COCKTAILS

J:ILL COCKTAILS ARE HAND CRAFTED USING HOUSE MADE
INGREDIENTS OUR TEAM PREPRARES ON A DAY-TO-DAY BASIS.
SPLERASE UNDERSTAND THAT YOUR DRINKS TAKE TIME TO
ASSEMBLE, WE APPRECIATE YOUR PATIENCE. CHEERS!
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°[HE °[ROLLEY 12

VODKA, GRAPEFRUIT, LEMON, LAVENDER SYRUP - COLLINS
GLASS. GRAPEFRUIT PEEL

°IN°BLOOM 13

VODKA, GRANNY SMITH APPLE, SMOKE & FIRE BITTERS,
WILDFLOWER HONEY, POMEGRANATE MOLASSES, LEMON
- MARTINI GLASS, PANSY FLOWER

°BARREL- AGED °DAIQUIRI 15

5-YEAR RUM, LIME, PINEAPPLE, ORANGE PEEL
EXPRESSION - MARTINI GLASS, SAMBUCA RINSE, LIME
WHEEL

°BEACH STREET 13

AGAVE SPIRIT, LIME, PEACH, ROSEMARY SYRUP, TOPPED
WITH SODA - WINE GLASS, PEACH SLICE

SPREVIOUS °PICKLE 14

BOURBON, LIME, DILL BRINE, CELERY BITTERS - ROCKS
GLASS, CELERY SALT RIM, DILL SPRIG & PICKLE WHEEL

°THE °®MICKEY 15

RYE, BARREL-AGED MAPLE SYRUP, CACAO LIQUEUR,
CHOCOLATE BITTERS, SMOKED
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°[HE CHESTERFIELD 15

SBOURBON OR RYE WHISKEY, CINNAMON SIMPLE,
ORANGE BITTERS. SMOKED - ROCKS GLASS., ORANGE
PEEL EXPRESSION
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@)EALER'S (CHOICE

FEELING RISKY, OR PERHAPS NOTHING CAUGHT

YOUR EYE? TAKE A CHANCE, LET OUR BAR STAFF

CREATE SOMETHING ORIGINAL.

OUSE ( "0CKTAILS

CLASSIC (COCKTAILS

SBLACKBERRY °BRAMBLE 13

GIN, BLACKBERRY, LEMON, SIMPLE - WINE GLASS,
BLACKBERRY & LEMON TWIST

°BOURBON °PASSION FRUIT §MASH 13

BOURBON., PASSION FRUIT. ORANGE LIQUEUR, MINT -
SEXY GLASS. PASSION FRUIT SEEDS & MINT SPRIG

SPRE “PROHIBITION (OLD SFASHIONED 14

BOURBON, SIMPLE, HOUSE BITTERS - ROCKS GLASS,
LEMON & ORANGE EXPRESSION

[INE & CIDER

°MicHIGAN CIDER 8
HOUSE SWEET OR BRUT CIDER

SWINE 9

CAPRICIO, RIESLING, UNOARKED CHARDONNAY

SANGRIA 11

CHOICE OF RED OR WHITE - ORANGE, SIMPLE SYRUP,
ORANGE LIQUEUR. TOPPED WITH SODA - WINE GLASS.
FRESH HERBS AND FRUIT

Y

PUCS VN

18TH'S °BIG °BLOODY °MARY 13
VODKA, BLOODY MIX - ALDERWOOD SMOKED SALT RIM,
OLIVES, BACON, BRICK CHEESE, PEPPERONI, JALAPENO
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FrOOD

MADE TO ORDER

GWE ARE PROUD TO BE A VEGETARIAN, VEGAN, AND GLUTEN FREE
FRIENDLY ESTABLISHMENT. 6IWOST OF OUR FOOD CAN BE ORDERED
TO MEET YOUR PREFERENCES, PLEASE JUST ASK YOUR SERVER.
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SPINACH ARTICHOKE °DIP 10 V

FIRE ROASTED ARTICHOKE HEARTS, FRESH SPINACH, TOPPED WITH
BAKED WISCONSIN BRICK CHEESE, SERVED WITH PARMESAN
CRUSTED FLAT BREAD.

