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PACKERLAND PILSNER 7.00 CAN
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 then lagered for a clean crispy
finish.

BOYSENBERRY KOSMIC KOLSH

7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT

5% ABV. 20 IBUs. A traditional kolsch base enhanced with the unique
boysenberry fruit. Brewed with Hallertau Millelfruh and Airiana hops this
light beer is both tart and modestly sweet; the perfect combination to ring
in summer.

OKTOBERFEST 7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT
5.8% ABV. 22 IBUs. Brightly filtered. Golden color. Very malty and
lightly hopped. Velvet smooth mouthfeel rich in flavor!

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.

BLUEBERRY WHEAT 7.00 .4L 8.00 .5L 14.00 1L 2.00 FLT
5.4% ABV. 20 IBUs American wheat with Michigan blueberries
Crisp clean mouthfeel with a light body to get you through winter.

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.

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.

EVERGREEN 7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT
4.9% ABV. 40 IBUs. Well balanced session IPA. A ton of west coast
Simcoe hops help give this crushable IPA its bright character.

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.

SPACE BREAKFAST 8.00.3L | 3.00 FLT

5.8% ABV. 13 IBUs Inspired by a favorite childhood ice cream treat.
Blood orange, tangerine, apricot and vanilla bean were added to this
imperial wheat ale for heavy orange and citrus notes, complimented
by lactose for a sweet creamy finish. Infused with Nitrogen.

RASPBERRY DAYDREAM 7.00 .3L | 3.00 FLT

5.1% ABV. 20 IBUs An exclusive spring seasonal by Hinterland and
Stillmank Breweries this raspberry cream ale is light and crisp with a
pleasant raspberry flavor that finishes with notes of barley and corn.
The perfect beer to say goodbye to winter and hello spring!

BOURBON BARREL GRAND CRU 8.00.3L 3.00 FLT
10.3% ABV. 36 IBUs Our twist on a Belgian Quad. Aged 1 year in
bourbon barrels. Pours ruby red with complex malt flavors and a
slightly sweet and subtlety bitter finish.

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.

CLUSTER FUDGE 8.00.3L 3.00 FLT
8% ABV. 40 IBUs. This imperial stout has a lush, rounded malt body
highlighted by chocolate and hazelnut for a roasty, and nutty finish.

TAP ROOM ONLY

TIDE CRUSHER 7.00.4L | 8.00 .5L | 14.00 1L | 2.00 FLT
4.2% ABV. 20 IBUs. An unfiltered rice lager designed to be crushed.
Inspired by the American light lager.

FAT TRACKS LAGER 7.00.4L | 8.00 .5L | 14.00 1L | 2.00 FLT
4.8 % ABV. 28 IBUs. Saddle up with a fat tracks dark lager, crisp and
refreshing with notes of chocolate. This beer is inspired by winter fat
tire biking in the great Northwoods of Wisconsin.

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.

FUNKY TOWN PARFAIT 8.00 .3L | 3.00 FLT

4.8% ABV. 15 IBUs. A barrel aged Belgian ale with pineapple, guava,
and key lime. Effervescent, fruity, and very light, a great way to say
goodbye to Winter.

SUN THUNDER 7.00.3L 3.00 FLT

8.6% ABV. 48 IBUs Our new hazy double IPA, brings light to dim
winter days. With notes of guava, peach, and mango. Refreshing,
fruity, and dangerously smooth.

SUNNY DAYDREAM IPA 7.00.3L|3.00 FLT
6.8% ABV. 40 IBUs. Sabro hopped Hazy IPA with notes of tangerine
and winter citrus fruits.

DUBBEL DECKER BUS 7.00.3L|3.00 FLT

7.8% ABV. 35 IBUs. Inspired by the traditional Belgian dubbel with a
modern American twist. Made with the Pink Boots hop mix and house
made Belgian candi sugar.

HINTERLAND LIMITED RELEASES

GRAND CRU 22 8.00| BOTTLE 10.1% ABV. 25 IBUs.

Award winning bourbon Barrel aged kettle sour, with a wonderful kick
of Wisconsin Montmorency cherries. Begins with intense bourbon-
oak aroma, delivering a crisp tartness, finishing with a touch of sweet.

FOR FRUITS SAKE 8.00 120z CAN

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 a puckery fruit finish.

BLACK IS BEAUTIFUL 7.00| CAN 10.2% ABV. 60 IBUs. A
dark chocolate, intense, black imperial stout. A collaborative effort to
raise awareness for the injustices people of color face daily.

CALL ME CHARLENE 4.00|CAN 7% ABV. 10 IBUs

An imperial sour wheat ale aged for over a year in port wine barrels.



