JULY

FEATURES

DRINKS

Gin Spritz 10

gin, lemon cordial, creme de fleur, orange,

PFOSGCCO, pea ﬂower

Negroni Sour 11

gin, bitter orange, sweet vermouth, lemon, orange bitters

Strange Brew (4mg) 12

unwind THC tonic, ginger, lemon, apple cider vinegar, sea salt

FOOD

Miso Mahi Mahi 25

seared miso-marinated mahi mahi, crispy sushi rice,

sweet corn cream sauce, edamame

Blood Orange Tart s

blood orange curd, Tattersall gin, fennel pollen whipped cream,

fresh orange, micro flowers

Patio Pup Bowl 3

chicken, rice, peas, carrots /

Gin

A new world gin born from old world wisdom,
Tattersall Gin is our crafted from 22 carefully
selected botanicals. Vibrant notes of citrus, soft
juniper and earthy baking spices round out our
flagship spirit.

SPIRIT OF THE MONTH

POUR
neat or on
the rocks 5

BOTTLE
5 off a bottle
in the market

V -VEGETARIAN  GF - GLUTEN-FRIENDLY




HAPPY HOUR

DRINKS

WEDNESDAY - FRIDAY 2PM - 5PM + ALL DAY SUNDAY

Brandy Old Fashioned Sweet 5
Apple brandy, orange, sour cherry, 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

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

Mixed Drinks 5

Includes one mixer / one liquor

Happy Hour Wine 5
Red or white

HAPPY HOUR FOOD —

WEDNESDAY - FRIDAY 2PM - 5PM

Truffle Fries gf,v 6
White truffle, shaved parmesan,
parsley, garlic aioli

Fried Chicken Strips 7
Hand-battered boneless tenderloins,
buttermilk ranch

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

Roasted Zucchini gf,v 8
Whipped ricotta, roasted zucchini,
chili crisp, fried shallot, fresh herbs

Chips & Salsa v 9

tortilla chips, house-made salsa

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
West Coast IPA

3 Sheeps (WI) 5
Pils Lager

Rush River
(WI) 5
Minion Juicy IPA

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

2 Margherita Flatbread v
Red sauce, fresh mozzarella
& parmesan cheese blend,
heirloom cherry tomatoes, fresh basil

9

Add pepperoni +1

2 Bright & Sunny Flatbread v 9

herbed ricotta, mozzarella, sun dried
tomatoes, arugula, lemon, olive oil

2 Sausage &
Mushroom Flatbread 10
Whipped honey Boursin, mozzarella,
provolone, ltalian sausage, roasted crimini
mushrooms, caramelized onion, chive oil




