TO START
WARM PRETZEL CHEESE CURDS

beer cheese, spicy mustard 14.99 jalapefio cheese curds, sriracha ranch 12.99
PUB WINGS BEER CHEESE SOUP
buffalo, bbq or sweet chili, bleu cheese or ranch 15.99 pretzel crouton, smoked bacon, scallion 7.99

BREWERY CHICKEN CHOP

chicken breast, chopped greens, maytag bleu cheese, bacon,
red onion, tomato, cucumber, pretzel croutons 17.99

FARMER’S SALAD

mixed greens, tomato, crispy potato, green apple,
bacon, goat cheese, balsamic vinaigrette 14.99

With seasoned fries

BUTTER BURGER* SMOKED TURKEY REUBEN

two 1/4lb angus beef patties, bacon, cheddar, shaved corned beef, slow roasted turkey, signature
caramelized onion, brioche bun 17.99 sauce, sauerkraut, swiss, marble rye 16.99
LOADED BURGER* BRAT
two 1/4lb angus beef patties, jalapefio cheese curds, Usinger’s brat, whole grain mustard aioli,
sriracha ranch, lettuce, tomato, onion, cheddar, fennel apple slaw on a pretzel roll,
brioche bun 18.99 spicy mustard & kraut 13.99

MAIN PLATES ON THE SIDE

MILWAUKEE FISH FRY SEASONED FRIES 5.99
lightly breaded cod, seasoned fries, apple fennel slaw,

house tartar sauce, marble rye 20.99 APPLE FENNEL SLAW 5.99
GARDEN DISTRICT SALAD 6.69

breaktast served daily until 9:30am
CORNED BEEF HASH & EGGS* YOGURT & FRUIT

Usinger’s corned beef, crispy potato, fried eggs, greek yogurt, seasonal berries,
multigrain toast 17.99 honey, granola, mint 10.99
CLASSIC BREAKFAST* EGGWICH

2 eggs any style, breakfast potatoes, egg, choice of bacon or sausage, scallion,

choice of bacon or sausage links, spicy mayo, tomato, breakfast potatoes,
breakfast potatoes, multigrain toast 14.99 multigrain toast 15.99
GARDEN DISTRICT OMELET FARMER’S OMELET
roasted mushrooms, tomato, red potatoes, goat cheese, sausage, bacon, potato, caramelized onion, cheddar,
multigrain toast & breakfast potatoes 16.99 multigrain toast, breakfast potatoes 16.99

add bacon or sausage links, 5.99 add bacon or sausage links, 5.99

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish. Please speak to the manager on duty regarding any allergen-related issues. MKEGOF06 051823

Tax & Gratuity Not Included.

A 4% Surcharge is added to aid with HMSHost’s escalating costs of operating. The Surcharge is not a tip or gratuity for staff.
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KITCHEN AND BAR

Draft

Miller Light
Blue Moon

Leinenkugel Seasonal

Terrapin Hopsecutioner IPA
Modelo Especial
New Glarus Spotted Cow

Leinenkugel Juicy Peach Sour  Bell’s Two Hearted Ale

Caps
Heineken | Corona Extra
Modelo Especial | Samuel Adams Seasonal

Angry Orchard Cider
Topo Chico Strawberry Guava

Cans

Leinenkugel Juicy Peach (120z)

Leinenkugel Honey Lemon Light (1202)

Samuel Adams Boston Lager (i60z)

Sierra Nevada Hazy Little Thing IPA (190z)

Lagunitas IPA (190z) | Guinness Nitro Stout (160z)

Kona Big Wave Golden Ale (160z)

Michelob Ultra (i60z2) | Coors Light (1602) | Budweiser (160z)
Heineken 0.0 n/a (i1.502)

Simply Spiked Lemonade (120z)

Truly Wild Berry (1602) |Truly Strawberry Lemonade (1202)
High Noon Pineapple Vodka Seltzer (1202)

Twisted Tea (160z)
SPIRITS
VODKR

Grey Goose - Absolut - Absolut Citron - Ketel One
Tito’s Handmade Vodka - Wheatley - Helix

TEQUILA

Don Julio Blanco « Patrén Silver - Casamigos Reposado
1800 Reposado - 1800 Aiiejo - Casa Noble Blanco
Jose Cuervo Tradicional

Basil Hayden - Woodford Reserve - Bulleit
Maker’s Mark ¢ Jim Beam

WHISKEY

Knob Creek Rye - Templeton Rye « Crown Royal
Jameson + Jack Daniel’s « Fireball

SCOTCH

Balvenie 14yr. Caribbean Cask - Macallan 12yr.
Glenfiddich 14yr - Johnnie Walker Black - Johnnie Walker Red

Hendrick’s - Tanqueray - Beefeater

RUM

Flor de Caiia Gran Reserva 7yr. - Captain Morgan
Malibu - Bacardi Superior

COGNAC & LIQUEURS

Hennessy VS - Grand Marnier - Aperol - Ancho Reyes
Baileys « Borghetti Espresso Liqueur - Campari
Cointreau - Disaronno Originale - Kahlaa - St-Germain
Carpano Antica - Carpano Dry : Fernet Branca

YWhite

Altitude Project Chardonnay

60z / 9oz / Btl
13/19.5/ 42
11.5/17.25/ 40
11.25/16.75/ 45
16.5/ 24.75/ 66
14.5/21.75/58
14/21/60
15.5/23.25/ 58

Del Vento Pinot Grigio

Villa Maria Sauvignon Blanc

Chalk Hill Chardonnay

Mason Cellars Sauvignon Blanc

Louis Jadot ‘Macon-Villages’ Chardonnay
Evolution White Blend

Red

Altitude Project Cabernet Sauvignon 13/19.5/ 42
Nielson Pinot Noir 14/21/56
Decoy Merlot 14.5/21.75 /58
Alamos Malbec 13/19.5/52

Hess ‘Shirtail Ranches’

Cabernet Sauvignon
Columbia Crest ‘H3’ Red Blend

Marques de Caceres Tempranillo

Sparkling & Rose
The Four Graces Rosé

Chandon Brut Rosé
Mionetto Prosecco

14.25/21.25/ 57
14.5/21.75 /58
14.5/21.75/58

14.5/21.75/ 54

187ml split, 14.79
187ml split, 12.99

COCKTRILS

ESPRESSO MARTINI

wheatley vodka, borghetti espresso liqueur,
real hazelnut, owen’s nitro-infused espresso,
finished with espresso beans

BLOOD ORANGE SUNSET

tito’s handmade vodka, cointreau, blood orange sour,
freshly squeezed orange juice, orange wheels

RASPBERRY PALMER

basil hayden bourbon, real raspberry, sweet tea,
lemonade, lemon wheel & mint sprigs

SPARKLING GUAVA MARGARITA

don julio blanco tequila, real guava, fever-tree sparkling
pink grapefruit, lime juice, lime wedge

DON DIABLO

casa noble blanco tequila, ancho reyes chili liqueur,
real pineapple, lime & pineapple juices,

chili-lime spicedpineapple garnish
WATERMELON MAI TAI

bacardi rum, real watermelon, orgeat, lime juice,
peychaud’s bitters, fresh mint

PASSIONFRUIT MIMOSA

absolut vodka, aperol, real passion fruit,
orange juice, prosecco, orange wheels

s, +
Yogsas




