
 


All card transactions are surcharged a 3% convenience fee. This amount is not greater than our cost of acceptance. 

There is no surcharge for cash or gift cards.

PACKERLAND PILS   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.


CAVE POINT LAGER  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
5% ABV. 23 IBUs. An unfiltered rice lager designed to be crushed. 

Inspired by the American light lager.


KOZMIC 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.


SAVING GRACIE VIENNA LAGER 8.00 .3L | 9.00 .4L | 3.00 FLT 
5% ABV. 28 IBUs Light and refreshing with a touch of malty sweetness. 
Our new gluten free lager will be your new favorite.


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.


PUB DRAUGHT   7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
4.9% ABV. 40 IBUs. This ones a throwback! One of the first craft 

nitro pale ales to hit the scene, enjoy!


IPA    7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
6.7% ABV. 66 IBUs.Grapefruit nose. Intensely dry-hopped with simcoe 
hops. Bright citrus notes balanced with pleasant malt backbone and a 
bitter finish. 


SUN THUNDER   7.00 .3L | 8.00 .4L | 3.00 FLT  
8.6% ABV. 60 IBUs.  Hazy Double IPA with notes of citrus, tangerine, 
papaya, guava, passionfruit, and grape skin, this beer is an absolute 
fruit bomb but without any added fruit! Be sure to enjoy it slowly or else 
Sun Thunder will knock you for a loop.


REST IN PARADISE  8.00 .3L | 9.00 .4L | 3.00 FLT 
7.8% ABV. 70 IBUs. A cold IPA featuring Mosaic and Simcoe hops. The 
malted corn brings a pleasant sweetness to a dry and surprisingly 
crushable summer IPA.


SAVING GRACIE IPA   8.00 .3L | 9.00 .4L | 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.


SAVING GRACIE BROWN   8.00 .3L | 9.00 .4L | 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.


MAPLE BOCK   7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
6% ABV. 24 IBUs. Deep brown color with a mahogany glow. Large 
malty mouthfeel. Addition of real WI syrup adds a depth of flavor and 
slight smokiness. 


HENRY'S HEIRLOOM   8.00 .3L | 9.00 .4L | 3.00 FLT 
9.2% ABV. 53 IBUs. Expect big bourbon flavor over a smooth malt 
backbone. Similar to J. Henry and Sons' bourbon, look for a medley of 
notes including sweet corn, caramel pudding, toffee, creamy vanilla, 
dark cocoa, cinnamon, coconut shavings and Jamaican allspice.


GRAND CRU 22   8.00 .3L | 9.00 .4L | 3.00 FLT  
8.5% ABV. 25 IBUs. Award winning bourbon barrel aged kettle sour, 
with a wonderful kick of Wisconsin Montmorency cherries. Begins with 
an intense bourbon-oak aroma, delivering a crisp tartness, finishing 
with a touch of sweet.


 


TAP ROOM ONLY 
WAI-ITI POINT LAGER  7.00 .4L | 8.00 .5L | 14.00 1L | 2.00 FLT 
5% ABV. 23 IBUs. We took our Cave Point Rice Lager and hit it with 

a moderate dry hop using an incredible variety, Wai-Iti, grown in New 
Zealand. Expect a bright citrus aroma with notes of fresh pressed 
peaches and apricots.


FLANDERS KETTLE SOUR   8.00 .3L | 9.00 .4L | 3.00 FLT 
5.6% ABV. 10 IBUs. This refreshing and dry sour has notes of caramel 
and biscuit, complementing a very tart finish.


DUBBEL DECKER BUS   7.00 .3L | 8.00 .4L | 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. 


WEIZENBOCK   9.00 .3L | 10.00 .4L | 4.00 FLT 
10.1 % ABV. 23 IBUs. A traditional german imperial dark wheat ale. 
Hints of fruit and caramel accent this deceptively strong beer. Perfect 
for a night by the fire.


SIMMER POT   8.00 .3L | 9.00 .4L | 3.00 FLT 
5.7% ABV. 22 IBUs. This Gluten Free Amber ale rested on dried 
orange, crushed nutmeg, and freshly chopped ginger. With 
background notes of toasted (GF) bread and subtle roastiness. 
Reminiscent of a full mug straight from the simmer pot. Brewed with 
malted millet and buckwheat.


