HOUSE COCKTAILS

COSMOPOLITAN-ISM 15
Pecorino Romano Cheese Infused Ten Head Vodka
Mizu Lemongrass Shochu | Tattersall Cranberry Liqueur
House Citrus Cordial | Lime | Luxardo Bitter Bianco

LIGHT AS A FEATHER 15
St. George Terroir Gin | Hayman’s Sloe Gin

Cocchi Americano | Mint & Spruce Syrup

Lime | Pernod Rinse

DANTE’S INVERNO 15
Four Pillars Olive Leaf Gin | Rinomato Bitter Scuro
Foro Vermouth Di Torino | Herb & Orange Marinated
Castelvetrano Olives

GK WINTER SANGRIA 15
California Cabernet Wine | Axta Vermouth Rojo
Warm Winter Spice Infused Lustau Brandy

Grand Marnier | Orange & Clove Bitters | Star Anise

RICHARD PERSIMMONS 15
Kasama Philippino Rum | Dillon Rhum Agricole Blanc
Lemon | Citrus Cordial | Apologue Persimmon Liqueur
Bittercube Blackstrap Bitters | Nutmeg

MY DARLING AMADEUS 15
Caravedo Pisco | Ancho Reyes Chili Liqueur
Lemon | Lime | Simple Syrup | Egg White

Spiced Tiki Bitters *

SMOKEBERRY CROWN 15
Devino Maguey Guava Mezcal | Cabrito Silver Tequila
Aperol | Lime | Citrus Cordial | Coconut Milk
Habanada Shrub | Chocolate Guava Bitters | Saline

WHEN THE WALLS FELL 15
Hibiscus Infused Banhez Mezcal | Campari
Pomegranate Grenadine | Lime | Angostura Bitters

WINTER // GREEN 15
Baraky Japanese Whisky | Midori | Lime | Simple
Accompani Flora Green Bitter Liqueur

Shishito Pepper Shrub | Makrut Lime Leaf

WOOD DOG 15
Evan Williams White Label Bonded Bourbon

Byrrh Grand Quinquina | Raspberry Syrup

1757 Vermouth Di Torino Rosso | Angostura Bitters

CALL IT A NIGHT 15
Elijah Craig Small Batch Bourbon

Carpano Antica Vermouth | Lustau Pedro Ximénez
Averna Amaro Siciliano | Absinthe Rinse

NO ABV

FLOWER CROWN 10
Martini & Rossi N/A Floreale Aperitivo | Lemon
Fusion Verjus Blanc | Pineapple Gomme | Saline

JINX & TONIC 8
Juniper | Mint | Lime | Spruce

SPICY PINEAPPLE MOCK MARG 8
Pineapple | Jalapefio | Agave | Lime

GK SZECHUAN GINGER BEER 8
Housemade | On Draft

GARDEN GNOME 8
Basil Shrub | Rishi Peach Blossom Tea | Carbonated
SOUL BREW KOMBUCHA 7
Teacher’s Aid | Elderberry, Hibiscus & Cinnamon
FAIR STATE | HYPERCOLD AMBER 7
N/A Amber Lager | MN | <0.5%abv

YEARS | BELGIAN WIT 6
N/A Witbier | IL/WI | <O0.5%abv

LEITZ ZERO WINE | 250ML CAN 12
N/A Sparkling Riesling, Rosé, or Still Pinot Noir
SAN PELLEGRINO | 500ML BOTTLE 6
Sparkling Mineral Water

VALENTINE HOT COFFEE 4
Bering Sea Blend

RISHI TEA 6

Earl Grey | Chamomile

AFTER DINNER
Ask Your Server For An After Dinner Drink Menu!

DRAFTS, BOTTLES & CANS

AMORPHIC | DRY HOPPED BIA HOI 8
VIETNAMESE JASMINE RICE LAGER | WI | 4%

BARREL+BEAM | NOBLE
MICHIGAN SOURCED LAGER | MI | 5%

SUPERMOON | COMMONBIER 8
AMBER “STEAM” LAGER | WI | 5.6%
MONKLESS | BROTHERS BIER 8
PATERSBIER | OR | 4.8%

BARREL+BEAM | LIFE IN MICHIGAN 8
BIERE DE GARDE | MI | 7%

PHASE THREE | TINNED 8
HAZY PALE ALE | IL | 5%

BRUTALIST | AISLE OF PINE 8
WEST COAST STYLE IPA | IL | 7%

WORKING DRAFT | SERPENT’'S BLOOD 8
IRISH-STYLE DRY STOUT | WI | 4.5%
SUMMIT | NITRO OATMEAL STOUT 8
OATMEAL STOUT | MN | 4.7%

NEW GLARUS | FAT SQUIRREL 8
BROWN ALE | WI | 6%

LAKEFRONT | MY TURN: AIDEN 8
SMOKED RYE OYSTER STOUT | WI | 7.1%
CACHE | CALVILLE BLANC D'HIVER 8
SINGLE VARIETAL CIDER | WI | 6%

MILLER HIGH LIFE 4

AMERICAN ADJUNCT LAGER | WI | 4.6%

SPARKLING WINE

ANDRE DELORME 16/64
Crémant De Bourgogne | France
CLETO CHIARLI | PRUNO NERO 14/56

