
BOTTLED BEER

DRAFT BEER

Crisp and Clean
Ayinger Ür-Weisse, Germany (17oz.)  8.25
Boddington’s Pub Ale, England  (can)   5.25

Budweiser,  MO    4.00
Corona,   Mexico   4.50

Heineken,  Holland    4.50
Leffe Blonde, Belgium     5.25       

New Belgium  “Mothership Wit”  Wheat Ale - Organic, CO 5.00
Pilsner Urquell,    Czech Republic   4.75

Pinkus Ur-Pilz  Organic, Germany (17oz.)  8.75
Plank, Heller Weisenbock, Germany  (17oz.)   10.00

Schell’s  Pilsner, MN    4.50
Stella Artois Lager, Belgium   5.00

Tripel Karmeleit Golden Ale, Belgium   12.00
Malty, Mellow and Smooth
Alhambra Negra,  Spain   4.50

Avery  “Ellie’s Brown” Ale,   CO    5.50
Bell’s Best Brown   MI   5.00  

Founder’s “Dirty Bastard” Scotch Ale,   MI    5.00
Furthermore “Knot Stock” Ale, WI   5.00 

Goose Island “Pere Jacques” Abbey Ale,  IL     8.50 
Millstream “Shild Brau” Amber,  IA    4.50

New Belgium “1554” Black Ale,  CO       5.50
Samuel Smith  Nut Brown Ale,  England    7.25

Smithwick’s, Ireland   5.00     
Summit    Extra Pale Ale, MN   4.50

Tilburg’s   Dutch Brown Ale,  Holland   5.00
Tyranena  “Painted Ladies” Pumpkin Spice Ale,  WI  5.00

Hoppy
HeBrew “Lenny Bruce” Rye Imperial IPA,  NY    7.50

Lagunitas “Censored” Copper Ale,  CA     5.50
McNeill’s “Champ” American Pale Ale (22oz),  VT  10.00 

North Coast  “Red Seal”  Red Ale,  CA     5.50
Odell Brewing Co.  IPA,   CO     5.50

Oxfordshire “Triple B” Ale,  England  (500mL)  7.00
Rush River Brewing “Bubble Jack” IPA, WI   4.75

Dark and Rich
Flying Dog Brewery “Gonzo” Imperial Porter, CO  6.50

Great Lakes  Brewing,  “Edmund Fitzgerald” Porter,  OH  5.00
Gulden Draak Dark Ale, Belgium    9.75

Jamaica Stout,  Jamaica   5.50
Lion Stout,  Sri Lanka   5.25 

Unique
Chimay White Label, Belgium (750 mL)   22.00

Goose Island “Madame Rose” Sour Ale (750 mL),  IL  25.00
Lion Imperial Lager,  Sri Lanka    5.25

Hitachino “XH” Strong Ale, Japan    11.00    
Light Beer

Amstel Light,   Holland   4.75
Miller Genuine Draft “64”,  WI  4.25

Hard Cider
Crispin “Brut”, MN   4.75

Non-Alcoholic Beers
Clausthaler Amber, Germany   4.75

Thomas Brau, Germany   4.75

Feature Belgian   (Selection/Price Varies)
Feature Crafts   (Selection/Price Varies)

Feature Local Brews   (Selection/Price Varies)    
Guinness Stout, Ireland   7.50      

Black & Tan       7.50

Pineapple Collins
Pineapple juice, house-made sour, soda water and a dash of 

grenadine     4.00
Ginger Press

Housemade Ginger syrup with tonic and soda water and fresh-
squeezed lime   4.75

Hazelnut Soda
Soda water with hazelnut syrup and a dash of cream  4.00

The Garden
Our spicy housemade Bloody Mary mix - minus the vodka - 
garnished with an assortment of pickled vegetables    5.00 

Hot Pumpkin Pie
Our housemade spiced pumpkin butter 

mixed with hot water    5.50

COCKTAILS
Earl Grey-Pomegranate Press

Bourbon infused in-house with Earl Grey Whitetip Tea, served with 
Pama Liqueur and splashes of tonic and soda    

8.00
   Star Anise Hot Toddy 

Brandy infused in-house with star anise, orange and cloves, 
served with hot water, lemon juice and honey     

8.00
Togarashi Rye Sour

Old Overholt Rye whiskey with house made sweet and sour, 
charged water, and a Togarashi spice rim      