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. 


CHOCOLATE PEANUT BUTTER MELTDOWN  
8.00 .3L |  9.00 .4L | 3.00 FLT 
6% ABV. 34 IBUs Imagine that chocolate and peanut butter had 
never met, but one day they bumped into each other on the street 
and became instant lovers. Then they had a baby who oddly was 

not only part chocolate and peanut butter but also a delicious beer.


STICKY STACKS   9.00 .3L | 10.00 .4L | 4.00 FLT 
10.7% ABV. 70 IBUs This bourbon barrel imperial stout is easy 
drinking featuring notes of toasted nuts, chocolate, raisin fig and 
coffee. It is simply a beautiful expression of beer and wood.

LUKR FAUCET  

CURRENTLY POURING : CAVE POINT LAGER   
HLADINKA 6.00 .3L | 7.00 .5L 
The standard Lukr pour. Three fingers of foam are poured first, then 
beer is pour underneath to create a balanced mix of beer and foam. 


ŠNYT 5.00 .3L | 6.00 .5L 
pronounced ‘shnit’, two parts beer, three parts foam and one part 
empty space at the top of the glass. It’s not as filling as a large 
beer, but more refreshing than a small beer.


MLÍKO 4.00 .3L | 5.00 .5L 
A glass full of wet foam with just a bit of beer at the bottom. Meant 
to be drank all at once, like a shot.



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

Tripel Karmeliet (Buggenhout, Belgium) 11.2 0z 8.4% ...................12.00

La Trappe Quadrupel (Berkel-Enschot, NL) 11.2oz 10% .............. 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 

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

Delirium Red (Melle, Belgium) 11.2oz 8% ....................................... 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

Prairie Rainbow Sherbet (Krebs, OK) 12oz 5.2%............................. 8.00

Odell Sippin' Pretty (Fort Collins, CO) 12oz 4.5%............................ 7.00

MobCraft Low pHunk (Milwaukee, WI) 12oz 4.2%............................7.00

Downeast Cider, Original Blend (Boston, MA) 12oz 6.5%................ 7.00 

Stiegl Grapefruit Radler (Salzburg, Austria) 16.9oz 2.5% ............... 7.00    

Weihenstephaner Hefeweissbier (Bavaria) 11.2oz 5.4% ................ 7.00   

White Claw Hard Seltzer, Assorted (Glendale, AZ) 12oz 5% ........... 7.00  

Althletic Free Wave Hazy IPA (US) 12oz less than 0.5%...................6.00

Clausthauler Original (Germany) 12oz less than 0.5%......................5.00

Clausthauler Dry Hopped (Germany) 12oz less than 0.5%...............5.00

SPECIALTY BOTTLES & CANS

RED 
Charles Woodson's Intercept Blend, Paso Robles California ...... 14.00 
Liberty School Cabernet Sauvignon, Paso Robles California...... 14.00

Primarius Pinot Noir, Willamette Valley Oregon............................ 13.00 
Intrinsic Cabernet Sauvignon, Washington ..................................12.00

Yalumba The Y Series Shiraz, South Australia ............................ 12.00 
Hullabaloo Zinfandel, California ................................................... 11.00 
Lote 44 Malbec, Mendoza Argentina ........................................... 10.00

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


WHITE 
Saldo Chenin Blanc, Oakville California ....................................... 14.00 
Crossbarn Chardonnay, Sonoma Coast California ...................... 13.00 
Mézy Réserve De Primes Sauvignon Blanc, France .................... 12.00 
Revelation Rosé, Goose Gap AVA Wasington............................... 12.00 
Leitz Rheingau 'Feinherb' Riesling, Germany ............................... 11.00 
Auspicion Chardonnay, California..................................................11.00 
Antera Pinot Grigio, ITG Italy .......................................................10.00 
Kim Crawford Sauvignon Blanc, Marlborough New Zealand ....... 10.00 
Oxford Landing Moscato, Austrailia ............................................... 8.00 
StoneCap Riesling, Columbia Valley Washington............................8.00 

SPARKLING 
Val D'Oca Prosecco, Italy *187mL .............................................. 10.00

Freixenet Prosecco Rosé, Italy *187mL ................................... 10.00 
Gemma di Luna Sparkling Moscato Dolcé, Italy NV *187mL ..... 10.00

