
FOR THE TABLE

Dinner
  

Menu items feature 
Tattersall spirits

V Vegetarian

CASPIAN BREAD V

olive oil, sea salt, 
rosemary butter  10  

TRUFFLE FRIES GF, V

white truffle, shaved parmesan, 
parsley, garlic aïoli  11

CHEESE CURDS GF, V

ellsworth hand-battered white
cheddar, truffle garlic ranch  13

Salmon cakes
panko, onion, bell pepper, 
caramelized honey miso 12

st
ar

te
rs

roasted red pepper & tomato bisque  V

cup  6  |  crock  8

trout bisque
lobster stock, apple brandy, smoked trout | cup  8  |  crock  11

tattersall house salad GF, V

select mixed greens, cucumber, 
tomato, aquavit pickled red onion, 
house aquavit calamansi-chili 
vinaigrette  11

Chopped caesar salad 
romaine hearts, parmesan, nueske’s 
bacon, caesar dressing  12

Roasted Beet Salad GF, V

mixed greens, roasted gold beets, 
balsamic, candied pecans, red onion, 
goat cheese  12

fried chicken
hand-breaded boneless tenderloins,
buttermilk ranch, house-made 
coleslaw, fries  19

fish & chips
hand-battered walleye, lemon caper 
rémoulade, lemon, house-made 
coleslaw, fries  21

mains

CONSUMER ADVISORY: *Items are served raw, undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness.
Our restaurant bakes breads and handles nuts, soy products, eggs, and dairy. Those with severe allergies should note that we are not always able to avoid cross-contamination. A 20% Service Charge will automatically be 
added to all parties of 13 or more.

bone-in chicken wings GF

choice of dry rub or rye whiskey glazed, 
buttermilk ranch 13

spinach artichoke dip V

cream cheese, onions, garlic, caspian bread  16

Korean Cauliflower GF, V

gochujang rubbed cauliflower, cumin, 
oregano, honey miso aioli  12

Mac & Cheese 
apple brandy marinated pork, beer cheese 
sauce, mustard bbq 15

Steak Bites*

onion, mushroom, blue cream, 
                      19

ha
nd

he
ld
s

sconnie burger*
cheddar, swiss, or ghost pepper jack with
lettuce, tomato, red onion & garlic aïoli,
grilled pub bun  | 17  |  add onion strings 
+1  |  sautéed mushrooms & onions +1  
|  smoked bacon +2 

Tattersall burger
american cheese, romaine, house 
sauce, aquavit pickled onions, apple 
brandy bacon jam 17

whiskey burger*
rye whiskey glaze, cheddar, smoked bacon,
lettuce, tomato, onion strings, garlic aïoli,
grilled pub bun  18

Choice of kettle chips or fries.  Sub cup of roasted red pepper or trout bisque, starter
mixed green salad with choice of dressing, or gluten-free bun +2

blackberry turkey melt
roasted turkey, swiss, smoked 
bacon, poblano-blackberry jam, 
grilled sourdough  17

Cheesesteak
shaved beef, beer cheese sauce, peppers,
onions & pickled peppers   18

cubano
marinated pork shoulder, ham, swiss, 
pickles, house sauce 17

add to any salad: 
chicken +4 | shrimp +7
| salmon +7  | steak +10
dressing: buttermilk ranch, 
blue cheese, french, 
balsamic vinaigrette, 
raspberry poppyseed 
vinaigrette, house aquavit
calamansi-chili vinaigrette

ADD ONS & 
DRESSINGS

pizzas

margherita V

red sauce, mozzarella, heirloom cherry tomatoes, 
basil  18 | add pepperoni +2

Spicy Blonde
italian sausage, pickled jalapenos, pickled onion, 
mozzarella, bleu cheese sauce  20

three meat
red sauce, mozzarella & provolone cheese blend, 
italian sausage, pepperoni, nueske’s bacon  20

12-inch artisan crust. Substitute cauliflower crust (GF) +3

Sweet Tea Pork Chop
sweet tea marinated bone-in pork 
chop, cheddar polenta, collard 
greens, mustard bbq 23

Risotto 
butternut squash risotto, sage brown
butter, pickled cranberries  18

 | +4 shrimp +7 | steak +10

Salmon
tajin crusted filet, 
root vegetable hash,  
basil-citrus butter 23

Miso Glaze Chicken 
marinated chicken breast, 
fried rice, bell pepper miso 
glaze, grilled bok choy 23