8.00
Violette Tonic

Hangar One Citron vodka with Creme de Violette liqueur, 
and tonic water       

12.00
Saké  Mule

Kimoto Extra Dry Saké served with Gingerale, 
and fresh lime juice      

8.00
Pimm’s Negroni

Pimm’s #1 and Sweet Vermouth, 
served with simple syrup and sparkling Cava    

8.50
Hot Sherry Pumpkin

Alvear’s Cream sherry and Tuaca served with 
housemade spiced pumpkin butter and hot water      

9.00
B & B “Manhattan”

Bourbon shaken with B & B Liqueur and 
Angostura bitters, strained into a martini glass and finished with a 

drizzle of Luxardo Maraschino Liqueur   
10.00

Dirty Pepper Martini
Opulent Vodka shaken with Pepperoncini brine 

and strained into a martini glass
11.00

St. Germain Gimlet
Martin Miller’s Gin shaken with St. Germain Elderflower Liqueur 

and fresh lime juice, strained into a martini glass    
12.00

Apple-Spiced Rum Sidecar
Rum infused in-house with apples, clove and allspice, shaken with 

housemade sweet and sour and a splash of Cointreau, strained 
into a martini glass

10.00
Nutty Irishman Martini

Van Gogh Espresso vodka shaken with Bailey’s and hazelnut 
syrup, strained into a martini glass

10.00
Wassail Bowl    8.00  
Mulled Wine     8.00

Hot Buttered Rum    8.00        

NON-ALCOHOLIC SPECLIALTIES

Whiskies of the World
Irish Whiskey, Scotch, and Bourbon     

15.00
Regions of Scotland

     Scotches from the Lowlands, Highlands, and Islay   
17.00

Ages of Scotch Whisky
Three distinct ages of a Single Malt Scotch

25.00
Rums of the Caribbean

Dark rums from Jamaica, Anguilla, and Trinidad
13.00

Styles of Tequila
Blanco, Reposado, and Añejo

15.00
Brandies of France

Armagnac, Cognac, and Calvados
17.00

Boutique Bourbons
Three distinct Small Batch Bourbons

17.00

FLIGHTS
Our liquor flights offer you the opportunity to sample a 
single ounce pour of each of three distinct spirits, and 
allow you to explore the differences and similarities 

in the unique styles and expressions of 
whiskies, rums, tequilas and brandies. 



GIN

VODKA

RUM
Appleton Estate  12yr  (Jamaica)   7.50

Leblon  Cachaça “Crystal”   (Brazil)   8.00
Barbancourt  15yr  (Haiti)    8.75

Mount Gay  (Barbados)  6.00
Plantation  (Barbados)  7.00
Plantation  (Trinidad)  7.00

Pyrat XO Reserve (Anguilla)    7.50
Zaya 12yr  “Gran Reserva”   (Trinidad)   9.25

Murray McDavid 
- “Uitvlught”  1992 (Guyana)  12.00 

- Quarts de Chaume Finish 1992  (Nicaragua)  12.00

WHISKEY

APERITIFS

o

BRANDY / COGNAC / ARMAGNAC

Michael Collins  “Single Malt”  (Ireland)   9.50
Midleton  “Very Rare”  (Ireland)   25.00

Tyrconnell  “Single Malt”  (Ireland)   8.00
RedBreast  “Pure Pot Still”   12yr  (Ireland)   11.00

Knappogue 16yr  “1994 Sherry Cask Finish”  (Ireland)   18.00
Snake River  “Stampede”  8yr  (Canada)   7.00

Death’s Door “White Whiskey”   8.50
Stranahan’s “Small Batch”  (Colorado)  8.00

Roughstock   (Montana)   11.00
Wasmund’s “Rye Spirit” - Unaged “White Whiskey’”  6.25

Wasmund’s “Single Malt”   9.75
Copper Fox  “Straight Rye”   10.00
Old Overholt “Straight Rye”    6.25

(ri)1 “Straight Rye”  12.50
Black Maple Hill Rye “Single Barrel”  19.00

Amrut  “Single Malt”  (India)     11.50

TEQUILA
Don Julio,    Reposado or Blanco    9.00

Cabo Wabo,    Reposado Blue Agave    9.50
Chinaco Reposado     10.50

Herradura,  Reposado or Añejo    8.50/10.50  
Milagro - Añejo or Reserve   8.50/12.50 