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

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

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

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


SHERRY 
Lustau Pedro Ximenez, Jerez Spain ............................................ 18.00 
Lustau East India Solera, Jerez Spain ......................................... 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


WINES* BY THE GLASS 

ABSOLUTE PEARFECTION 14.00 
absolute pear, berentzen pear liqueur, 


lime, ginger beer


PLUM & PROPER  14.00 
pearl plum vodka, white cranberry, lemon


THE DUTCH BLOND  14.00 
 gin, lillet blanc, elderflower, grapefruit, lemon, bitters


All card transactions are surcharged a 3% convenience fee. This amount is not greater than our cost of acceptance.

There is no surcharge for cash or gift cards.

CRAFT COCKTAILS
FRENCH CONNECTION  16.00 
j henry bourbon, byrrh, lillet, 

luxardo maraschino liqueur


CRISP FIG CIDER  14.00 
jim beam, fig liqueur, cider


POMEGRANATE MARG  14.00 
silver tequila, triple sec, pomegranate, agave, lime 




*In compliance with state and federal health regulations, 

Hinterland is obligated to advise the public that eating 


raw fish or animal products can be a health risk.

ENTREES  
side potato gratin 6   

side wood-fire grilled broccolini 6 

WAGYU STRIP STEAK*  48 
gnocchi, sautéed cipollini onion, chimichurri


PAN-SEARED RED SNAPPER  36 
dill cream, shaved fennel & herb salad, winter citrus  

gluten-free


GRILLED RUSHING WATERS TROUT  34 
risotto cake, saffron broth, cardamom aioli, frisée  

gluten-free


BRAISED BEEF SHORT-RIB  30 
candied fennel, duchess potato


WOOD-FIRED PIZZA 
** gluten free crust is available upon request 

ITALIAN MEAT  24 
ezzo pepperoni, italian sausage, soppressata,

belgioioso fresh mozzarella, pomodoro sauce  

    

QUATTRO FORMAGGI  24 
belgioioso fresh mozzarella, smoked bleu cheese,

provolone, goat cheese, rosemary honey


MUSHROOM  24 
mozzarella, goat cheese, arugula, lemon-truffle emulsion


BUFFALO CHICKEN  24 *** 
grilled chicken, red onion, belgioioso fresh mozzarella, celery, 
smoked bleu cheese


***Community Slice, $1 of each pizza sold in March goes directly to 
Wise Women Gathering Place, a non profit organization infused with 
Native American cultural understanding that is attentive to safety in 
all aspects.

SOUP & SALADS 
     add a 6oz free-range chicken breast 10   

     add 4 wood-fire grilled shrimp 16 

TUNA POKE BOWL*  20

sushi rice, pickled carrot, avocado, pickled ginger, 
edamame, wakame, peanuts, sesame, soy dressing  

can be prepared gluten-free 

ROASTED BEET SALAD 16 
laclare goat cheese, arugula, roasted honey crisp apple, 
beets, pepitas, tarra-goddess dressing  

gluten-free


CAESAR SALAD  16 
baby romaine, sourdough croutons, parmesan cheese, 

caesar dressing 

can be prepared gluten-free 

BEEF BRISKET CHILI 12 
tortilla strips, queso fresco


SANDWICHES 
all sandwiches served with chips 

fries may be substituted for 3 
side caesar or seasonal salad substituted for 6 

BIG HINTY*  22 
two-quarter pound rock & hill wagyu beef patties, 

american cheese, iceberg, pickles, onion, hinterland sauce, 
brioche bun  

can be prepared gluten-free 

BEER BATTERED COD  20 
iceberg lettuce, pickles, tartar sauce, toasted brioche bun  
can be prepared gluten-free 

CRISPY CHICKEN  18 
iceberg, dill pickle, buttermilk-chive dressing, brioche bun  

can be prepared gluten-free


SMOKED BBQ PULLED PORK  18 
apple slaw, carolina gold barbecue, brioche bun

can be prepared gluten-free


All card transactions are surcharged a 3% convenience fee. 

This amount is not greater than our cost of acceptance.


There is no surcharge for cash or gift cards.

