
lunch
STARTERS

Crispy Korean Cauliflower l 15
Korean BBQ sauce l sesame seeds 
cilantro-lime cream
Focaccia Bread & Ricotta l 14 
whipped ricotta topped with hot honey 
and olive oil
Fish and Chips l 23
battered deep fried fish
sidewinder potatoes
coleslaw l tartar sauce
Minestrone l 10 
san marzano l vegetables
ditalini pasta l parmesan
The Greek Salad l 15 
little gem l cucumber l beets
cherry tomato l olives l feta l onions
piparra peppers l Greek dressing
Beet & Avocado Salad l 15
arugula l crispy quinoa
Greek yogurt dressing
Everything Salad l 15 
buttermilk blue cheese l little gem 
cucumber l cherry tomato l bacon 
everything seasoning 
Brussel Sprout Salad l 15
snow peas l charred broccolini l tahini
wasabi peas l soy ginger dressing

Salad Additions:
6 oz crispy or grilled chicken 8
half avocado 6 | 3oz grilled salmon 11
Dressings: 
ranch | blue cheese | greek | soy ginger | 
greek yogurt 

Sandwiches

choice of house made kettle chips or side salad
sub sidewinder potatoes +3
Taverne Burger l 20
wood fired burger l cheddar cheese
bacon jalapeno jam l lettuce
onion l tomato l brioche bun
Chicken Sandwich Crispy or Grilled l 19
chicken breast l honey chipotle mayonnaise
lettuce l onion l tomato l pickle l brioche bun
Wood-Fired Steak Sandwich l 24 
caramelized onions l horseradish cream
brioche bun

Taverne pizza
GF pizza crust available upon request +3

Build Your Own | 15

Veggie +2ea 
peppers | onions

mushrooms | olives
calabrian chili

giardiniera
Meat +2ea 

italian sausage
pepperoni l nduja

 Cheese +2ea
extra mozzarella

feta l blue cheese
burrata l ricotta

Sauce Sides +2ea
hot honey | ranch

calabrian chilies
marinara sauce

Specialty Pizzas | 23

Mushroom Trip 
tru�e cream
mushroom mix l onions
mozzarella l fresh herbs
Veggie Pizza 
tomato sauce
mozzarella l peppers 
onions | olives
mushrooms l fresh herbs 
Pork Store 
tomato sauce l pepperoni 
italian sausage l nduja
mozzarella l parmesan
Giardiniera & Sausage 
tomato sauce | mozzarella
garlic confit | parmesan

8” Cheese Pizza l 10
8” Pepperoni Pizza l 10 
8” Sausage Pizza l 10 

Kid’s menu 

Chicken Tenders, 
Fruit or Fries l 9
Pasta Marinara
and Parmesan l 7

  
 

  
 

  
 

  
 

Tiramisu | 12
espresso | lady fingers | cocoa
Donut Holes | 10
lemon curd | raspberry sugar | raspberry crisp
Chocolate Budino | 10
chocolate custard | salted caramel
mascarpone cream | candied hazelnuts
Today's Gelato + Sorbet | 8 
Just ask!

TAVERNE DessertS 

  
 

TAVERNE DessertS 



SPARKLING WINE
Bisol, “Crede”, Prosecco Valdobbiadene, 
Veneto, Italy N/V

Schramsberg Vineyards, Mirabelle Rosé, 
California N/V

WHITE WINE
Louis Jadot, Chablis, Chardonnay, France 2023

Sonoma Cutrer, Chardonnay, California 2023

Saracco, Moscato d’Asti, Italy 2023

Marco Felluga, “Mongris”, Pinot Grigio, Italy 2022

Weingut Robert Weil, “Tradition”, Riesling, 
Germany 2021

Château La Nerthe, Les Cassagnes
Côtes-du-Rhône, Rosé, France 2023

Craggy Range, Sauvignon Blanc, New 
Zealand 2023

Jacques Dumont, Sauvignon Blanc, France 2023
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RED WINE
Clos Du Val, Cabernet Sauvignon, California 2022

Daou, Cabernet Sauvignon, California 2022

Canvasback, Red Mountain, Cabernet 
Sauvignon, Washington 2021

Alta Vista Malbec, Mendoza, Mendoza, Argentina 
2022

Böen, Pinot Noir, California 2022

Louis Jadot, Résonance, Pinot Noir, Willamette 
Valley, Oregon 2022

Ridge Three Valleys, Red Blend, California 2022

Tenuta di Nozzole, “Riserva”, Chianti
Classico, Italy 2020

Jim Berry Lodge Hill, Shiraz, 2017 

The Maverick  16
Kohler x J. Henry Bourbon, Honey, Lemon Juice, Lemonade

Taverne Old Fashioned  14
Russell’s Reserve 10 Year, WhistlePig PiggyBack Rye, 

Copper & Kings, Blackberry, Angostura Bitters

Smokey & Sassy  13
Cruz De Fuego Mezcal, Chili Infused Cappelletti, Simple Syrup, 

Lemon, Yellow Chartreuse

Fuego Margarita  13
21 Seed Cucumber and Jalapeno Tequila, Cointreau,

Demerara Syrup, Lime, Jalapeno

Jungle Boogie  14
Bacardi, Brugal 1888, Mango, Passionfruit, Pineapple, Campari, Lime

 
Lavender Rain  14

Citadelle Jardin D’ete Gin, Lillet Blanc, Lavender Bitters, Italicus, 
Creme De Violette, Lemon

Strawberry Vodka Martini  15
Tito's, Fresh Strawberries, Simple Syrup

Taverne Espresso Martini  13
Tito’s, Borghetti Espresso Liqueur, Espresso, Demerara Syrup

SELTZERS
Bold Berry, Hard Seltzer, Eagle 
Park Brewing Co., WI  8

Strait Citrus, Hard Seltzer, Eagle 
Park Brewing Co., WI  8

DRAUGHT SELECTIONS
Legacy Pils, Pilsner, 3 Sheeps 
Brewing, WI  7

Wisconsin Amber, 
lager-American amber/red 
capital brewery, WI 7

HAZE IT or LOVE IT, Hazy IPA, 
Fifth Ward Brewing Co., WI  7

Fresh Coast, Juicy Pale Ale, 
3 Sheeps Brewing, WI  7

Dragon’s Milk, Bourbon Barrel 
Stout, New Holland Brewing 
Co., MI (8 oz) 8

Downeast Cider, Rotating Cider  7

Ask about our rotating taps.

BEER SELECTIONS
Snapping Turtle, Hazy IPA, 
Eagle Park Brewing Co., WI  8

Bathtub Brew, Belgian,
Eagle Park Brewing Co., WI  8

Cli� Hanger, Amber, 
Eagle Park Brewing Co., WI  8

Spotted Cow, Ale, New Glarus 
Brewing Co., WI  8

Mudpuppy Porter, Porter, Central 
Waters Brewing Co., WI  7 

Semi-Sweet Hard Cider, Seattle 
Cider Company, WA  9

Bud Light, Lager  5

Coors Light, Lager  5

Miller Lite, Pilsner  5

Stella Artois, Euro Pale Lager, 
Belgium  8

O’so, Infectious Groove, Sour  7

Athletic Brewing, Upside Dawn 
N/A Golden Ale  7

Aperol Spritz  12
Lyre’s Amalfi Spritz

Basil Berry Blast  10  
Blackberry, Basil, Lemon, Simple 
Syrup, Jake’s Strong Ginger
 
Frosted Cranberry Mule  9
Cranberry, Cinnamon Syrup, Lemon, 
Ginger Beer

ZERO PROOF




