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SPIRIT OF THE MONTH

POUR
neat or on  
the rocks 5

BOTTLE
5 off a bottle 
in the market

V - VEGETARIAN GF - GLUTEN-FREE

Pear Maple Fig Punch  9
spiced rum, pear, apple, fig, maple, cinnamon, lemon

Strawberry Cider Spiced Punch 8
vodka, strawberry sour, cider, honey, cinnamon, vanilla 

Cranberry Orange Blossom Punch 8

vodka, creme de fleur, cranberry spice syrup, orange, 
pomegranate, lemon

Aronia Gin Old Fashioned 11

gin, aronia berry liqueur, creole bitters

Chicken Parmesan  25

  cavatappi pasta, lemon herb butter, pomodoro sauce

Vanilla Panna Cotta  6

bourbon cherry compote, pistachio crumble  

Aronia Gin
Made from aronia berries (chokeberries)
foraged on our land in River Falls, Tattersall
Aronia Gin Liqueur is a fresh take on sloe 
gin with a Midwest twist. A rich, tart liqueur
that’s just a touch tannic. 



HAPPY HOUR DRINKS

Brandy Old Fashioned Sweet 5
Apple brandy, orange, sour cherry, Weiss Woods maple syrup,  
Angostura bitters, soda

Pear Collins 5
Barreled gin, pear, lemon, soda

Pink Slip 5
Gin, grapefruit liqueur, rhubarb, cardamom, lemon, soda

Mule 5
Tightline vodka, lime liqueur, ginger, lime
Add your choice of blueberry, cranberry or sour cherry liqueur

22 + Spruce 5
Gin, house-made spruce tip tonic

Easy Street 5
Wheated bourbon, peach, mint, black tea, lemon

Mojito 5
Spiced rum, pomegranate, limoncello, ginger, mint, lime, soda

Mango Iced Tea 5
Tightline vodka, orange liqueur, mango black tea,  
lemongrass, lemon

Canned Cocktails 5
Blueberry Collins, grapefruit ginger, gin & tonic,  
whiskey peach tea, watermelon bootlegger

Rotating Tap
(WI) 5
Seasonal

New Glarus 
(WI) 5
Moon Man pale ale

3 Sheeps (WI) 5
Wisconsinitis cream ale

Hinterland 
(WI) 5
Jamaican Haze hazy IPA

Schell’s (MN) 5
American lager

Oliphant (WI) 5
Seasonal rotating

3 Sheeps (WI) 5
Pils lager 

Rush River 
(WI) 5
Minion juicy IPA

HAPPY HOUR FOOD

 gf, v 6

parsley, garlic aïoli

Fried Chicken Strips 7
Hand-battered boneless tenderloins,  

buttermilk ranch

Roasted Brussels Sprouts 8
Maple-whipped cranberry chèvre, 
toasted pepitas, Nueske’s lardon, 

balsamic reduction

Cheese Curds gf, v 7
Ellsworth hand-battered white cheddar,  

ranch or marinara

Fried Hot Chicken Slider 6
Buttermilk-brined chicken,  

hot honey sauce, pickles

Smashburger Slider 6
American cheese, lettuce,  
pickled onions, garlic aioli

      Braised Pork Slider  6
Arugula, aquavit pickled onion,  

chili-garlic aïoli, cilantro

Walleye Slider 7
Hand-battered walleye, lemon  

caper rémoulade, lettuce, red onion

½ Margherita Flatbread v 9
Red sauce, fresh mozzarella  
& parmesan cheese blend,  

heirloom cherry tomatoes, fresh basil
Add pepperoni +1

          ½ Pesto Chicken Flatbread  10
Mozzarella, basil pesto, pulled chicken,

red onion, balsamic glaze
 

½ Sausage &  
Mushroom Flatbread 10

Whipped honey Boursin, mozzarella 
& provolone cheese blend, Italian 

sausage, roasted crimini mushrooms, 
caramelized onion, chive oil

Truffle Fries
White tru�e, shaved parmesan,

GF - GLUTEN-FREEV - VEGETARIAN