SHARED PLATES 
SAUSAGE BOARD  20 
house-made jalapeño cheddar & chicken sage sausage, 
bavarian pickled cabbage, spicy beer mustard    

WOOD-FIRE GRILLED SHRIMP  20 
citrus herb compound butter, grilled voyageurs 

sourdough  

can be prepared gluten-free


CHEESE BOARD 18 
carr valley airco, hooks 5 year cheddar, 

beef summer sausage, fig jam, voyageurs sourdough

can be prepared gluten-free


BLUEBERRY HABANERO WINGS  18 
pistachio crunch


LEMON ROSEMARY HUMMUS  16 
garlic confit, marinated olives, wood-fired naan

can be prepared gluten-free  

FRIED BRUSSELS SPROUT PETALS  14 
coconut-peanut crunch, nouc cham  

gluten-free


We offer products with peanuts, tree nuts, soy, milk, eggs 
and wheat. While we take steps to minimize the risk of 


cross-contamination, we cannot guarantee that any of our 
products are safe to consume for people with peanut, tree 

nut, soy, milk, egg, or wheat allergies. 



*In compliance with state and federal health regulations, 

Hinterland is obligated to advise the public that eating 


raw fish or animal products can be a health risk.

We offer products with peanuts, tree nuts, soy, milk, eggs 

and wheat. While we take steps to minimize the risk of 

cross-contamination, we cannot guarantee that any of our 
products are safe to consume for people with peanut, 

tree nut, soy, milk, egg, or wheat allergies. 

DESSERTS 

LUNA STOUT BLACKOUT CAKE   10 
sara's artisan gelato, pistachio


CRANBERRY-ORANGE GRATIN   10 
pistachio crumble


POT DE CRÈME  10 
white chocolate crunch, bourbon cherries


AFTER DINNER DRINKS 

GRASSHOPPER MARTINI  14 
bailey's, mint liqueur, chocolate liqueur


PINK SQUIRL MARTINI  14 
crème de noyaux, crème de cacao, cream, cherry


CAFÉ CON TEQUILA  12 
cantera negra café, hot luna coffee, whipped cream


MOCKTAILS 

ICED CHAI LATTE  6 
oregon chai, 2% milk, marshmallow fluff


TART CHERRY SPARKLING SHRUB  8 
apple cider vinegar, tart cherry, seltzer


   

Farms, forks and sustainable stories 

We have direct access to local fisherman in 
Honolulu, Seattle and Portland, ME. 

From coast to coast, to the islands, our 
partnerships allow our chefs to directly procure 
fresh fish as it's caught and receive deliveries 

daily. We also celebrate our small, local growers 
and ranchers by offering extraordinary game, 

pork and beef, as well as hand-foraged 
mushrooms and heirloom produce. 

Ask our servers about the origins of our 

ingredients as the nuances of the stories 

enhance the flavor of each dish.


Our local farmers and producers 
include: 

Doc's Farm – Hobart, WI

Eaton Highland Red Deer Farm - Denmark, WI

Laclare Family Creamery – Malone, WI

Clock Shadow Creamery – Milwaukee, WI

Rock and Hill Wagyu Farm – Denmark, WI

Sara's Artisan Gelato – Green Bay, WI

RJ's Heirloom Tomato Farm – Denmark, WI

Renard's Artisan Cheese – Sturgeon Bay, WI

Voyageur's Sourdough – Green Bay, WI

SuperCharge Urban Farm – Madison, WI

Scout Dipping Sauce and Spread – Cedarburg, WI 


/HinterlandBrewery | @hinterlandbeer

YOUNG ADVENTURERS MENU 
**all kids menu options include milk or a fountain soft drink

**for children 12 & under

 

WOOD-FIRE GRILLED BURGER  12 
1/4# wagyu beef patty, french fries, brioche bun

*cheese available by request

can be prepared gluten-free 

WOOD-FIRED PIZZA  12 
mozzarella, red sauce, 

cheese or pepperoni

can be prepared gluten-free 

GRILLED CHEESE  12 
cheddar cheese, french fries 


HAND BREADED CHICKEN STRIPS  12 
french fries


ENJOY YOUR MEAL? 
show the kitchen some appreciation...


