FOOD
made to order

We are proud to be a vegetarian, vegan, and gluten free
friendly establishment. Most of our food can be ordered
to meet your preferences, please just ask your server.

Salads

add chicken* 5 | add steak* 7 | pancetta* 3 | jackfruit 2

Caesar 13

(vegan/gf option)

romain and garlic croutons tossed in house caesar
dressing, topped with fresh grated parmesan

House Salad 13 gf/vg

For Sharing

mixed greens, tomato, red onion, cucumber, choice of
ranch, caesar, balsamic glaze, or maple walnut
vinaigrette

Spinach Artichoke Dip 11 v

spinach and apple tossed with candied walnuts and
maple walnut vinaigrette

Spinach Salad 14 gf/vg

(gf option)

fire roasted artichoke hearts, fresh spinach, topped with
baked mozzarella, served with stone baked flat bread

Bar Fries 13 gf

(vegetarian/vegan option)

hand cut fries, pancetta or bbq jackfruit, fresh
jalapenos, green onions, mozzarella, topped with
house rye bbq sauce and beer cheese

Bruschetta 12 v

(vegan/gf option)

fresh basil, marinated tomatoes, red onion, parmesan
cheese and balsamic glaze atop grilled sourdough bread
topped with olive oil and garlic

Wood Fire House Pretzel 10 vg

Caprese Salad 13 gf/vg
arugula, fresh mozzarella, tomatoes, fresh basil, and
balsamic reduction

Entrees
Pistachio Pesto Pasta 17 v

house pretzel toasted in the wood fired oven. choice
of beer cheese, honey mustard, sriracha mustard, or
yellow mustard

pasta with toasted pistachios combined with fresh basil,
garlic, parmesan, fresh squeezed lemon juice and olive
oil. topped with cherry tomatoes and arugula

Fresh Cut Fries 9 gf/vg

Oven Baked Mac n’ Cheese 16 v

hand-cut fries with choice of seasoning - salt &
pepper or garlic & parmesan add beer cheese - 2

Oven Roasted Peppadews 11 gf

(vegetarian option)

peppadew peppers stuffed with euro-creme, roasted
in the wood-fired oven, topped with chives and
pancetta

Artisan Cheese Bread 11 vg
grilled sourdough topped with house made euro-cream,
mixed mediterranean herbs, gouda, and melted fresh
mozzarella

pasta smothered in rich cheddar cheese sauce, crusted
with crunch bread crumbs, and baked to perfection in
our wood-fired oven

Steak Frites* 18
three 8oz steak medallions served with hand-cut fries and
choice of side salad or seasonal vegetables

Pork Sliders* 16
shredded pork slathered in 18th’s house bourbon bbq
sauce served with sauteed onions, fresh arugula, and
eure-creme

Jackfruit Sliders 16 v

Bottles To-Go!
Ask your server or bartender about prices and
availability.
*Available to-go only

(vegan option)

you won’t believe it’s vegetarian! shredded bbq jackfruit
served with sauteed onions, fresh arugula, and
euro-creme

Features

ask your server about this week’s special
dishes

Wood Fired Pizzas
cauliflower crust 3.50 | vegan cheese 2 | fried egg 2

Whistlebug 16 v

(vegan option)

(classic margherita) san marzano tomato sauce, fresh
mozzarella, fresh michigan basil, olive oil

Sexy Tree 17 v

(vegan option)

house made pistachio pesto, fresh mozzarella, olives,
topped with shaved parmesan and shaved pistachios

Bullcook 19
san marzano tomato sauce, whole milk mozzarella,
pancetta, pepperoni, house made italian sausage, olive oil
add fried egg - 2

Boomtown 18 v

(vegan option)

house white sauce, wisconsin brick cheese, caramelized
onions, and roasted wild mushrooms. finished with fresh
chives and roasted garlic oil

Axle Grease 16 v

(vegan option)

san marzano tomato sauce, whole milk mozzarella, fresh
mozzarella, hand shredded parmesan and roasted garlic
oil add pancetta - 2

Hot Honey 18

Sweets
Bourbon Bacon Ice Cream 11

(vegetarian option)

18th’s house bourbon vanilla ice cream served with
chocolate covered bacon, bourbon salted caramel
sauce, hand whipped cream, and a white chocolate
dusting

Warm Apple Crisp 11
granny smith apples coated in a crumbly buttery
topping wamred in the wood fired oven with choice of
vanilla or bourbon ice cream

Boozy Root Beer Float 12 v
house bourbon ice cream, rye whiskey, topped with
brix* root beer and hand whipped cream

S’mores Pizza 15
nutella and melted chocolate chips topped with
toasted marshmallows and honey graham cracker
crumble

Kid’s Sundae 7
house made vanilla ice cream, chocolate sauce, and
sprinkles

(vegan option)

pulled pork covered in 18th’s bbq sauce, jalapeno,
wisconsin brick cheese, topped with green onions and
honey glaze

The Rancher 17 v
house white sauce, roasted garlic oil, shredded
mozzarella, swiss chard, peppadews, topped with olive oil
and fresh cracked black pepper
add fried egg or pancetta - 2

Baked Potato 17
creamy mashed potatoes, crispy bacon, cheddar cheese,
topped with chives and creamy ranch dressing

Chicken Bacon Ranch 18
house garlic ranch sauce, fresh mozzarella, grilled
chicken, crispy bacon, red onion, finished with chives and
garlic oil

Happy Hour
Wednesday-Friday 3pm-6pm
$8 mixed driniks
$8 margaritas
$5 hot toddies
$2 off appetizers

Thursday Pizza Night
all pizzas $14
dine in only!

Late Night Happy Hour
friday-saturday 9-10pm
$8 mixed drinks
$2 off appetizers

