FROM THE KITCHEN copen tir 7:30)

Vegetable Samosas $14
w/ Apple/Cranberry Chutney

Water’s Edge Cheese Curds $12
Beer Battered Wisconsin White Cheddar
w/ Ranch Dip or Ketchup

French Fries $8
Skin On, Shallot & Tarragon Dipping Sauce
or Ketchup

Coconut Shrimp $14
Pineapple Slaw, Sweet Chili Dipping Sauce

Loaded Polenta Wedges
W/Smoked Pork Carnitas $16

Tomato, Black Bean & Corn Salsa,
Grated Cheddar, Cilantro, Sriracha Mayo
Meatless $14

Gyro W/French Fries $14
Tomato, Red Onion, Tzatziki, Pineapple Slaw

Whipped Feta & Bruleéd Pear Crostini $14
Feta Cheese, Greek Yogurt, Caramelized Pear,
Red Onion, Pecan, Balsamic Glaze, Grilled Baguette

S NAC KS (always available at the bar)

Trail Mix 8
Big Easy Mix, Blue Moon, Sunny Day,
Totally Nuts, Trailblazer

Nuts 6

Butter Toffee Peanuts, Burnt Sugar Pecans,
Double Dipped Chocolate Peanuts,

Peanut Squares

Simply Stellar Pretzels 6
Salted, Maui Monk (onion), Sweet & Sparky

Kettle Chips 4
Sea Salt, Honey Sriracha

FROM THE BAR (open til 9:00)

BEER 6

Earth Rider Caribou Lake IPA
Guinness | Guinness O N/A

Heineken Light | Heineken 0.0 N/A
Leinenkugel’s Original

Leinenkugel’s Oktoberfest
Leinenkugel’s Summer Shandy

South Shore Brewery’s Nut Brown Ale
Summit Nialas N/A IPA

NOT BEER 6
Apfelhaus Cidery Hard Apple Cider
White Claw— Assorted Flavors

WINE 8| 25

Cloe Cabernet Sauvignon

Menage a Trois Pinot Noir

Menage a Trois Red Blend
Raymond R Collection Chardonnay
Kim Crawford Sauvignon Blanc
Chloe Pinot Grigio

Prosecco Split or Bottle

MIXED DRINKS 11

Classic Old Fashioned

Wisconsin Old Fashioned

Classic Margarita Rocks

Nor’Easter— Whiskey Cocktail w/Lime

Cape Codder— Cranberry & Vodka

Gin & Tonic

Compari Spritz— Campari, Prosecco, Soda, Lemon

SPECIALTY 14

Lemon Drop Martini

Chocolate Martini

Negroni— Gin, Vermouth, Campari, Orange
Vesper— Gin & Vodka Martini w/Lillet Blanc
Glenlivet

SOFT DRINKS, COFFEE, WATER 4
Coke, Diet Coke, Sprite, Sprite Zero, Orange,
Lemonade, Coffee, Still or Sparkling Water
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