ROUND FOR THE KITCHEN    8 



CHARDONNAY 

Adelsheim Vineyards Willamette Valley 2018 .............................145.00

Hartford Four Hearts Vineyards Russian River Valley 2020........120.00 

Dusted Valley Olsen Vineyard Yakima Valley 2018 ...................... 96.00

Stags Leap Wine Cellars Napa Valley 2021..................................84.00

J. Moreau & Fils Chablis France 2020...........................................78.00

Baileyana Firepeak Vineyard Edna Valley California 2018 ........... 74.00

Au Bon Climat Santa Barbara County 2020 ................................ 60.00
Simi Sonoma County 2019............................................................52.00
Crossbarn Sonoma Coast California ............................................50.00
La Colline Aux Fossiles France ....................................................38.00


SAUVIGNON BLANC

Pascal Jolivet Sancerre France 2018 .......................................... 70.00

Groth Vineyards Napa Valley 2022................................................62.00

Loveblock Marlborough New Zealand 2017 ….............……….… 58.00

Michael David Lodi 2019 …………..…............................….……. 52.00

Mézy Réserve De Primes France 2022 ...................................... 48.00
Kim Crawford Marlborough New Zealand 2023 ...........................40.00
Hayes Valley Santa Clara Valley 2020 ........................................ 40.00
Beau Joubert Cape of Good Hope South Africa 2020..................30.00

CAPTIVATING WHITES 
Ledgestone Vineyards Frontenac Blanc Wisconsin 2020 ............ 65.00

Terlato Vineyards Pinot Grigio Friuli DOC 2022 ........................... 62.00

Schieferkopf Gewürztraminer Germany 2016 .............................. 58.00

Saldo Chenin Blanc California 2021............................................ 56.00

Chateau Montus Petit Courbu Madiran France ..........................  55.00

Zocker Grüner Veltliner Edna Valley 2017 ................................... 52.00 
d’Arenberg "Hermit Crab" Viognier/Marsanne Australia 2020 ..... 48.00

Colectivo Mutante Pedro Ximenz Limari Chile 2020 ................... 46.00

Kentia Albariño Rias Baixas Spain 2018 ...…………….……….… 38.00

Yalumba "Y Series" Viognier South Australia 2021 ...................... 38.00
Florensac Picpoul de Pinet France 2020 ..................................... 34.00

Anterra Pinot Grigio Sicily IGT Italy 2019 ..................................... 32.00

Stone Cap Riesling Columbia Valley Washington.........................32.00

Oxform Landing Moscato Riverland South Africa 2022 .............. 30.00


CHAMPAGNE & SPARKLING 
Château De Bligny Green Bay Packers Champagne NV ........... 180.00

Frerejean Frères Brut Premier Cru Champagne NV .................. 135.00

Laurent-Perrier Brut Cuvée Champagne NV ............................... 85.00

Charles Le Bel by Billecart Brut Champagne NV ........................ 70.00

Chronic Cellars Spritz & Giggles Paso Robles NV .....................  45.00

Lamberti Prosecco DOC Extra Dry Italy NV ................................. 40.00

Mas Fi Brut Cava Spain NV .......................................................... 35.00

Wycliff Brut California NV ............................................................. 30.00


STILL & SPARKLING ROSÉ

Laurent-Perrier Brut Cuvée Rose Champagne NV .................... 156.00

Arnaud Lambert Cremant de Loire France NV ...........................  58.00

Willamette Valley Vinyards Rose of Pino Noir Oregon 2022.........54.00

J. C.Calvet Sparkling Cremnat de Bordeaux France 2020.......... 46.00

Bonny Doon Vin Gris de Cigare Central Coast California 2020 ... 40.00
Wycliff Brut Sparkling Rosé California NV ................................... 30.00


CABERNET SAUVIGNON  
Cade Estate Howell Mountain Napa Valley California 2018 ...... 350.00

Odette Estate Stag's Leap Napa Valley California 2018 ............ 350.00

Klipsun Red Mountain Washington 2018 ................................... 275.00

Chimney Rock Stag's Leap Napa Valley California 2019........... 250.00

Silver Oak Alexander Valley California 2015 ...............................195.00

Darioush Caravan Napa Valley California 2021 ......................... 190.00

Groth Oakville Napa Valley California 2019.................................165.00

Brassfield Reserve High Valley Appellation California 2016 ......132.00

Yalumba "The Cigar" Coonawarra 2018 ...................................... 76.00

Simi Sonoma County Californina 2018.........................................66.00

