





















2021 PACZKI IMPERIAL STOUT    8.00 .3L | 3.00 FLT

8% ABV. 40 IBUs  Revamped recipe featuring 1200 whole raspberry 
paczki pastries, lactose, and molasses. 


BLACK IS BEAUTIFUL  8.00 .3L | 3.00 FLT 
10.2% ABV. 60 IBUs  Dark, chocolate, intense black imperial stout. 

A collaborative effort to raise awareness for the injustices people of 
color face daily. 100% of the proceeds will be donated to We All Rise.  

CREAM BAY SERIES 
NEVER SPRING AHEAD AGAIN  7.00 .3L | 3.00 FLT 
5.4% ABV. 20 IBUs  This light spring seasonal is a play off our 
blueberry wheat. Infused with black current, galangal, mint, vanilla 
and lactose


GUILT-FREE FLUFF  8.00 .3L | 3.00 FLT 
5.1% ABV. 40 IBUs  Our gluten free Saving Gracie IPA with the 
addition of lemon, spices and marshmallow fluff. These flavors come 
together to create a lemon mergingue flavor with a smooth mouth 
feel and citrus finish.


PACKERLAND PILSNER 7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
4.5% ABV. 19 IBUs  Northern German Pilsner. Golden color. 

Light and crisp flavor with a clean finish. 


KOSMIC KOLSCH 7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
5% ABV. 20 IBUs  Crisp and refreshing with a hint of ale -type 
fruitiness. Brewed with german hops, ale yeast and lagered for a 
cleaner, crisper finish.    


CHERRY WHEAT  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
5.4% ABV. 10 IBUs  Brewed using tart Door County cherries from 
Seaquist Orchards. Slightly sour and tangy, fully delicious. 


SAISON  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
5.5% ABV. 30 IBUs  Scott's Belgian style Saison with crisp citrus 
flavor and spicy pepper finish. Brewed with lemon peel, coriander, 

black pepper and ginger.


WIT TF  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
4.8% ABV. 20 IBUs  Our citrusy twist on a traditional Belgian wit.  
Light and refreshing featuring grains of paradise, grapefruit rind, 
coriander and cardamom.


GRAND CRU  8.00 .3L DRAFT  | 3.00 FLT

10.3% ABV. 36 IBUs  Our take on a Belgian Quad. Pours ruby red 
with complex malt flavors and a slightly sweet and subtly bitter finish.


CITRA PALE ALE  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT

5.6% ABV. 35 IBUs  Fresh on the palate, exploding with hop flavors 
and citrus aromas with surprisingly low bitterness. 

Golden color, with a light citrus aroma


WISCRANSIN  7.00 .3L | 3.00 FLT 
5.25% ABV. 25 IBUs  Tart fruit forward variation of our kettle sour  

Made with over 2 pounds per barrel of cranberry and tangerine 
puree. Flavors reminiscent of cranberry sauce due to a tangy finish.


IPA*  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
6.7% ABV. 66 IBUs  Grapefruit nose brings bright citrus notes 
balanced with a pleasantly malty backbone followed by a bitter finish. 
Intensely dry-hopped with simcoe hops. *Available on CO2 or Nitro


JAMAICAN HAZE  7.00 .3L | 3.00 FLT 
6.8% ABV. 40 IBUs  Sabro hopped Hazy IPA with notes of tangerine, 
coconut, mint and tropical citrus fruits. 


SAVING GRACIE IPA  8.00 .3L | 3.00 FLT 
5.1% ABV. 40 IBUs  Gluten Free Hazy IPA with uncompromising taste 
that packs the flavor and satisfaction of a conventional beer without 
the gluten. Brewed with malted millet and buckwheat, infused with 
juicy Galaxy and Lemondrop hops.


SAVING GRACIE BROWN  8.00 .3L | 3.00 FLT 

4.8% ABV. 23 IBUs  This alt-malt brown ale features notes of 
caramel, pecan and honey. Packs all the flavor and satisfaction of a 
conventional beer without the gluten. Brewed with malted millet and 
buckwheat and fermented with Kviek yeast.