SFRESH CUT SFRIES 9 VG/GF

HAND-CUT FRIES WITH CHOICE OF SEASONING - SALT &
PEPPER OR GARLIC & PARMESAN. ADD BEER CHEESE - 2.

OVEN °ROASTED °PEPPRDEWS 11 GF (VEGETARIAN OPTION)
PEPPADEW PEPPERS STUFFED WITH EURO-CREME, ROASTED

IN OUR WOOD-FIRED OVEN, TOPPED WITH CHIVES AND

PANCETTA.

eAESAR 10 (VEGAN/GF OPTION)
ROMAINE AND GARLIC CROUTONS TOSSED IN HOUSE CAESAR
DRESSING. TOPPED WITH FRESH GRATED PARMESAN.

GHOUSE §ALAD 11 V (VEGAN/GF OPTION)

MIXED GREENS, TOMATO, RED ONION, CUCUMBER, GARLIC
CROUTONS, AND SHREDDED MOZZARELLA. CHOICE OF RANCH,
CAESAR, BALSAMIC GLAZE, HONEY MUSTARD, OR LEMON
POPPYSEED VINAIGRETTE.

STEAK SFRITES 19 GF

10 OZ SIRLOIN SERVED WITH HAND-CUT FRIES AND CHOICE OF SIDE
SALAD OR MARKET VEGETABLE.

V = VEGETARIAN | VG = VEGAN | GF = GLUTEN FREE | *CONSUMING
RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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YIZZAs
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CAULIFLOWER CRUST + 3.50 | VEGAN CHEESE + 2 | FRIED EGG - 2

G\NHISTLEBUG 15 V (VEGAN OPTION)

(CLASSIC MARGHERITA) SAN MARZANO TOMATO SAUCE, FRESH
MOZZARELLA, FRESH BASIL, OLIVE OIL.

°[HE JUNGLE 16 V

HOUSE WHITE SAUCE, FRESH MOZZARELLA, WHOLE MILK
SHREDDED MOZZARELLA, FRESH LOCAL ASPARAGUS, BACON,
FINISHED WITH FRESH CRACKED BLACK PEPPER.

ADD FRIED EGG - 2.

SBULLCOOK 18

SAN MARZANO TOMATO SAUCE, WHOLE MILK SHREDDED
MOZZARELLA. PANCETTA, PEPPERONI. HOUSE MADE ITALIAN
SAUSAGE, OLIVE OIL. ADD FRIED EGG - 2.

SBOOMTOWN 17 V

HOUSE WHITE SAUCE, WISCONSIN BRICK CHEESE, CARAMELIZED
ONIONS, AND ROASTED WILD MUSHROOMS. FINISHED WITH FRESH
CHIVES AND ROASTED GARLIC OIL.

JIXLE GREASE 16 V (VEGAN OPTION)

SAN MARZANO TOMATO SAUCE, WHOLE MILK SHREDDED
MOZZARELLA, FRESH MOZZARELLA, HAND SHREDDED PARMESAN
AND ROASTED GARLIC OIL. ADD PANCETTA - 2.

GHOT GHONEY 17 (VEGAN OPTION)

HOUSE SMOKED PULLED PORK COVERED IN I18TH'S BOURBON BBQ
SAUCE, JALAPENO, WISCONSIN BRICK CHEESE, AND CARAMELIZED
ONION. FINISHED WITH GREEN ONIONS AND HONEY GLAZE.

CHICKEN °BACON °RANCH 17

HOUSE GARLIC RANCH SAUCE, FRESH MOZZARELLA, GRILLED
CHICKEN, CRISPY BACON, AND RED ONION, FINISHED WITH CHIVES
AND ROASTED GARLIC OIL.

SWEETS

SBoURBON °BACON °lcE CREAM 9 GF (VEGETARIAN OPTION)

18TH'S HOUSE BOURBON VANILLA ICE CREAM, CRISPY BACON,
RICH DARK CHOCOLATE SAUCE, AND BOURBON SALTED
CARAMEL.

°NUTELLA °PizzA 11 V

I8TH'S HOUSE PIZZA DOUGH COATED WITH NUTELLA, TOPPED
WITH FRESH SEASONAL FRUIT, AND FINISHED WITH POWDERED
SUGAR.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.



