
Traditional Irish Soda Bread | $12
Kohler Clover Honey Irish Butter

Giant Soft Pretzel (veg) | $15
Sweet Mustard, House Queso Sauce

Wings | 8 for $18 
Bu�alo, Korean BBQ or Spicy Ranchero
Ranch or Blue Cheese Dressing
Carrots & Celery

General Tso’s Cauliflower (veg) | $12 
Korean BBQ, Sesame, Cilantro-Lime 
Crema

Beet Hummus (V) | $14
Heirloom Crudités, Pita Bread, Chive 

Reuben Rolls (3) | $15                               
Wonton, Corned Beef, Swiss Cheese, 
Sauerkraut, 1000 Island

Artisan Nachos (veg) | $19 
House Queso, Pickled Jalapeño
Pickled Onion, Sour Cream, 
Cilantro, Guacamole 

  SNACKS & STARTERS

Gibbsville

$18 Whole | $12 Half

“Best Curds Anywhere”

Traditional Beer-Battered, Buttermilk Ranch, Seasonal Jam (veg)

SOUP & SALADS

Chicken Breast  + $7
Crispy Chicken Tenders  + $7
Strip Steak  + $13
Atlantic Salmon  + $15
Gulf Shrimp  + $13

ADD

(veg) = Vegetarian | (V) = Vegan
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical 

conditions.  Service Charge of 20% may be applied to tables of 8 or more. 

French Fries | $8 
Sweet Potato Fries | $8
Parmesan Tru�e Fries | $12
Onion Rings | $10
Coleslaw | $5
Seasonal Vegetable | $10
Green Salad | $10

PUB PLATES

The American Club | $21 
Double Stacked, Turkey, Ham, Bacon, 
Cheddar,  Swiss, Lettuce, Tomato, 
Avocado, Chipotle Aioli, Tuscan Bread

Chicken Sandwich | $20
Grilled Breast or Crispy Tenders, 
Avocado, Gouda, Lettuce, Tomato, 
Tarragon Aioli, House-Baked 
Brioche Bun

Pork Schnitzel Sandwich | $21
Panko Crust, Apple, Fennel, Arugula, 
Pickled Red Onion, Maple Dijon Aioli 
House-Baked Brioche Bun

H&P Steak Sandwich  | $25
Grilled NY Strip, Swiss, Grilled Onion, 
Arugula, Caramelized Garlic Aioli, 
Hoagie

Reuben Sandwich | $24
House-made Corned Beef, 
Rye, Swiss Cheese, Sauerkraut, 
1000 Island 

Lake Perch Sandwich | $22
Crisp Fried Lake Perch, Tartar Sauce, 
Lettuce, Tomato, House-Baked Brioche 
Bun

Double Butter Smashburger | $21
Two Custom Blended 3.5oz Patties, 
American Cheese, Caramelized Garlic 
Aioli, Lettuce, Pickled Onion, 
House-Baked 
Brioche Bun

Maverick Cheeseburger | $21
Custom Blended 7oz Patty, Cheddar, 
Onion, Lettuce, Tomato, Dill Pickles, 
Herb's Favorite Sauce, 
House-Baked Brioche Bun
Add Bacon or Fried Egg + $3

HANDHELDS
Choice of French Fries or Sweet Potato Fries. 
Substitute a Side Salad or Tru�e Fries  + $4

$32

coleslaw, lemon butter,
rye roll, tartar, fries

Lake Perch

Veal Schnitzel | $28
Panko Crust, Creamed Spinach, 
Spaetzle, Lemon Caper Beurre Blanc
Add Fried Egg + $3

Crispy Chicken Tenders | $25
Three Breaded Jumbo Chicken Tenders, 
Fries, Coleslaw, Hot Honey, Ranch

Steak & Frites | $42
8oz Prime CAB Bavette, Herbed 
Compound Butter, French Fries, Bistro 
Salad 

Half Roasted Chicken | $30
Crispy Brussels Sprouts, Baby Red 
Potatoes, Rahmsauce

Seared Atlantic Salmon | $31
Lemon-Pepper Orzo, Bell Pepper, 
Pecorino Romano, Chimichurri

WI Beer Cheddar Soup | $10 
Wisconsin Pilsner, Wisconsin Cheddars, 
Bacon, Scallions, House Croutons

H&P Caesar | $18
Romaine, Radicchio, 2yr Pecorino 
Romano DOP, House Breadcrumb, 
Homemade Caesar Dressing 

Cobb | $18
Mixed Greens, Hard Boiled Egg, Bacon, 
Cheddar Cheese, Avocado, Garden 
Vegetables, Ranch or House Vinaigrette

Watermelon | $18
Compressed Watermelon, Sheep’s Milk 
Feta, Mint, Arugula, Spiced Pepitas, 
Balsamic Glaze

Power Bowl (V) | $18
Kale, Spinach, Beet, Quinoa, Cranberry, 
Cashew, House Vinaigrette

ADD
Chicken  + $7
Strip Steak  + $13
Gulf Shrimp  + $13

Fish Fry!

Confit Mushroom Tacos (V) | $23
Adobo Marinated Portobello Caps, 
Grilled Onion, Cilantro, Guacamole,
Corn Tortillas 

Wagyu Bolognese | $25
Rigatoni, Ragu di Manzo, Basil, Olive Oil

Braised Pork Shank | $28
Creamy Mashed Potato, Braised Red 
Cabbage, Beer Gravy

SIDES

Bratwurst
Weisswurst
Knockwurst
Bauernwurst

Served with
Crisp Baby Red Potatoes,
Sauerkraut, Gherkins,
Rye Roll, German Mustard

$35

Best of
the Wurst