Sauza,   Hornitos or Trés Generaciones   6.00/8.00

SCOTCH

Aquavit,   Linie  (Norway)   7.75
Absinthe, Absente (France)  9.00 

Pernod (France)   6.00
Campari  (Milan, Italy)   7.50

Pimm’s No.1 (Great Britain)   5.00
Fino Sherry,   Lustau “Jarana”   6.50

Lillet, Blanc (Podensac, France)   6.00
Dubonnet,  Rouge(France)   4.75

St. Germain Elderflower Liqueur (France)   7.00

Bache “Natur & Eleganse” VSOP  9.75
Bache XO   16.00

Bache  “Hors d’Age”   32.00   
 Germain-Robin X.O.  20.00

Courvoisier V.S.   8.00
Landy VSOP   9.00

Metaxa “Seven Star”     8.00
Barsol - Pisco “Premium Brandy”      8.75

P. Ferrand  “Ambre”   Grande    12.00
P. Ferrand  “Sel. des Anges”   30yr Grande    25.00

P. Ferrand  “Abel”     70yr  Grande     55.00
Remy Martin VSOP   11.00

Calvados Coquerel VSOP   8.50
Château du Tariquet “Classique”  - Bas-Armagnac   13.50

Single Malt - Highland
Aberfeldy    12yr     11.50

Aberlour 12yr  “Double Cask Matured”   12.50 
Ardmore  “Traditional Cask”    14.00
Balvenie 12yr  “Doublewood”   13.00

Balvenie  15yr   17.00
Balvenie  17yr  “Peated Cask”     28.00

Cragganmore  12yr     15.00
Dalwhinnie 15yr   12.00
Edradour  10yr   14.00

Glenfarclas 10yr   10.00
Glenfarclas 21yr   16.00
Glenfiddich   12yr   12.00

Glenfiddich  “Solera”  15yr   14.00
Glenfiddich  “Ancient Reserve”  18yr   17.00

Glenmorangie 10yr   13.50
Glenmorangie 18yr    20.00

Glenrothes   “1985  Vintage”   25.00
Glenrothes   “1994  Vintage”   18.00

The Glenlivet 12yr   10.75
The Glenlivet 18yr   16.00

The Glenlivet  15yr   “French Oak”  13.00
The Macallan 12yr   12.00

The Macallan “Cask Strength”   16.00
The Macallan 15yr “Fine Oak - Triple Cask”   18.00

The Macallan 18yr   32.00
Oban  14yr   15.00
Tomatin 12 yr   8.00   

Single Malt - Islands
Ledaig  10yr   (Mull)   12.50

Tobermory  10yr  (Mull)   13.50
Tobermory  15yr   (Mull)   28.00

Highland Park   12 yr  (Orkney)  14.00
Highland Park   15 yr  (Orkney)   18.00
Highland Park   18 yr  (Orkney)   28.00 

Bowmore   12yr  (Islay)   11.50
Bowmore   25yr  (Islay)   28.00

Bruichladdich “1998 10 yr Manzanilla Cask” (Islay)  18.00
Laphroaig 10yr  (Islay)   12.00
Laphroaig 18yr  (Islay)   18.00
Lagavulin 16yr  (Islay)   16.00

Port  Charlotte 6yr     “Cuairt-Beatha”  (Islay)  25.00
Single Malt - Lowland

Glenkinchie 12yr    11.00
Independently Bottled

Gordon & McPhail
Miltonduff 10 yr  (Single Malt)   13.75
Mortlach  15 yr (Single Malt)  19.00

Compass Box
“Asyla”  (Blended)  11.50

“Hedonism”  (Vatted Grain)   20.00
Richard Paterson

Pig’s Nose  (Blended)  9.00
Sheep Dip  (Vatted Malt)   11.00

Johnny Walker
   Red  7.00           Black   8.50

Blue   40.00

Boodles  6.75 
Citadelle   5.75

G’Vine “Floraison”    8.00
Hayman’s Old Tom “Sweet”  7.50

Hendrick’s   10.50
Magellan  “Natural Blue”   9.50

Martin Miller’s   8.25
Farmer’s  “Organic”  (MN)   7.50

No. 209    8.50
Cascade Mountain  7.50

45th Parallel  (Wisconsin)  10.25
Belvedere    9.00

Belvedere Pink Grapefruit  9.00
Charbay Green Tea “Hand Distilled”    11.00

Effen Black Cherry   8.75  
Grey Goose   8.25

Hangar One Citron or Mandarin Blossom   9.50
Ketel One   6.75

Moon Mountain Organic   6.25
Moon Mountain Citrus  Organic   6.25

Opulent    6.75
Reyka    7.25

Stolichnaya  “elit - ultra luxury”    14.00
Ultimat     10.00

Van Gogh Espresso   8.50
Vox   7.00

Referent  “Horseradish Infused”  6.50
Mazama “Hot Pepper Infused”   7.50

BOURBON
Basil Hayden’s    8.00

Bookers    10.50
Buffalo Trace  7.75

Distiller’s Masterpiece  18yr  45.00
Elijah Craig  18yr  “Single Barrel”  12.00
Eagle Rare 10yr   “Single Barrel”   8.50