Lambrusco | Modena | Italy

WHITE WINE

CHATEAU CARBONNEAU 2024 | marGoT 14/56
Sauvignon Blanc | Bordeaux | France

FILIPA PATO 2023 | DINAMICA 15/60
Bical | Arinto | Bairrada | Portugal

PASJI REP 2023 , 14/56
Malvasia | Orehovica | Slovenia

TIME MACHINE 2023 15/60

Chenin Blanc | Chardonnay | Willamette Valley | OR

ROSE/SKIN CONTACT WINE

DIVISION WINE 2024 | OUEST ROSE
Gamay | Grenache | Sangiovese | Oregon

14/56

PODERI CELLARIO | “BASSISSIMO” ORANGE 14/56
Arneis | Moscato | Erbaluce | Langhe | Italy

RED WINE

BROC CELLARS 2023 | GOT GRAPES 14/56
Grenache Noir Blend | Mendocino County | California
BRECCIA 2022 | LE PIETRE 13/52
Barbera d’Asti | Piedmont | Italy

DOMAINE PLUCHOT 2024 14/56
Gamay | Céte Roannaise | France

DOMAINE SAINT DAMIEN 2024 12/48

Grenache | Marselan | Gigondas | France

THANK YOU!

BUY A ROUND FOR THE STAFF 20
Ice Cold High Lifes After Work



MARCH 6, 2026

BITES

Spiced Chickpeas 5
Seaweed Chips | Pepper Jelly | Aleppo 6
Chicken Liver Mousse | Pickled Red Onion | Wheat Crackers * 10

SMALL PLATES

1/2 Dozen Merasheen Bay Oysters (PEI) | Beet~-Mutsu Apple Mignonette | Lemon * 18
Blakesville Little Bloomies Cheese | Fried Onion | Pickled Fruit Salad | Gk Sourdough 18
GK Caesar Salad | Curly Endive | White Anchovy | Parmigiano Reggiano | Pan Con Tomate * 17

Can be made vegan or vegetarian | See server for details

Crispy Brussels Sprout Salad | Honey Crisp Apple | Pecan | Balsamic Pickled Shallots 17
Blue Cheese Breadcrumbs | Roasted Garlic Dressing *

Can be made vegan | See server for details

Fluke Crudo | Avocado | Kiwi | Toasted Pepita | Hibiscus | Creamy Chamoy | Radish | Herbs * 16
Champagne Battered Oyster Mushrooms | Piquillos | Kohlrabi | Parsley | Honey Vinaigrette 18

Scrippelle ‘mbusse | Savory Crepe | Duck Confit | Cave Aged Gruyére | Duck Consommé | Chervil 18

LARGE PLATES

Fennel Pollen Dry Brined 1/2 Amish Chicken | Rotisserie Potatoes | Market Vegetable | Cauliflower 29
Broccoli | Dill Vinaigrette

Lake Superior Walleye Fillet | Sauerkraut Soup | Creamy Mashed Potatoes | Caraway | Peppers 34
Apricot | Mushrooms

Braised Beef Cheek | Spinach Spaetzle | Red Wine Braised Cabbage | Demi Glace | Fried Sage 33
Jamaican Curry | Soy Curl | Coconut Broth | Collard Greens | Winter Squash Dumplings | Herbs 26

Lavender & Anchovy Rubbed Pinn Oaks Leg Of Lamb | Castelfranco Radicchio | Salsa Rosso 45
Golden Raisin | Pine Nut | Blue Cheese | Creamy Heirloom Polenta *

Linguini Alla Carbonara | SG Meats Guanciale | Pecorino Romano Cheese | Farm Egg 27
Black Pepper | Pea Shoots *

Spicy Crab Pasta | Bucatini | San Marzano Tomato Ragu | Red Rock Crab | UG Meats Pepperoni 30
Chili Arbol | Rapini | Basil Oil
Can be made vegan or vegetarian | See server for details

SIDES

Rotisserie Potatoes & Seasonal Vegetables * 9
Beer Battered French Fries | Butternut Squash-Feta Whip 9
Goodkind Sourdough Toast | Wisconsin Butter | Maldon Sea Salt 6/12
DESSERTS

Mini Gateau Basque | Almond & Vanilla Custard | Tart Door County Cherries 13
Whipped Créme Fraiche | Candied Fennel

Chocolate Stout Cake | Dark Chocolate Mousse | Cocoa Nib Brittle | Chocolate Syrup * 13
Butternut Squash Tea Cake | Tahini-Caramel Ice Cream | Pomegranate Molasses 13
Ricotta~Cornmeal Cake | Kumquat Marmalade | Winter Rhubarb 13
Join us in support of our Plate it Forward program, in an effort to provide meals to those in need. 20

If you'd like to make a donation, let your server know!

* ~ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food borne illness. )
= Menu items may contain unlisted ingredients. Please inform your server of any allergies or dietary restrictions. As of 8/1/25 Goodkind
will be surcharging 3% on all credit card transactions to help offset processing costs. Cash/debit card transactions will not be charged.



