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

Today’s soup  7

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   

Starters

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

Salads

Sandwiches

To order in-room dining
please dial 4620

20% gratuity  
added to all in-room orders, as well as 

a $3 delivery charge

Menu served  
Sunday through Thursday 11am-11pm

Friday & Saturday 11am-12am



Adami prosecco Italy / NV   10/44

Saint-hilaire Limoux, France / 2008   9/41

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

Errazuriz wild ferment chardonnay 
Casablanca Valley, Chile / 2010   12/57

Sonoma cutrer russian river ranch chardonnay 
Russian River, California / 2009   11/45

Hanna sauvignon blanc  
Russian River, California / 2009   10/47

Inacayal pinot grigio Mendoza, Argentina / 2010   8/38

Gaba do xil godello Valdorras, Spain / 2010   9/43

Miner Viognier California / 2009   11/50

Selbach “incline” riesling Mosel, Germany / 2010   6/28

Merryvale “starmont” cabernet  
Napa, California / 2008   15/70

Finca Decero Remolinos Vineyard Cabernet 
Mendoza, Argentina / 2007   12/55

Root: 1 Carménère Colchagua, California / 2009   8/35

Marietta Petite Sirah Alexander Valley, California / 2008   11/51

The Riddler Stratton Lummis Napa, California / Lot 1   15/60

Nieto Senetiner Malbec Mendoza, Argentina / 2010   8/32

Charles Krug Merlot Napa, California / 2009   11/53

Vinum Cellars Pinot Noir Monterey, California / 2009   12/56

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

Coors light Golden, CO  5

Fat tire amber ale Fort Collins, CO  5

Lakefront cream city pale ale Milwaukee, WI  5

Lakefront IPA Milwaukee, WI  5

Lakefront Riverwest stein Milwaukee, WI  5

Lakefront White Milwaukee, WI  5

Leinenkugel’s Amber Chippewa Falls, WI  5

Miller genuine draft Milwaukee, WI  4

Miller high life Milwaukee, WI  4

Miller lite Milwaukee, WI  4

Miller MGD 64 Milwaukee, WI  4

New glarus Fat Squirrel New Glarus, WI  5

New glarus spotted cow New Glarus, WI  5

Oscar’s Chocolate Oatmeal Stout Black River Falls, WI  5

Oskar Blues dale’s pale ale Longmont, CO  6

Oskar blues ten fidy Longmont, CO  8

Pabst Blue ribbon Milwaukee, WI  4

Schlitz Milwaukee, WI  4

Sprecher Abbey triple Milwaukee, WI  6

Sprecher special amber Milwaukee, WI  6

Amstel light Holland  5

Chimay blue cap Belgium  13

Corona Mexico  5

Delirium tremeNS Belgium  10

Framboise, Raspberry Lambic Belgium  12

Guiness Ireland  5

Hacker-Pschorr Weisse Germany  8

Heineken Holland  5

Kaliber n/a Ireland  5

Stella Artois Belgium  5

Ginger Snap
A meld of Rehorst Gin, fresh mint and lime juice, Canton  
Ginger Liqueur and a ‘snap’ of ginger beer   13 

Red belle
Red bell pepper-infused Patrón, Orange Liqueur,  
agave necter and fresh-squeezed lime juice shaken with  
orange flower blossom water, served on the rocks in a  
rimmed glass of salt, pepper, lime, lemon and orange zests   15 

Winter sangria
Smoky red sangria with Zinfandel, apricot and blackberry  
brandies and dark fruit juices, garnished with blood orange  10

Barrel 1907 Old Fashioned
Made with our own limited-edition Barrel 1907 Rye Whiskey   10

Barrel 1907 Manhattan
Made with our own limited-edition Barrel 1907 Rye Whiskey  
and Amarena cherries   10

Rusty barrel
Hot black tea, Barrel 1907 Rye Whiskey, Door County cherry  
juice and agave nectar  10 

Tuscan pumpkin
Great Lakes Pumpkin Liquor, Italian Amarena cherries and  
egg white topped with graham cracker crumbs  12

Emergen-c martini
Rehorst Honey Citrus Vodka, Domaine de Canton Ginger Liquor,  
fresh squeezed lemon juice, blood orange bitters and  
Emergen-C with a splash of ginger ale  14

Jamaican snowbird
Winter’s Rum Runner; sugar cane, cider, Cointreau, Pyrat Rum  
and Angostura Bitters  12

Pistachio pudding
Pistachio-infused Rehorst Vodka and Apple Pie Liquor creamed  
with pistachio mousse and cinnamon simple syrup, rimmed with 
pistachio sugar  13

Sparkling

Whites

Reds

Domestic

Import

Signature cocktails

WINES BEER

Seasonal Beers Now on Tap