Liberty School Paso Robles California 2021.................................56.00 

Chateau Haut Blanville Grande Reserve France 2021..................52.00

Boomtown Columbia Valley Washington 2020.............................48.00

Intrinsic Columbia Valley Washington 2020..................................46.00


MERLOT  
Donati "The Immigrant" Paicines California 2014 ...................... 120.00

Rutherford Hill Napa Valley California 2015 ................................. 72.00 

Decoy Sonoma California 2016 ................................................... 60.00

Drumheller Columbia Valley Washington 2021.............…...….…. 38.00


PINOT NOIR 
Far Niente "En Route" Russian River Valley 2017...................... 175.00

Sanford Santa Rita Hills 2018 .................................................... 100.00

Cristom Vineyards Mt. Jefferson Cuvée Willamette Valley........... 98.00

Bouchard Aine & Fils Bourgogne France 2022.............................78.00 

Sokol Blosser "Evolution" Willamette Valley 2019 ..............….… 52.00

Primarius Willamette Valley 2021..................................................50.00 

Cycles "Gladiator" California 2018 ….................………………… 35.00


REDS & BLENDS 
Klipsun Red Blend Red Mountain Washington 2020 ................. 175.00

Clos de L'oratoiri Châteauneuf du Pape France 2016 ............... 165.00

Justin Isosceles Red Blend Paso Robles California 2019..........145.00 

Tablas Creek Côtes de Tablas Paso Robles 2019 ....................... 98.00

Finca Adalgisa Malbec Ljuan de Cuyo 2016................................ 96.00

Rombauer Vineyards Zinfandel California 2019............................92.00

The Prisoner Red Blend California 2021.......................................84.00

Antinori Guado Il Bruciato Rosso Toscana Italy 2022...................75.00

Harvey & Harriet Red Blend San Luis Obispo California 2019 .... 72.00

Supremus Super Tuscan Italy 2018 ............................................ 69.00

Earthquake Zinfandel Lodi California 2019...................................66.00

Rocca delle Macie Chianti Classico Reserva DOCG Italy 2018...63.00

Borsao Tres Picos Garnacha Borja Spain 2019........................... 58.00

Bodegas Bhilar Rioja Spain ......................................................... 56.00

Mariana Vihno Tinto Portugal ....................................................... 50.00

Charles Woodson's Intercept Paso Robles 2018 ........................ 48.00

Batasiolo Barbera D' Alba DOC Italy 2022...................................46.00

Terra d'Oro Zinfandel Amador County California 2018 ................ 44.00

Hullabaloo Zinfandel California 2021............................................44.00

Masseria Li Veli "Orion" Primitivo Salento IGT 2019 .................... 42.00

Ancient Peaks Zinfandel Pasos Robles 2020 ..................………. 42.00

Lote 44 Malbec Mendoza Argentina 2018 ................……………. 40.00

Zorzal Malbec Uco Valley Argentina 2016....................................36.00

  