Ribeye Steak
14oz ribeye, galette 
hashbrown potatoes  36

rye whiskey glaze 
add | spicy cajun rub

GF, V

chicken 



Lunch
  

Menu items feature 
Tattersall spirits

V Vegetarian

CONSUMER ADVISORY: *Items are served raw, undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness.
Our restaurant bakes breads and handles nuts, soy products, eggs, and dairy. Those with severe allergies should note that we are not always able to avoid cross-contamination. A 20% Service Charge will automatically be 
added to all parties of 13 or more.

sconnie burger*
cheddar, swiss, or ghost pepper jack with
lettuce, tomato, red onion & garlic aïoli,
grilled pub bun  | 17  |  add onion strings 
+1  |  sautéed mushrooms & onions +1
smoked bacon +2 

blackberry turkey melt
roasted turkey, swiss, smoked 
bacon, poblano-blackberry jam, 
grilled sourdough  17

Choice of kettle chips or fries.  Sub cup of roasted red pepper or  trout bisque +2 
starter mixed green salad with choice of dressing, or gluten-free bun 

whiskey burger*
rye whiskey glaze, cheddar, smoked bacon,
lettuce, tomato, onion strings, garlic aïoli,
grilled pub bun  18

Cheesesteak
shaved beef, beer cheese sauce, peppers & 
onions, pickled peppers  18

handhelds

lunch combo $10

fried chicken
boneless tenderloins, hand-breaded, 
buttermilk ranch, house-made 
coleslaw, fries  19

fish & chips
hand-battered walleye, lemon caper rémoulade,
lemon, house-made coleslaw, fries  21

Risotto 
butternut squash risotto, sage brown butter 

cranberries  18  | chicken +4
| shrimp +7 | steak +10

mains

st
ar

te
rs

roasted red pepper & tomato bisque V

cup  6  |  crock  8

trout bisque
lobster stock, apple brandy, smoked trout | cup  8|  crock  11

tattersall house salad GF, V

select mixed greens, cucumber, 
tomato, aquavit pickled red onion, 
house aquavit calamansi-chili 
vinaigrette  11

Chopped caesar salad 
romaine hearts, parmesan, nueske’s 
bacon, caesar dressing  12

Roasted Beet Salad GF, V

mixed greens, roasted gold beets, 
balsamic, candied pecans, red onion, 
goat cheese  12

add to any salad: 
chicken +4 | shrimp +7
| salmon +7  | steak +10
dressing: buttermilk ranch, 
blue cheese, french, 
balsamic vinaigrette, 
raspberry poppyseed 
vinaigrette, house aquavit
calamnasi-chili vinaigrette

ADD ONS & 
DRESSINGS

tattersall burger*
american cheese, romaine, house 
sauce, aquavit pickled onions, apple 
brandy bacon jam 17

cubano
marinated pork shoulder, ham, swiss, 
pickles, house sauce 17

your Choice of 

Half flatbread: 
             pear & neuske’s bacon, 

bbq chicken  or spicy blonde 

-OR-

Half sandwich: 
BLT or club

plus 1 cup of soup -or- side salad

Available 12pm-2pmpizzas

margherita V

red sauce, mozzarella, heirloom cherry tomatoes, 
basil  18 | add pepperoni +2

Spicy Blonde 
italian sausage, pickled jalapenos, pickled onion ,
mozzarella, bleu cheese sauce  20

three meat
red sauce, mozzarella & provolone cheese blend, 
italian sausage, pepperoni, nueske’s bacon  20

12-inch artisan crust. Substitute cauliflower 
crust (GF) +3

FOR THE TABLE

CASPIAN BREAD V

olive oil, sea salt, 
rosemary butter  10  

TRUFFLE FRIES GF, V

white truffle, shaved parmesan, 
parsley, garlic aïoli  11

CHEESE CURDS GF, V

ellsworth hand-battered white
cheddar, truffle garlic ranch  13

Salmon cakes
panko, onion, bell pepper, 
caramelized honey miso 12

bone-in chicken wings GF

choice of dry rub or rye whiskey glazed, 
buttermilk ranch 13

spinach artichoke dip V

cream cheese, onions, garlic, caspian bread  16

Korean Cauliflower GF, V

gochujang rubbed cauliflower, cumin, 
oregano, honey miso aioli 12

Mac & Cheese 
apple brandy marinated pork, beer cheese 
sauce, mustard bbq 15

Steak Bites*

GF, V

pickled 

 +2  +2 

onion, mushroom, blue cream, 
                      19rye whiskey glaze 

add | spicy cajun rub



  
Menu items feature 
Tattersall spirits

V Vegetarian

on tap

3 sheeps (WI) 
pils lager          6

Rush River (WI)
minion juicy IPA  7

Brandy Old Fashioned
apple brandy, orange, sour cherry,
weiss woods maple syrup, angostura
bitters, soda  11