SPLITTY AMBER ALE  8.00 .4L | 9.00 .5L | 15.00 1L | 3.00 FLT 

4.7% ABV. 40 IBUs  Cascade hops lend a pine and citrus aroma 
balancing sweet malt and slight roast character. 

Classic amber with a modern vibrance. 


LUNA COFFEE STOUT  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
5.8% ABV. 32 IBUs  Opaque, black, brewed with special blend of 
luna coffee. Very rich, bold and delicious. nitrogen infused.


IMPERIAL EXPORT STOUT  8.00 .3L | 3.00 FLT

8% ABV. 40 IBUs  Dark, rich, robust imperial stout with sweet notes 
and baked good character. Dry and roasty. 


PILOT SERIES 
BELGIAN PALE ALE  7.00 .3L | 3.00 FLT 
4.8% ABV. 20 IBUs  Crafted with peach purée and Callista dry hops. 
The creamy mouthfeel mimics fuzzy peach skins, apricot pit, and 
fresh grapefruit. Subtle coriander and clove spices.  

COLD ROLD GOLD  7.00 .3L | 3.00 FLT 
4.7% ABV. 40 IBUs  An amber lager reminiscent of Rold Gold 
pretzels. Featuring czeck lager yeast, mosaic and bellma hops to 
create a spin on the traditional amber.  

TAPS 

GUEST TAP: TITLETOWN BREWERY 
OCATAVIA  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
6.4% ABV. 42 IBUs  A blend of old and new, Octavia is based on a 
pre-prohibition style Weissbier, infused with Yakima Chief’s 2022 Pink 
Boots blend of hops to create a delicate, floral white IPA.


HINTERLAND LIMITED RELEASES 
GRAND CRU 22  8.00 | BOTTLE 
BOURBON BARREL GRAND CRU  8.00 | CAN 
PALOMA CERVEZA IPA 7.00 | CAN 
CALL ME CHARLENE  4.00 | CAN


OUT OF THE WOODS SERIES 
FOR FRUITS SAKE    8.00 .3L | 3.00 FLT 
6.1% ABV. 10 IBUs Kettle soured wheat ale aged in port wine barrels 
and blended with tart door county cherries from Seaquist Orchards. 
Pink hue with puckery fruit finish.  6.1% ABV. 10 IBUs




extensive bottle list available online by scanning our QR code & by request.

Allagash Tripel (Portland,ME) 12oz 9% ......................................... 9.00

Delirium Tremens (Melle, Belgium) 11.2oz 8.5% ........................... 9.00

Stillmank Guava Juiced IPA (Green Bay, WI) 16oz 4.6% .............. 8.00

Downeast Cider, Assorted flavors (Boston) 12oz 6.5%................. 7.00 
Stiegl Grapefruit Radler (Salzburg, Austria) 16.9oz 2.5% ............. 7.00   
Earth Rider North Tower Stout (Superior, WI) 12oz 6% ................ 7.00 

White Claw Hard Seltzer (Glendale, AZ) 12oz 5% ........................ 6.00

Lakefront New Grist Gluten-Free (MKE, WI) 12oz 5.1% ............... 6.00

Lakefront La Gosa Rita Gluten-Free (MKE, WI) 12oz 4.8% .......... 6.00  
Weihenstephaner Hefeweissbier (Bavaria) 11.2oz 5.4% .............. 6.00


La Trappe Quadrupel (Berkel-Enschot, NL) 11.2oz 10% ............ 12.00 
Tripel Karmeliet (Buggenhout, Belgium) 11.2oz 8.4% ..................12.00

Rodenbach Classic (Roseselare, Belgium) 16oz 5.2% ................. 9.00 
Saison Dupont (Tourpes, Belgium) 11.2oz 6.5% .......................... 9.00 
Duvel (Breendonk, Belgium) 11.2oz 8.5% .................................... 9.00 
Orval Trappist (Orval, Belgium) 12oz 6.9% ................................... 9.00

Rochefort #10 Trappist (Belgium) 12oz 11.3% ............................. 9.00 
La Chouffe (Brasserie D'Achouffe, Belgium) 11.2oz 8% ............... 9.00 
Westmalle Dubbel (Malle, Belgium) 11.2oz 7% ............................ 9.00 
Westmalle Tripel (Malle, Belgium) 11.2oz 9.5% ............................ 9.00  


