HOUSE COCKTAILS

THREAT & OPPORTUNITY 15
Copper Crow Vodka | Peach Nectar | Lemon

Poppy Californian Amaro | Thai Basil Eau De Vie
Cesar Florido Moscatel Dorado Sherry | Salt

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

Cocchi Americano | Mint & Spruce Syrup
Lime | Pernod Rinse

RECKLESS HEART 15
Nectarine Infused Haymans Royal Dock Gin

Bonanto Aperitivo | Ransom Sweet Vermouth
Carpano Antica Vermouth | Saline | Basil Eau De Vie

DIRTY SPRITZ 15
Carpano Bianco Vermouth | Bonanto Apertivo

Heiwa Shuzou Summer Orange Sake | Piparra Peppers
Castelvetrano Olives | Campo Viejo Brut Cava

COLOMBIAN EXCHANGE 15
Appleton Rum | Smith & Cross Rum | Giffard Banane

DeGroff Amaro | Tattersall Bitter Orange
Chocolate Guava Bitters | Coffee Guajillo Tincture

MY DARLING AMADEUS 15
Caravedo Pisco | Ancho Reyes Chili Liqueur

Lemon | Lime | Simple Syrup | Egg White
Spiced Tiki Bitters *

REMEMBER SUMMER DAYS 15
Baraky Japanese Whiskey | St. George Baller

Peach, Rhubarb & Strawberry Shrub | Herbsaint
Lemon | Simple Syrup

OFF THE BEET'N PATH 15
Real Del Valle Tequila Reposado | Lemon

Turmeric & Ginger Infused House Citrus Cordial
Patterson’s Local Apple Cider | Red Beet Shrub

WHEN THE WALLS FELL 15
Hibiscus Infused Divino Maguey Mezcal | Campari

Pomegranate Grenadine | Lime | Angostura Bitters

WOOD DOG 15
Evan Williams White Label Bonded Bourbon

Byrrh Grand Quinquina | Raspberry Syrup
Cocchi Vermouth Di Torino | Angostura Bitters