Pear Collins
barreled gin, pear, lemon, soda  9

pink slip
gin, grapefruit liqueur, rhubarb,
cardamom, lemon, soda  9

Mule
tightline vodka, lime liqueur, ginger, 
lime  9  add your choice of: blueberry,
cranberry,or sour cherry liqueur

22 + Spruce
gin, house-made spruce tip
tonic  9

Easy Street 
wheated bourbon, peach, mint, 
black tea, lemon  9

Mojito 
cucumber infused spiced rum, 
strawberry, mint, lime, soda  10

Mango iced tea
tightline vodka, orange liqueur,
mango black tea, lemongrass,
lemon  9

Hinterland (WI) 
splitty amber ale  7

new glarus (wi)
moon man pale ale  7

3 sheeps (wi) 
wisconsinitis cream ale   7

hinterland (wi)
jamaican haze hazy IPA  7

schell's (MN) 
american lager   6

Oliphant (WI) 
seasonal rotating  7

Berry Board
blueberry liqueur, cranberry 
liqueur, sour cherry liqueur  12

Barrel Aged Board 
apple brandy, barreled rum, 
straight rye whiskey  12

TAP COCKTAILS & BEER $5

CANNED COCKTAILS $5

Mixed drinks $5

flight boards Get the inside Scoop

Fried Pickles
lemon caper rémoulade  5

Caspian Bread
olive oil, sea salt, rosemary 
butter  6

chicken strips
fries and ranch  6

Cheese Curds
ellsworth hand-battered white 
cheddar, truffle garlic ranch  6 

truffle fries
white truffle, parmesan,
parsley, garlic aioli  5

smashBurger
happy hour version of our
tattersall burger 6

flatbreads
choice of: bbq chicken, 
pear & neuske’s bacon or spicy
blonde 6

Spinich artichoke Dip
cream cheese, onion, garlic, 
caspian bread  10

h o u r

Every Day 2pm-5pm + Sunday All Day 

Local Favorites

Looking to book a large party or private group? Tattersall offers a variety of spaces to host your next gathering. Inquire today! info@tattersall-rf.com

Cask Board 
oat bourbon, applewood smoked single 
malt, bitter orange barreled rye 15

Dessert Board
limoncello, blackberry brandy, 
cinnamon whiskey  12

Join our newsletter to be the first to know about fun stuff 
on the menu, exclusive offers, events, classes and more.

 

Scan QR code or visit our website tattersalldistilling.com



JANUaryJANUary

spirit of the month

Bonded bourbons
The first bottled-in-bond bourbons
to come out of Minnesota. Aged in 
Minnesota white oak barrels for four  
years. The result is a perfectly smooth
sipper that elavates your home bar. 

$5 neat or on 

the rocks

$5 off a bottle 

in the market

Smoked manhattan  13
wheated bourbon, single malt,
italiano, cabernet sauvignon,
angostura bitters

Millionaire  12
high rye bourbon, orange liqueur,
sour cherry liqueur, lemon,
absinthe, foam

Na Chocolate chai hot toddy 5
rooibos tea, cacao, chai spice,
chicory, vanilla bean
add bourbon Chocolate lava Cake   10

milk chocolate, fudge,
whiskey caramel

quesadilla Burger    18
citrus chiptole seasoned beef,
apple brandy soaked & smoked
gouda, fresh pico de gallo, lettuce
pickled jalapenos, chipotle lime
crema, corn tortillas

Bourbon flight board  12
wheated bourbon,
high-rye bourbon,
6 year wheated bourbon

Walleye en Papillote 28
canadian walleye, bourbon basil 
butter, rye bourbon, citrus, 
rosemary red potatoes, 
broccolini, roasted red pepper

+3


