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Ask Your Server or Bartender for Today’s Featured and Seasonal Beers!

Hamm’s, American Lager 7 MKE Brewing GPA, Pale Ale 8
New Glarus Spotted Cow, Cream Ale 7 Bagle Park Set List, IPA 9
Lakefront Riverwest Stein, Amber Lager 7 Loon Juice Honeycrisp, Hard Cider 7

Bdtled & Canned Beer
Qmporiléot Domestic gpeuoﬂ'?

Newcastle Brown 7 Coors Light 7 Untitled Art FLVR!
: 3 : NA, Rotating 8

Hacker-Pschorr Miller High Life 7 po

e FERIET Y Miller Lite 7 Boots,rgf&ten-}?rge

Peroni Italian PBR Tall Boy 7 Blonde Ale 10

Lager 7 Michelob Ultra, 7

Whits by the Class

Pinot Grigio, Esperto, Fruili, Italy 13

Sauvignon Blanec, Giesen, Marlborough, New Zealand 15
Chardonnay, Tarrica, Paso Robles, CA 13

Riesling, Leitz ‘3’, Germany 14

Moscato, EOS, Central Coast, CA 13

Prosecco, Le Pianure, Veneto, Italy 14

Rosé by the Glass

Brut Rosé, Lucien Albrecht, Crémant d’Alsace, France 14
Rosé, Seasonally Rotating Selection. Price Varies.

Red by the Class

Pinot Noir, Unsorted, Napa, CA 13

Cabernet Sauvignon, The Arsonist, Dunnigan Hills, CA 15
Cabernet Sauvignon, Raywood, Central Coast, CA 13
Malbec, Aguijon de Abeja, Mendoza, Argentina 14

Red Blend, sStel + Mar, CA 13

NA. Pinot Noir, Leitz ‘Zero Point Five’, Germany 15
NA Sauvignon Blang, Leitz ‘Zero Point Five’, Germany 15



Classic Codilails

Sidecar
Ansac VS Cognac, Cointreau, Fresh
Lemon Juice, Sugared Rim 16

Paper Plane
Elijah Craig Bourbon, Aperol, Amaro
Nonino, Fresh Lemon Juice 17

Hemingway Daiquiri
Diplomatico Planas Rum, Luxardo
Maraschino, Fresh Lime & Grapefruit
Juices 15

The Bee’s Knees
Hendrick’s Gin, Koval Chrysanthemum
Honey, Fresh Lemon Juice 15

Boulevardier
Basil Hayden Bourbon, Cocchi Di Torino,
Campari 16

Joey’s Martini
Eagle Park Gin, Eagle Park Vodka,
Cocchi Americano Bianco 14

Sazerac
Sazerac Rye, Peychaud’s Bitters, Herbsaint,
Sugar 16

Aviation
Aviation Gin, Luxardo Maraschino,
Tattersal Créme De Fleur, Fresh Lemon
Juice 17

Black Manhattan
Rittenhouse Rye, Averna Amaro, Angostura

Classic & Orange Bitters 18

Rum Flip
Planteray Overproof Rum, Heavy Cream,
Whole Egg, Sugar 14

Wisconsin Classic Old Fashioned
Korbel or MKE Brandy, Angostura Bitters, Muddled Cherry & Orange, Sugar,
Choice of Sweet or Sour 14

TModdails

Fashionably Late

Lyre’s American Malt Spirit Alternative,
Fee Brothers Aromatic Alcoholic Free
Bitters, Muddled Cherry & Orange, Sugar,
Choice of Sweet or Sour 11

Baby Bee
Lyre’s Dry London Spirit Alternative,
House-Made Honey Syrup,
Fresh Lemon Juice 14

Flip the Script
Lyre’s Dark Cane Spirit Alternative, Heavy
Cream, Whole Egg, Sugar 13
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