  


SPECIALTY BOTTLES & CANS

* we are able to reimagine select ingredients and offer mocktails by request

RED 
Charles Woodson's Intercept Blend, Paso Robles California .... 14.00

Primarius Pinot Noir, Oregon .................................................... 13.00

Wakefield Shiraz, Clare Valley Australia ..................................... 12.00

McManis Family Cabernet Sauvignon, Lodi California ............. 11.00

Drumheller Merlot, Columbia Valley Washington ....................... 10.00

Lote 44 Malbec, Mendoza Argentina ......................................... 10.00

Bogle "20 Acres" Cabernet Sauvignon, Clarksburg California ... 9.00

Proverb Merlot, California ............................................................ 8.00

Cycles "Gladiator" Pinot Noir, California ..................................... 8.00

SPARKLING 
Riondo Bambino Brut Prosecco, Italy *187mL .......................... 10.00

Mionetto Sparkling Prosecco Rosé, Italy *187mL ..................... 10.00 
Mionetto Sparkling Moscato Dolcé (sweet), Italy NV *187mL .. 10.00

Wycliff Brut Sparkling White, California ....................................... 8.00

Wycliff Brut Sparkling Rosé, California ........................................ 8.00


SIMPLE PLEASURES  12.00 
vodka, housemade lavender syrup, lemon

SPICY MARGARITA  14.00 
silver tequila, agave, lime, fresh fresno chili GOLD RUSH  12.00 

bourbon, housemade honey-thyme syrup, lemon

THE GRAND CENTRAL  16.00 
central standard brewmasters series brandy -  

finished in hinterland grand cru barrels, 

demerara sugar, luxardo cherry, orange peel

BLUEBERRY MOJITO  14.00 
rum, mint syrup, lime, blueberries, club soda


PRICKLY PEAR MULE    12.00 
western sons prickly pear vodka, lime, ginger beer


CUCUMBER COOLER  12.00 
gin, cucumbers, elderflower, club soda 

WINES* BY THE GLASS 

NA WINES* 
Leitz "Ein Zwie Zero" Sparkling Riesling *can ............................. 8.00

Leitz "Ein Zwie Zero" Sparkling Rosé *can .................................. 8.00


DESSERT WINES 
Chateau Roumieu-Lacoste Sauternes, Bordeaux France ......... 18.00

Liliac & Kracher Ice Wine, Transylvania Romania ....................... 16.00


PORT 
Warre's "Otima" 10yr Tawny, Portugal ....................................... 20.00 
Warre's "Warrior" Finest Reserve, Portugal ............................... 18.00

Warre's "Heritage" Ruby, Portugal ............................................. 16.00 
Presidential Ruby, Portugal ........................................................ 12.00


WHITE 
Washington Hills Late Harvest Riesling (sweet), Washington ... 12.00

Auspicion Chardonnay, California .............................................. 11.00 
Villa Maria Sauvignon Blanc, Marlborough New Zealand ........... 10.00

Florensac Picpoul de Pinet, Languedoc France .......................... 9.00 
Anterra Pinot Grigio, Sicily Italy .................................................. 8.00

Stemmari Moscato (sweet), Sicily Italy ......................................... 8.00


SHERRY 
Lustau Pedro Ximenez, Jerez Spain .......................................... 18.00

Lustau East India Solera, Jerez Spain ....................................... 16.00


SPRING FEATURES 
Bonny Doon "Vin Gris de Cigare" Rhone Blend Rosé, California .. 11.00

Roots Wine Co. "Green Bayjolais" Gamay Noir *can, Oregon ... 10.00 
Cleto Chiarli Lambrusco Amabile (sweet sparkling red), Italy ... 10.00

Prisma Rosé of Pinot Noir, Casablanca Valley Chile ................... 9.00 

FRENCH CONNECTION  16.00 
hatch bourbon, byrrh, lillet, luxardo maraschino liquor

CRAFT COCKTAILS*


