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Mini Crab Hush Puppies 
sweet corn, jalapeño, pepper jack, citrus aioli 

— $7 —

Shrimp & Grits
Taleggio grits, blackened shrimp, chorizo cream

— $7 —

Wisconsin Cheese Curds*
chipotle ranch

— $6 — 

*menu includes a vegetarian option

Prickly Pear Margarita 
Altos, organic agave, lime, prickly pear

— $6 —

Bee Is For Blackberry
Aviation, thyme-honey, lemon,  

blackberries, bubbles
— $6 —

Peppered Paloma 
Patron, citrus, agave, grapefruit, poblano

— $6 —

WI Old Fashioned 
North 40 brandy, simple syrup,  

orange, cherry, bitters
— $6 —

NON-ALCOHOLIC
 

Blackberry Thyme Lemonade
blackberry and thyme-infused lemonade

— $4 —