CALL IT A NIGHT 15
Elijah Craig Small Batch Bourbon

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

NO/LOW ABYV

FLOWER CROWN 10
Martini & Rossi N/A Floreale Aperitivo | Lemon

Fusion Verjus Blanc | Pineapple Gomme | Saline

JINX & TONIC 8
Juniper | Mint | Lime | Spruce

GK SZECHUAN GINGER BEER 8
Housemade

GARDEN GNOME
Basil Shrub | Rishi Peach Blossom Tea | Carbonated

SOUL BREW KOMBUCHA 7
S.O.F | Spunky Old Fashioned

YEARS | PALE ALE 6
N/A Pale Ale | IL/WI | <0.5%abv

UNDERWOOD ROSE | 355 ML CAN 14
N/A Rosé

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

Hot: Earl Grey | Elderberry Healer | Green Tea Mint

DRAFTS, BOTTLES & CANS

BRUTALIST | GREAT RAFT 8
GOSE | IL | 4%

URBAN CHESTNUT | ZWICKE 8
UNFILTERED LAGER | MO | 5 %
R

FAIR STATE | FESTBIE
FESTBIER | MN | 5.7%

WORKING DRAFT | KETTENRAUCHER 8
SMOKED MARZEN | WI | 6.2%

PILOT PROJECT&PIPEWORKS | LUNAR DAWN 8
HOPPY LAGER | IL | 6.2%

SIDE PROJECT | SAISON DE BLE #16 8
WHEAT SAISON | MO | 7%

BRUTALIST | DEKALOG 8
BELGIAN STYLE RED ALE | IL | 6%

WORKING DRAFT | PINT PULLER 8
ORDINARY BITTER | WI | 4.2%

GREAT LAKES | EDMUND FITZGERALD 8
PORTER | WI | 6%

COMPONENT | NELSON OVERFLOW 8
IPA | WI | 6.7%

HINTERLAND | NITRO LUNA 8

COFFEE STOUT | WI | 5.8%

CACHE | GRANIWINKLE 8
SINGLE VARIETAL APPLE CIDER | WI | 5.6%

MILLER HIGH LIFE 4
AMERICAN ADJUNCT LAGER | WI | 4.6%

SPARKLING WINE

COL DI LUNA | FLORA 14/56
Prosecco | Italy

AMALIA | ROSE BRUTO 14/56
Baga | Portugal

WHITE WINE

FAMILIE FRIEDRICH BECKER 2024 16/64
Pinot Gris | Pfalz | Germany

WEINHOF HAIDER | BIO AURA 2025 14/56
Gruner Veltliner | Austria

ALOIS LAGEDER | MISTO MARE 2025 15/60
White Blend | Dolomiti | Italy

PASJI REP | MOSER 2021 12/48

Rebula | Malvazija | Zelen | Welschriesling
Vipavska Dolina | Slovenia

ROSE/SKIN CONTACT WINE

ALILEO | ROSATO BRONZATO 12/60
Syrah | Terre Siciliane | Italy

TOMAS BUENDIA | MESTA 2025 12/48
Tempranillo | Central Castile | Spain

RED WINE

DOMAINE VETRICCIE 2025 12/48

Niellucciu | Sciaccarellu | Tle De Beauté | France

FATTORIA SELVAPIANA | CHIANTI 2024 14/56
Sangiovese | Tuscany | Italy

APLA 2023 14/56
Xinomavro | Limniona | Mavroudi | Greece

LE RELAIS DU ROI 2024 13/52
Grenache | Syrah | Vaucluse | France

THANK YOU!

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



OCTOBER 19, 2026

Seaweed Chips | Pepper Jelly | Aleppo 6
Chicken Liver Mousse | Pickled Red Onion | Rye Crackers* 10
Goodkind Sourdough | Wisconsin Butter | Maldon Sea Salt 6/12
Beer Battered French Fries | Horsey Aioli 10
1/2 Dozen Pink Moon Oysters (PEI) | Apple-Sambal Mignonette | Lemon * 18
Blakesville Creamery Marianna Cheese | Mushroom Tapenade | Dried Cherries | GK Sourdough 18
Crispy Brussels Sprout Salad | Honey Crisp Apple | Toasted Pecans | Balsamic Shallots 18

Blue Cheese Breadcrumbs | Roasted Garlic Dressing *
Can Be Made VVegan | See Server For Details

GK Caesar Salad | Curly Endive | White Anchovy | Parmigiano Reggiano | Pan Con Tomate * 18
Can Be Made VVegan | See Server For Details

Champagne Battered Oyster Mushrooms | Piquillos | Kohlrabi | Parsley | Honey Vinaigrette 18
Braised Lamb Empanadas | Fennel | Butter Beans | N'duja | Romesco Sauce | Almonds 18

Roman Gnocchi | Burgundy Escargot | Brandy Cream | Roasted Shallots | Tarragon | Celery Root 20

Bangs Harbor Mussels | Guajillo Cream | Fried Sage | Tomatillo | Pepita | Cipolline Onion 20
Yogurt Flatbread

Sopa De Ajo Risotto | Eggplant Confit | Carnaroli Rice | Esplette Pepper Gremolata | Saffron 27
Marcona Almond | Farm Egg Yolk *

Linguini Alla Carbonara | SG Meats Guanciale | Pecorino Romano Cheese | Farm Egg 28
Black Pepper | Pea Shoots *

Spicy Crab Pasta | Bucatini | San Marzano Tomato Ragu | Red Rock Crab | UG Meats Pepperoni 32
Chili Arbol | Rapini | Basil Oil
Can Be Made Vegan Or Vegetarian | See Server For Details

Louisiana Redfish Fillet | Gumbo Z’herbes | Andouille Sausage | Charred Poblano | Red Rice 35
Collard Greens *

Fennel Pollen Dry Brined 1/2 Amish Chicken | Rotisserie Potatoes | Market Vegetables 30
Cauliflower | Broccoli | Dill Vinaigrette

Duroc Bone In Pork Chop | Butternut Squash Agrodolce | Radicchio | Calabrian Chili | Gordal Olive 40
Creamy Polenta | Cherry Tomato | Basil Pistou *

\5

¥
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
Pumpkin Gooey Butter Cake | Cider Gastrique | Hazelnut 13
Polish Mountain Cake | Vanilla Mousseline | Pear-Hibiscus Jam 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 efqgsvmay increase risk of food borne iliness. )
* Menu items may contain unlisted ingredients. Please inform your server of any allergjes or djetary restrictions. Goodkind is surcharging
% on all credit card transactions to help offset processing costs. hﬁdeb/t card transactions will not be charged.



