Winery

Snacks

Bar Olives 8
menson marinated olives - fennel pollen

Onion Dip 12
caramelized onion - cream cheese - garlic
parsley - kettle chips Add Kaluga Caviar +50

Plates
Only Available Tuesday-Saturday

Tempura Mushrooms 16
beech mushroom - orange soy sauce

Salsa Di Parma 19
served with toasted baguette

Bluefin Tuna 20
rhubarb aguachile - fennel oil - blood orange - chili
threads

Wisconsin Cheese Plate 25
chef’s cheese selection - seasonal accoutrements

Cannibal Sandwich 38
A5 wagyu - worcestershire - chive - dijon - egg
cornichons - wagyu toasted rye bread

Tinned Seafood

sardines 15
octopus in garlic 25
smoked mussels 30
smoked trout 32

baguette - leek ash butter - pickled vegetables

Caviar Service
Ossetra 235
Kaluga 195
chive - shallot - herb creme fraiche
egg yolk mousse - grilled brioche - kettle chips

Dessert

Faux Hot Chocolate 17
chocolate brownie - Kohler brandy granité - maple
foam

Exotic Donut 17
Lime donut holes - canided mango - coconut sorbet

Fermented Banana + Miso Ice Cream 17
bird seed - uni caramel

Winery

Wines by the Glass

White

Champagne/Sparkling
Azimut, Penedés, Spain NV - Brut Nature Rosé

Laurent Perrier, "La Cuvee", Champagne NV - Brut
Adriano Adami, Valdobbiadene, Italy NV - Prosecco

Chardonnay
Louis Jadot Chablis, France 2022
Roots Wine Co., Willamette Valley 2019

Sauvignon Blanc
Greywacke, Marlborough, New Zealand 2024

Pinot Grigio
Elena Walch, Alto Adige, Italy 2023

Riesling
Miller Ruprecht, "Kabinett Trocken", Pfalz,
Germany 2022 - Dry Riesling

Non-Alcoholic Riesling
Weingut Leitz, "Eins, Zwei, Zero", Germany NV

Red

Cabernet Sauvignon
Clos Du Val, Napa Valley, California 2022
Ringbolt, Margaret River, Australia 2021

Cotes du Rhone
Chateau Pégua "Cuvée Maclura" 2021

Malbec
Georges Vigouroux, Cahors, France 2021

Pinot Noir
Thorne & Daughters, "Copper Pot",
Cape South Coast, South Africa 2023
Roots Wine Co. Yamhill-Carlton, Oregon 2023

Red Blend

Anima Negra, "AN/2", Balearic Islands, Spain 2020

Tempranillo

Marques de Murrieta Reserva, Rioja, Spain 2019

*expanded glass list available upon request

Ports

Taylor Fladgate, Tawny 10 year
Taylor Fladgate, Tawny 20 year
Taylor Fladgate, Tawny 30 year
Taylor Fladgate, Tawny 40 year
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Craft Cocktails

Learnto Fly 18
Gray Whale California Gin, R&W Créme de Violette,
Luxardo Maraschino Liqueur, Cherry

Thyme After Thyme 17
Bombay Sapphire, Matilde Poire, Thyme,
Lime, Honey Syrup

Island Old Fashioned 19
Monymusk 10yr Jamaican Rum, Giffard Island
Pineapple, Demerara, Bittercube Orange,

Pineapple Chip

The Empress’ Last Word 18
Empress Indigo Gin, Pamplemousse, St. Germaine,
Lemon

Bluegrass State of Mind 18
Woodford Reserve, Giffard Apricot, Lazzaroni
Maraschino Liqueur, Orange

Mass Production 15
Highland Scotch, Orkney Scotch, Rye, House
Vermouth, Bourbon, Bénédictine, Bitter, Lemon, Ice

The Maverick 16
J. Henry Kohler Batch, Honey Syrup, Lemonade

“Kombuchas”

Non-Alcoholic 15

Cocktail 20
Brambleberry Spritz

Blackberry Apple Shrub, Soda, Mint
Pink Lemonade
Raspberry Lemon Shrub, Soda, Basil
Skinny Margarita
Habanero Mango Shrub, Soda, Cilantro
Sherbert Fizz
Orange Mango Shrub, Soda, Basil

Non-Alcoholic

Not Your Mother’s Cosmo 10
Lyre’s Pink Lemonade + Dry Spirit, Cranberry,
Raspberry, Toasted Rosemary

Ray of Sunshine 10
Raspberry, Lemon, Basil, NA Sparkling Riesling

RESTAURANT & WINERY
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International Gin and Tonics

Queen Victoria 16
Whitley Neil Rhubarb & Ginger Gin, Fever Tree
Mediterranean Tonic, Raspberry, Rosemary, Orange

Quince Charming 16
Whitley Neil Quince Gin, Fever Tree Indian Tonic,
Apple, Cinnamon, Candied Ginger

For King and Country 15
Bulldog London Dry, Fever Tree Sparkling
Grapefruit, Lime, Cucumber, Mint

The Duchie 17
Gin Lane 1751 Cucumber Watermelon, Fever Tree
Sparkling Cucumber, Fresh Mint, Grapefruit

Irish 17
Drumshanbo Gunpowder Orange Irish Gin,
Fever Tree, Mediterranean Tonic, Orange,
Lime, Thyme

African 17
Bayab Palm & Pineapple Gin, Fever Tree
Lime & Yuzu, Pineapple Chip, Lime, Orange Peel

New Zealand 17
Scapegrace Classic Gin, Fever Tree Lime and Yuzu,
Blackberry, Lime

Kentucky 18
Castle & Key Harvest Seasonal Gin, Fever Tree
Elderflower Tonic, Blackberry, Cucumber

Drink Feature

Rosey Cheeks 20
Ketel One Grapefruit & Rose Vodka, Soho Lychee Liquor,
Fever Tree Sparkling Grapefruit Tonic, Dried Rose Petals

Beers

Domestic
Bud Light
Coors Light
Miller Lite

Microbrews & Craft
3 Sheeps Pils
Eagle Park x Kohler Cliff Hanger Amber Ale
Eagle Park x Kohler Snapping Turtle Hazy IPA
New Glarus "Spotted Cow" Farmhouse Ale
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Guinness
Heineken
Stella Artois 6

o N

Non-Alcoholic
Heineken 00 (NA) 5







