Wisconsin Classic Old Fashioned 11
Your choice of Korbel or Eagle Park Brandy, Angostura Bitters, Sugar,

Muddled Maraschino Cherry and Orange, served on the rocks, just how we like it!
Snowbird Rum Punch 16
Plantation Pineapple Rum, Allspice Dram, Pineapple Juice,

Koval Chrysanthemum Honey Liqueur, Fever Tree Grapefruit Soda

The Collins 10
Rehorst Vodka or Gin, Lemon Juice, Honey Chamomile Syrup,

Fever-Tree Elderflower Tonic

The French 12
Lillet Rosé, House Sour, Bolivar Bitters, Topped with Sparkling Wine

The Argentinian 13
Elijah Craig Bourbon, House Sour, Red Wine, Orange Bitters,

Fever-Tree Grapefruit Soda

Joey’s Martini 11
Eagle Park Gin, Eagle Park Vodka, Cocchi Americano Bianco, served up

o o —
Hamm’s American Lager 6
New Glarus Spotted Cow Cream Ale 7
Lakefront Brewery Riverwest Stein Amber Lager v
MKE Brewing Co. Greendale Pale Ale IPA 7
Hinterland Luna Coffee Stout Nitro Stout 7
Eagle Park Set List IPA 7
Eagle Park Rotating Seasonal 7
Hinterland Rotating Seasonal 7
Third Space Brewery Rotating Seasonal 8
Point Brewery Snow Pilot English Brown Ale 8
Bltted Beer

Qm]oohu/ Cw{t Domestic

Corona K4 Bud Light 6
Stella Artois K4 Coors Light 6
Hacker-Pschorr Weissbier 7 Miller High Life 6
Peroni Italian Lager 7 Miller Lite 6

Pabst Blue Ribbon 6
Lakefront Extended Play IPA 7
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Whits by the Class

Sauvignon Blanc, Geisen, New Zealand 14
Riesling, Ravenna, Washington 13
Pinot Grigio, Ca Del Sarto, Italy 12
Chardonnay, Tarrica, California 12
Chardonnay, WALT, Sonoma Coast 14
Moscato, EOS, California 13
Prosecco, Le Pianure, Veneto, Italy 12
14
o6 by the Class
Cava Brut Rosé, Campo Viejo, Spain 11
Rosé, Three By Wade, Sonoma, CA 12
Red by the Glans
Cabernet Sauvignon, Fitch Mountain, Sonoma, 14
Cabernet Sauvignon, Raywood, California 11
Pinot Noir, Unsorted, CA 13
Pinot Noir, Benton Lane, Oregon 16
Red Blend, Stel + Mar, California 13
Malbec, Cahors, France 12

TMocktails

Care-Free Cosmo 10
House Lychee Sour, Cranberry Juice, Orange Bitters

Don’t Call Me Daisy 10
Honey Chamomile Syrup, Lemonade, House Lychee Sour

Clever Collins 10
Lime Juice, Grapefruit Cardamom Syrup, Fever-Tree Elderflower Tonic

Berry Hibiscus Arnold Palmer 10

Fresh Basil & Raspberries, Blueberry Hibiscus Tea, Simple Syrup, Topped with Lemonade

Brandy Alexander 13
Brandy, Créme de Cocoa, Ice Cream

Grasshopper 13
Créme de Menthe, Créme de Cocoa, Ice Cream
Pal Joey 13

Coffee Liqueur, Irish Creme, Amaretto, Creme de Cocoa, Ice Cream

Pink Squirrel 13
Créme de Cacao, Créme de Noyaux, Vanilla Ice Cream,
Topped with Whipped Cream and a Cherry

Peach Bellini Float 15
Pallini Peachello, Triple Sec, Vanilla Ice Cream, Topped with Sparkling Wine
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