Mixed Drinks
Blackberry Martini $7

House-infused blackberry vodka, house made Amarena cherry
liqueur, Chambord, house made sour

Tea…Quila $6

Milargo Tequila, house made Earl Grey syrup, ginger beer, fresh
lemon, iced tea, red wine

Drunken Apple $6

Myer’s Dark Rum, allspice dram liqueur, house made cinnamon
syrup, Mershon’s cider

Orange Spiced Sidecar $7

Myer’s Dark rum, triple sec, house made orange spiced simple
syrup, fresh lemon

Hot
Drinks
Hotty Todd-y $6

Jim Beam bourbon, house made orange spiced tea
syrup, house made ginger liqueur, fresh lemon

Caramel Café $7

Caramel Baileys, fresh brewed coffee (regular or
decaf), homemade salted caramel

Pumpkin Hot Buttered Rum $6

East Side $8

State Line gin, fresh lemon, mint

Don Q Oak Spiced Rum, house made rum batter
featuring our Pumpkin Disorderly, hot water

VIP $6

White Chocolate Peppermint Paddy $6

Dry gin, allspice dram liqueur, triple sec, Bittertruth falernum,
honey syrup, angostura bitters

Apple Brandy Old Fashioned $8

Yahara Bay apple brandy, fresh orange and cherry, Angostura
bitters, with your choice of mixer

Woodshed Squared $8

Woodshed Whiskey, fresh lemon, Woodshed IPA

A Quarter French $8

Dickel rye whiskey, brandy, Benedictine, sweet vermouth,
bitters

Chocolate Martini $9

Light and dark Godiva chocolate liqueur, Pinnacle Whipped
vodka
Our rich & balanced Woodshed
whiskey is distilled from
our Woodshed IPA

White Chocolate Godiva liqueur, peppermint
schnapps, steamed milk, whipped cream
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barrel
aged cocktails
Flight $19

George Dickel Whiskey Selection: No 8, No 12,
Tabasco Barrel Finish, Rye, Barrel Select

WINE
House Wine
Vintage Brewing Company proudly serves Trinity Oaks Wines as our house pour, and for every bottle sold a tree is planted.
Cabernet, Merlot, Pinot Noir, Chardonnay, and Pinot Grigio $5.5/glass $22/bottle

White

Red

Wollersheim Prairie Fume, WI $6.5/$26

Landmark Pinot Noir, CA $10/$48

Semi-Dry with citrus and tropical fruit highlights

Black cherry, and ripe raspberry with cinnamon and
subtle vanilla spice.

Mud House Sauvignon Blanc, New Zealand $8/$32
Deeply aromatic wine with notes of passionfruit, lemongrass,
and fresh herbs

Leitz Riesling Rheingau, Germany $6.50/$26
Off-dry Riesling with crisp acidity and juicy aromatics of tart
peach and rhubarb.

Cambridge Winery Founder’s White, WI $9/$36
American sweet-white, sourced from vineyards in Wisconsin
and throughout the USA featuring bright nectar aromas, and
hints of grapefruit.

Storypoint Chardonnay, CA $8/$32
Flavors and aromas of apple, pear and white peach enhanced
by subtle hints of vanilla and toasted oak.

Kaiken Malbec, Argentina $8/$32
Warm with notes of ripe fruits, tobacco, and
butterscotch. Boasting strong fleshy tannin.

19 Crimes Red Blend, Australia $8/$32
Ripe blueberry and spice on the forefront of the palate,
with a subtle undercurrent of green olive weaving
through.

Guenoc Red Blend, CA $6/$26
A beautifully balanced wine teetering between flavors
of dark-fruit and dark chocolate flavors.

Borne of Fire Cabernet Sauvignon, CA
$10/$48
Juicy and intense Cabernet featuring blackberry and
blueberry flavors with a subtle hint of rose petal.
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