
–

C O C K TA I L S

1 4   S U P P E R  C L U B  
O L D  FA S H I O N E D 

your choice:
russell's 10yr bourbon
russell's 6yr rye
appleton 12yr rum
banhez mezcal

1 4   T H E  J U D G E ’ S 
M A N H AT TA N

rye whiskey, french 
vermouth, chinato, bitters

1 2   T H E  N E G R O N I  
midwestern dry gin, navy 
strength gin, gran classico, 
bruto americano, french 
vermouth, verdelho madeira

1 2   R O D E O  Q U E E N 
la gritona reposado tequila, 
damiana, kina, cinnamon

1 0   T H E  PA LO M A  
tequila blanco, grapefruit 
soda, lime, salt

1 2   T H E  G I N  &  TO N I C  
nikka gin, roku gin, shiso, 
lemongrass, lime

1 2   T H E  DA R K  &  S TO R M Y  
barrel aged jamaican rum, 
chinese five spice, absinthe, 
ginger beer, rum

1 4   T H E  D R I P  
cognac, barbados rum, yuzu, 
chartreuse foam

1 2   AG E D  E G G  N O G  
bourbon, brandy, 
rum, nutmeg

–

B E E R

3   H A M M S

american lager 
milwaukee, mi
16oz can

3   P B R  D R A F T

american lager 
milwaukee, mi
16oz can

6   S T E M  R E A L  D RY 
apple cider
denver, co
12oz can

7   TO R N  L A B E L 

C O R V I N O  P I VO 
dry-hopped pilsner
kansas city, mo
16oz draft

7   C R A N E 

T E A  W E I S S

sour ale
raytown, mo
12oz draft

8   O F F  C O LO R 

A P E X  P R E DATO R 
farmhouse ale
chicago, il
16oz can

8   O F F  C O LO R 

V E RY  V E RY  FA R

belgian style ale
chicago, il
16oz can

8  M A P L E WO O D 

S O N  O F  J U I C E 
india pale ale
chicago, il
16oz draft

8  M A P L E WO O D 

B R OW N I E  P O I N T S

brown ale with vanilla
chicago, il
16oz can

–

S A K E

7/ 2 2   D R E A M Y 
C LO U D S

nigori   
cream, nuts, toffee, plum 

7/ 2 2   WA N D E R I N G 
P O E T

junmai ginjo   
honeydew, green herbs,  
crisp acidity

–

N O N -A LC O H O L I C

6   AT H L E T I C  U P S I D E 
DAW N

golden ale
12oz can

6   AT H L E T I C  R U N 
W I L D

india pale ale
12oz can

6   H I G H  T I D E

‘vermouth,’ pineapple,  
thai basil, serrano, citrus 

5   V E R J U S  S P R I T Z

semillion verjus,  
tonic, soda

3   S O DA 

piney river root beer, 
jarritos grapefruit, jarritos 
mandarin, coke, sprite, 
cream soda
12oz

B E V E R A G E
L I S T

–

R E S TAU R A N T  W E E K 
C O C K TA I L S

8

A M E R I C A N O

italian aperitif, french 
vermouth, club soda

B E E ' S  K N E E S

midwestern dry gin, lemon, 
clover honey

DA I Q U I R I

barbados rum, sugar, lime

S A Z E R AC

kentucky rye whiskey, 
sugar, creole bitters, 
american absinthe

TO M M Y ' S  M A R G A R I TA

tequila blanco, lime, agave 
nectar

W I N T E R  C I D E R

apple vodka, pumpkin 
syrup, apricot, allspice

W H I S K E Y  S O U R

kentucky bourbon, 
demerara, lemon



G L A S S
W I N E

–

S PA R K L I N G

1 2   R AV E N TO S  
I  B L A N C  D E  N I T  
B R U T  R O S É  

X A R E L - L O  B L E N D * 

cava, spain  2017
soft red fruit and minerality

1 4   A R GY L E  B R U T 
C H A R D O N N AY- P I N OT  N O I R 

willamette valley, or  2015 
lemon blossom,  
toasted brioche

1 5   F I E L D  R E C O R D I N G S  
‘ D RY  H O P P E D ’ 

P É T- N AT   C H A R D O N N AY

paso robles, ca  2018 
12oz can -  2 servings  
lightly sour white fruit, peach, 
gooseberry, pear

–

V E R M O U T H 

1 0   M A S S I C A N  
D RY  W H I T E  V E R M O U T H   
TO C A I  F R I U L I A N O 

napa, ca  2019 
a classic apéritif, bitterness 
balanced with sweetness, 
acidic, botanical; served over 
ice with an orange peel

–

R O S È 

1 2   VO N  W I N N I N G   
P I N OT  N O I R

pfalz, germany  2019 
strawberries, white pepper, 
tangerine, stone

–

W H I T E

1 4   T E U TO N I C  
' C A N D I E D  M U S H R O O M ' 
R I E S L I N G *  

willamette valley, or  2019 
sweet and savory, with 
delightful umami notes

1 5   D O M A I N E  
H E N RY  N AT T E R 
S AU V I G N O N  B L A N C * 
sancerre, france  2018 
ripe citrus, flowers, lean and 
crisp mineral finish

2 0   M E R RY  E DWA R D S 
S AU V I G N O N  B L A N C 

russian river valley, ca  2017
honeydew melon, nectarine, 
rainier cherry, lime,  
summer hay

1 1   D O M A I N E  P F I S T E R 
P I N OT  B L A N C * 
alsace, france  2017 
fresh, earthy, pear,  
versatile food companion

1 3   S C H M E L Z E R  
G R Ü N E R  V E LT L I N E R * 
burgenland, austria  2017
biodynamic, slightly green 
toned with fresh citrus  
and stone fruit

1 5   G I L B E R T  P I C Q 
C H A R D O N N AY * 

chablis, france  2018 
mineral-driven, dry, crisp, 
grapefruit, lime, yellow 
flowers, flinty

1 8   D O M A I N E  
C LO S  D E  L A  C H A P E L L E  
‘ L E S  R E V E R S É E S ’  
P R E M I E R  C R U 
C H A R D O N N AY * 

côte de beaune, france  2018 
fresh white peach, white 
florals, honey, spices

  

–

R E D

1 4   B O E D E C K E R  C E L L A R S 
P I N OT  N O I R *  

willamette valley, or  2018 
bright blueberry,  
savory spice

1 5   F E L S I N A   S A N G I OV E S E * 
chianti classico, italy  2017 
black fruit, mineral aromas, 
shades of spice, vibrant & 
balanced

1 2   R I C C I T E L L I  
‘ H E Y  M A L B E C ! ’   M A L B E C * 
uco valley, argentina  2018 
juicy black fruits, black pepper, 
soft tannins, opulent finish

1 2   F OXG LOV E  
C A B E R N E T  S A U V I G N O N * 

paso robles, ca  2018 
ripe dark cherry, tobacco,  
plum, silky tannins

2 8   C H A P P E L L E T 
‘ S I G N AT U R E ’  
C A B E R N E T  S A U V I G N O N * 

napa valley, ca  2017 
deep, rich, beautifully 
structured, legacy hillside napa 
cab 
 
1 4   G R A M E R C Y  C E L L A R S 
‘ LOW E R  E A S T ’   SY R A H  
columbia valley, wa  2016 
green herb, peeled orange,  
wet rock, smoke

1 2   AV E N N I A  LY D I A N  G S M 
G R E N AC H E - SY R A H - M O U R V È D R E   
columbia valley, wa  2017 
raspberry, black pepper, 
blueberry, herb, braised meat

*organic practice, sustainable, and/or biodynamic 


