Vanilla bitters add a hint of warmth. 12

— BEER —

Domestic

ALE ASYLUM HOPALICIOUS Madison, WI 5

BUFFALO WATER BISON BLONDE LAGER Milwaukee, WI 5
BUD LIGHT St. Louis, MO 4

CAPITAL ISLAND WHEAT Middleton, WI 5

CENTRAL WATERS OUISCONSING RED ALE Amherst, WI 5
COORS LIGHT Golden, CO 4

FAT TIRE AMBER ALE Fort Collins, CO 5

LAKEFRONT CREAM CITY PALE ALE Milwaukee, WI 5
LAKEFRONT WHITE Milwaukee, WI 5

MILLER GENUINE DRAFT Milwaukee, W1 4

MILLER HIGH LIFE Milwaukee, WI 4

MILLER LITE Milwaukee, WI 4

MILLER MGD 64 Milwaukee, WI 4

MILWAUKEE BREWING CO BOOYAH FARMHOUSE ALE
Milwaukee, WI 5

MILWAUKEE BREWING CO POLISH MOON MILK STOUT
Milwaukee, WI 5

NEW GLARUS FAT SQUIRREL New Glarus, WI 5

O0SCAR’S CHOCOLATE OATMEAL STOUT Black River Falls, WI 5
OSKAR BLUES DALE’S PALE ALE Longmont, CO 6

0’S0 BREWING NIGHT TRAIN Plover, WI 5

PABST BLUE RIBBON Milwaukee, WI 4

POTOSI FIDDLER OATMEAL STOUT Potosi, WI 4

SCHLITZ Milwaukee, WI 4

SPRECHER ABBEY TRIPLE Milwaukee, WI 6

SPRECHER SPECIAL AMBER Milwaukee, WI 6

rﬂ/);aw

AECHT SCHLENKERLA RAUCHBIER URBOCK Germany 11
AMSTEL LIGHT Holland 5

CHIMAY BLUE CAP Belgium 13

CORONA Mexico 5

GUINNESS Ireland 5

HACKER-PSCHORR WEISSE Germany 8

HEINEKEN Holland 5

KALIBER N/A Ireland 5

STELLA ARTOIS Belgium 5



