
5.8.2023 

 Blanc de Blancs, Cava, Spain 15 49 

 Italy 17 60 

, Prosecco, Italy   375ML 14   

 France 18 65 

, Rosé  17 60 

France           

, Riesling 17 60 

Germany  

, Pinot Grigio 15 49 

Italy  

, Sauvignon Blanc 15 49 

New Zealand  

, Chardonnay 15 49 

California  

, Chardonnay  19 71 

California  

, Vermentino  18 68 

Italy 

, Pinot Noir, CA 20 75 

California 

, Merlot   113 

California 

, Red Blend   132 

California 

, Red Blend  18 64 

California 

, Sweet Shiraz  15 49 

South Africa 

, Zinfandel  19 72 

California 

, Cabernet Sauvignon  15 49 

California 

, Cabernet Sauvignon  21 79 

California 

 

 

Mezcal, Lime, Agave, Sriracha, Pineapple, Tajin Rim 

Stoli Vanilla Vodka, Kahlua, Espresso,  

Simple Syrup 

RumChata, Vanilla Vodka, Malibu, Cinnamon, Lime 

Jameson Orange, House Made Honey Simple,  

Orange Juice, Bitters 

Tequila, House Made Chamomile Syrup,  

Fresh Strawberry, Grapefruit 

Rum, Lime, Kiwi Puree, Mint, Blueberries 

Empress Gin, House Made Lavender Syrup,  

Fresh Squeezed Lemonade 

Classic Cocktails 

Maker’s Mark, Sweet Vermouth,  

Orange Bitters 

 

 

 

 

 

 



5.8.2023 

 
 
 

 

Tempura, Sweet Chili, Scallions, Cilantro, Lime 

9 Wings, Choice of Korean BBQ or Buffalo 

House Made Ranch 

Roth Gran Cru, Vintage Van Gogh Gouda,  

Buttermilk Blue Affinée,  

Lake Geneva Country Meats Pig & Fig Pate,  

Toscano Salami,  

Grand Geneva Resort & Spa Honey, 

 Jam + Lavosh 

Milwaukee Belgium Pretzels, Ale Cheese Sauce,  

Honey Mustard + Sweet & Sour Mustard 

Tinkerbell Peppers, Heirloom Carrots, Pickled 

Cauliflower, Warm Naan, Feta, Aleppo Pepper, 

Extra Virgin Olive Oil 

Romaine, Parmesan, Croutons, 

Classic Caesar Dressing  

chicken 9   •   salmon* 12   •   shrimp 12 

Served with choice of Kettle Chips, French Fries, House Salad 

Thick Cut Bacon, Tomato, Lettuce, Avocado,  

Lemon-Pepper Mayo, Multigrain Bread 

Roth Butterkäse Smoked Gouda, Wollersheim Bacon 

Jam, Citrus Dressed Arugula, Herb Aioli 

Carrot + Zucchini Cake, Vanilla Bean,  

Cream Cheese Frosting 

Vanilla Cheesecake, Caramel Sauce, Berries 

* When dining out or at home, consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.  

Please notify your server of any food allergies.  All parties of 6 or more will have 

an automatic gratuity of 20% added to the check.  

  Gluten Free   Vegetarian 

 