Knob Creek 9yr    8.50
Rock Hill Farms “Single Barrel”  15.00

Woodford   “Reserve”     10.50
Four Roses  “Single Barrel”    10.00

Rowan’s Creek   8.00
Noah’s Mill   12.00



MADEIRA

PORT WINE

GRAPPA

SHERRY

Blanca, Candolini   7.00
Castellare di Castellina   15.00

Mandorla  (Almond Cherry),  Nardini    10.00
Prosecco,   Lorenzo Inga   13.00

Gavi di Gavi,   Lorenzo Inga   13.00
Barolo,   Marolo    15.00

Moscato,   Marolo    12.00
Pinot Noir,   Cear Creek  (Oregon)   13.00

Grappa di Amarone,   Allegrini   18.00
Torcolato,  Jacopo Poli   25.00
Vespaiolo,  Jacopo Poli   25.00

Gould Campbell  2007    17.00
Graham’s  2003     26.00

DOW’s  Tawny 20yr    12.00
DOW’s  LBV  2005    9.00

Quinta de Roriz  2003     15.00
Quinta de Roriz  2004     15.00
Quinta do Noval  Tawny    6.50

Quinta do Noval “Black”  Ruby   6.75
Smith Woodhouse  “Lodge Reserve”   6.50

Smith Woodhouse  Tawny  10yr    9.75
Warre’s  “Warrior”     7.00

Warre’s  “Otima”  Tawny 10yr   12.50
Pedroncelli  4 grapes (Sonoma, CA)   8.00

BOTTLED WATER and SODA

San Pellegrino (Sparkling)
500 mL   3.25               1 Liter     4.75

Aqua Panna (Still)
500 mL   3.25           1 Liter     4.75

Sprecher Root Beer or Cream Soda
4.00

Red Bull (Sugar Free)
4.75

GOURMET  COFFEE

USDA Organic and Fair Trade Certified

Individual Press Pot  3.50

   
Sumatra

Full-bodied, rich with a long  finish 
and pronounced acidity

Finca Dos Marias 
Guatemalan Estate - Organic

smokey, rich, french roast.  
Well-balanced with spicy acidity

Rainforest - Organic
A blend of beans from South and Central America.  Medium 

bodied, with a soft, mellow flavor 

Blandy’s  Malmsey 5yr - full-bodied and rich 
with a long lingering finish    6.75

Blandy’s  Malmsey 10yr - full-bodied, unique honey 
flavor and concentrated bouquet    12.00

Blandy’s  Rainwater - medium dry pale madiera, soft fruit 
and dry nutty quality    5.75

Blandy’s  Sercial  5yr - dry, clean and crisp, hints of nut-
tiness and lingering soft fruit    7.50

Blandy’s  Verdelho 5yr - soft, elegant 
fruit qualities    7.50

Blandy’s  Alvada  5yr - Rich and lush flavors of molasses 
and hazelnut, with a long and bright finish   10.00

Lustau “Jarana” Fino - Dry sherry has a nose of fresh 
apple, hint of almond    6.50

Lustau “Los Arcos” Amontillado - Dry and soft, with a 
nutty bouquet and a palate of wood 

and smoky raisins    6.50
Alvear’s Cream “Pedro Ximenez” Oloroso -  Mildly 

sweet  with vanilla, caramel and hints of hazelnut finish-
ing with a creamy texture    6.00      

Don 2004  “Pedro Ximenez”  - Exceptionally 
smooth,  sweet raisins and plums  9.00

TEA

Individual 14oz. pot   3.75

Tea Source Gold
Marvelously fruity and aromatic

Blue Beauty Oolong
Green tea from China, sweet, floral, slightly spicy

Jasmine
Very aromatic and refreshing tea, with floral notes

Gunpowder Temple of Heaven
A classic green tea, with a hint of sweetness

Goomtee Estate Darjeeling Orchid Delight
Smooth texture with rather full body, hints fo toastiness

English Breakfast
A mellow blend of black teas

 
Earl Grey White Tip

Fine China tea. Incredibly aromatic

  Evening In Missoula
A slightly sweet caffeine free herbal blend

African Skies
Rooibos-based herbal blend, reminiscent of passionfruit, mango 

and tropical flowers

Basket o’ Berries
Very fruity and rather sweet herbal blend