SPECIALTY BOTTLES & CANS

La Trappe Quadrupel (Berkel-Enschot, NL) 11.20z 10% .............. 12.00
Tripel Karmeliet (Buggenhout, Belgium) 11.20z 8.4% ..........ccc....... 12.00
Rodenbach Classic (Roseselare, Belgium) 160z 5.2% .................. 9.00
Saison Dupont (Tourpes, Belgium) 11.20Z 6.5% .......cccccvvcveeereeennn. 9.00
Duvel (Breendonk, Belgium) 11.20Z 8.5% ....ccceeeiiieeiiiiiiiiineinees 9.00
Orval Trappist (Orval, Belgium) 120z 6.9% ......ccccveeveeiiiieieeeeeeeeee 9.00
Rochefort #10 Trappist (Belgium) 120z 11.3% ..cocoeccvvveeeeeeiieeennen. 9.00
Delirium Tremens (Melle, Belgium) 11.20Z 8.5% ......ccccevvveeeeiiennne 9.00
Delirium Red (Melle, Belgium) 11.20Z 8% .....ccovveeeriieiinieeeieeee 9.00

La Chouffe (Brasserie D'Achouffe, Belgium) 11.20z 8% ............... 9.00
Westmalle Dubbel (Malle, Belgium) 11.20Z 7% ....cccccoeveiveereeeenn. 9.00
Westmalle Tripel (Malle, Belgium) 11.20z2 9.5% ......cceveevuvveereennnn. 9.00
3 Sheeps Full Spectrum (Sheboygan,WI) 120z 4.8%.................... 7.00
Downeast Cider, Original Blend (Boston, MA) 120z 6.5%............. 7.00
Stiegl Grapefruit Radler (Salzburg, Austria) 16.90z 2.5% ............. 7.00
Weihenstephaner Hefeweissbier (Bavaria) 11.20z 5.4% .............. 6.00
White Claw Hard Seltzer (Glendale, AZ) 120Z 5% .....cccevveuveeenneenn. 6.00

WINES* BY THE GLASS

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

FEATURED

Hahn Appellation Series GSM, Monterey California ..........ccceceue. 14.00
375 ML Chimney Rock Cabernet, Napa Valley California........... 95.00

RED

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

Primarius Pinot Noir, Oregon .........cccceeviiiiiiiiiiiieeee e 13.00
St Hallet Black Clay Shiraz, Barossa Australia ...........cccccveeeeeen. 12.00
Bogle "20 Acres" Cabernet Sauvignon, Clarksburg California . 12.00
Cantina Puianello Reggiano Lambrusco DOCG ltaly ................. 10.00
Tribute Cabernet Sauvignon, California .........c..ccccccoeeeveennnnn.n. 11.00
Boneshaker Old Vine Zinfandel, Lodi California. ....................... 11.00
Lote 44 Malbec, Mendoza Argentina ........ccccooeceeeeeeeiiiecnenennnes 10.00
Roots Wine Co. "Green Bayjolais" Gamay Noir *can, Oregon ... 10.00
Proverb Merlot, California ...........eeeeeeeeeeeiiiiiiiii e 8.00
Cvcles "Gladiator" Pinot Noir. California .........cccccvvereeeeeeeeneneennn.. 8.00

WHITE

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

Robert Mondavi "Buttery" Chardonnay, California .................... 12.00
Auspicion Chardonnay, California...........cccceeveeiinieen e 11.00
Villa Maria Sauvignon Blanc, Marlborough New Zealand .......... 10.00
Anterra Pinot Grigio, Sicily ltaly ..........coooiiiiiiiieee 8.00
Stemmari Moscato (sweet), SiCily taly .........ccoevevriiiiiieeeiieeee 8.00
ROSE

Santa Margherita Rosé, Trevenezie IGT ltaly .........cccccoeveevvecennn. 14.00
Los Violettes Cotes Du Rhone Rose, France..........cccevvevveeeeeenn. 12.00

SPARKLING

Riondo Bambino Brut Prosecco, Italy *187mL ..........cooevvvuennns 10.00
Mionetto Sparkling Prosecco Rosé, Italy *187mL ..................... 10.00
Mia Sparkling Moscato Dolcé (sweet), Italy NV *187mL .......... 10.00
Wycliff Brut Sparkling White, California .........c.cccccoeveeiiiiiiieenenn. 8.00
Wycliff Brut Sparkling Rosé, California ..........c.cccceeeeeeiveeieeeneens 8.00
NA WINES*

Leitz "Ein Zwie Zero" Sparkling Riesling *can .............ccccccccee. 8.00
Leitz "Ein Zwie Zero" Sparkling Rosé *can ............cccceeeuvevveenenns 8.00
SHERRY

Lustau Pedro Ximenez, Jerez Spain .......ccccceeeeeieeeeieiciieeneeeenns 18.00
Lustau East India Solera, Jerez Spain ..........ccccceeeeieiiieeneeecnns 16.00
PORT

Warre's "Otima" 10yr Tawny, Portugal ..........ccccoeeciieeiiniiiinnneee 20.00
Warre's "Warrior" Finest Reserve, Portugal .........cccococeviennneee. 18.00
Warre's "Heritage" Ruby, Portugal ..........ccocoiiiiieiinieeccenniee 16.00
Presidential Ruby, Portugal ..........coccoviiiieneiiie e 12.00

CRAFT COCKTAILS*

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

THE HENDERSON 18.00

angels envy bourbon, ruby port syrup,
angostura and orange bitters

THE GRAND CENTRAL 16.00

central standard brewmasters series brandy -
finished in hinterland grand cru barrels, angostura
demerara sugar, luxardo cherry

FRENCH CONNECTION 16.00

hatch bourbon, byrrh, lillet, luxardo maraschino liquor

BLOOD ORANGE MARGARITA 14.00

tequila, blood orange liqueur, lime

SUGAR PLUM MULE 14.00

pearl plum vodka, elderflower,
peychaud's bitters, lime, ginger beer

GUAVA GODDESS 14.00

rum, pink guava liqueur, grapefruit, lime

BLUEBERRY BRAMBLE 14.00

hendrick's gin, blueberry, lemon