WINES  
BY THE BOTTLE



VODKA 
Absolut

Absolut Citron

Absolute Lime

Absolut Mandrin

Absolut Peach

Absolut Pear

Absolute Raspberry

Absolute Watermelon

Belvedere

Death's Door Vodka*

Hansons Habanero

Grey Goose

Ketel One

Reyka

Skyy

Tito's

Western Sons Cucumber

Western Sons Grapefruit

Western Sons PrickleyPear

Western Sons Lemon

Western Sons Lime

Western Sons Watermelon

SPIRITS 
* made in Wisconsin

GIN 
Aviation

Bad Medicine

Beefeater

Bombay Sapphire

Drumshanbo 

Fieldnotes*

Hendrick's

Koval Cranberry

Ransom

Roku

Solveig Hibiscus Gin

Tanqueray


RUM 

Atlantico Platino

Appleton Estate

Bacardi Superior

Bacardi Limon 
Captain Morgan

Diplomatico

Demon Spiced

Demon Tropicoco

Malibu

Mount Gay

Myers Rum

Plantation Overproof

Rumhaven

Shipwrecked

State Line

Twisted Path*

TEQUILA 
123 Organics Blanco/ Reposado/ Anejo

Cantera Negra Reposado

Casamigos Blanco

Casamigos Reposado

Casamigos Anejo

Casamigos Mezcal

Clase Azul Plata

Clase Azul Reposado

Deleon Resposado

Don Julio 1942

Don Julio Blanco / Resposado / Anejo

Espolon Blanco/ Reposado

Gran Patron Platinum

Herradura Silver

Herradura Reposado

Herradura Anejo

Herradura Ultra

Pantalones Blanco

Pantalones Resposado

Pantelones Anejo

Patron Silver / Reposado / Anejo

Tres Generaciones Anejo

WHISKEY BOURBON 
/ RYE 
1792 Small Batch

Angels Envy / Rye

Bakers

Basil Hayden 10 yr /  Subtle Smoke

Basil Hayden Wine Cask

Bardstown Original

Bardstown Discovery Series #9 / #10

Bardstown Goose Island Collab

Blanton's Straight from the Barrel

Blanton's Single Barrel

Blood Oath Pact no.9

Bulleit Bourbon / Rye

Bookers

Eagle Rare 10yr

EH Taylor Small Batch

EH Taylor Rye

Elijah Craig Barrel Proof

Elijah Craig Small Batch

Elijah Craig 18 year

Elmer T. Lee Single Barrel

George Remus

Gentleman Jack

Heaven's Door Straight Rye

Heaven's Door Bourbon

High West Bourbon/ Rye

High West High Country

High West Campfire

Hudson Baby Bourbon

J. Henry Small Batch 

J. Henry Cask Strength 

J. Henry Armagnac Finished  

J. Henry Rye

Jack Daniels Single Barrel

Jefferson's Ocean Aged at Sea 

Jefferson's Reserve

Journeyman Single Malt

Joseph Magnus Cigar Blend

Knob Creek 9yr / 18yr

Little Book The Infinite

Maker's Mark Cellar Aged 

Maker's Mark Lost Recipe 01

Maelstrom

Michter's Bourbon /American/Rye

Milam & Green Triple Cask

Milam & Green Rye

Pappy Van Winkle 15yr

Penelope Architect

Penelope Four Grain 

Rabbit Hole Caverhill

Rock Hill Farms Single Barrel

Russell's Reserve

Sazerac Rye

Shenk's Sour Mash

Templeton Rye 4yr

The Senator Rye

The Representative Bourbon

Town Branch

Weller 12 YR.

Willett Rye/ Pot Still

Wlilliam Larue Weller ltd. edition

Whistle Pig Piggy Back / Rye

Whistle Pig 10yr

Whistle Pig 12

Widow Jane 10yr

Woodford Double Oaked

Woodford Reserve

Woodford Masters collection

Woodinville Moscatel Finish

YellowStone 

Van Winkle 12 yr


SCOTCH WHISKY 
Auchentoshan 3 Wood

Balvenie 12 year Doublewood

Bowmore 12yr

Cutty Sark Prohibition Edition

Dewars White Label

Dewars 12. Year

Drambuie

Glenfiddich 12 year

Glenfiddich 14 year Bourbon Barrel

Glenfiddich 15 year Solera

Glenfiddich IPA Cask

Glenfiddich Fire and Cane

Glenlivet 12 year

Glenmorangie 10 year

Isle of Skye 8 year

J&B

Johnnie Walker Red

Johnnie Walker Black

Johnnie Walker Blue

Laphroig 10 year

Macallan 12 year Double Cask

Macallan 15 year Double Cask

Macallan 18 year Sherry Cask

Macallan Edition #5

Old Particular Bunnahbain

Old Particular Craigellachie

Old Particular Glengoyne

Old Particular Auchentoshan 20yr

Sheep Dip

Tamdhu


IRISH WHISKEY 
Bushmills

Jameson

Jameson Black Barrel

Red Breast 12 year

Slane

BRANDY / COGNAC 
B&B

Cardnal Mendoza

Central Standard*

Copper & Kings

Courvosieur

Hennessy

Kohler Mint Chocolate Brandy

Korbel

Martel Cordon Blue

Pierre Ferrand

Tuaca

selections subject to availability

All card transactions are surcharged a 3% convenience fee. This amount is not greater than our cost of acceptance. 

There is no surcharge for cash or gift cards. updated 2/14/25


