
5 COCKTAILS // 5 WINES
5 APPETIZERS // $5 EACH
5 BEER SELECTIONS // 2/$55 for 5
MONDAY-THURSDAY 4-6PM
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BARREL 1907 OLD FASHIONED 
Made with our own signature Barrel 1907 American  
Rye Whiskey and drunken door county cherries
 
REHORST VODKA & SELTZER 
Great Lakes Distillery’s Premium Milwaukee Vodka or 
Citrus & Honey Vodka - enjoy with seltzer, skinny-girl 
style, or with your favorite mixer
 
WISCONSIN GIN & TONIC 
Distilled with nine botanicals, Rehorst Premium 
Milwaukee Gin has a character all its own 

WINTER SANGRIA
Smoky red sangria with Malbec, apricot and blackberry 
brandies and dark fruit juices, garnished with blood orange 

MAPLE LEAF MARTINI
Grey Goose La Poire shaken with lemon juice, real 
maple syrup and bitters

PULLED DUCK SANDWICH
Duck confit, beer barbeque sauce, kohlrabi slaw

SEARED AHI TUNA TWO-BITE BURGER 
Marinated cucumber, Rooster Mayo
 
CRISPY EGGPLANT CUBES 
Lemon aioli, broccoli sprouts
 
BBQ KOBE SHORT RIBS 
With Wisconsin cheddar grits
 
PARMESAN MEATBALL SLIDERS 
Mom’s red sauce, micro basil

SEE YOUR SERVER FOR TODAY’S  
5 WINE & BEER SELECTIONS

Appetizers

Wine & Beer

Cocktails


