
All cocktails are hand crafted using house made 
ingredients our team prepares on a day-to-day basis. 

Please understand that your drinks take time to 
assemble, we appreciate your patience. Cheers!

vodka, grapefruit, lemon, lavender syrup - collins 
glass, grapefruit peel

The Trolley 12

vodka, granny smith apple, smoke & fire bitters, 
wildflower honey, pomegranate molasses, lemon 

- martini glass, pansy flower

In Bloom 13

5-year rum, lime, pineapple, orange peel 
expression - martini glass, sambuca rinse, lime 

wheel

Barrel-Aged Daiquiri 15 

Cocktails

House CocktailsHouse CocktailsHouse Cocktails

agave spirit, lime, peach, rosemary syrup, topped 
with soda - wine glass, peach slice 

Beach Street 13 

Classic CocktailsClassic CocktailsClassic Cocktails

bourbon, lime, dill brine, celery bitters - rocks 
glass, celery salt rim, dill sprig & pickle wheel

Previous Pickle 14

rye, barrel-aged maple syrup, cacao liqueur, 
chocolate bitters, smoked

The Mickey 15

house sweet or brut cider
Michigan Cider 8

capricio, riesling, unoaked chardonnay

Wine 9

choice of red or white - orange, simple syrup, 
orange liqueur, topped with soda - wine glass, 

fresh herbs and fruit 

Sangria 11

gin, blackberry, lemon, simple - wine glass, 
blackberry & lemon twist

Blackberry Bramble 13

feeling risky, or perhaps nothing caught 
your eye? take a chance, let our bar staff 

create something original.

Dealer’s ChoiceDealer’s ChoiceDealer’s Choice

Wine & CiderWine & CiderWine & Cider

bourbon, passion fruit, orange liqueur, mint - 
sexy glass, passion fruit seeds & mint sprig

Bourbon Passion fruit Smash 13

Bourbon or rye whiskey, cinnamon simple, 
orange bitters, smoked - rocks glass, orange 

peel expression

The Chesterfield 15

vodka, bloody mix - alderwood smoked salt rim, 
olives, bacon, brick cheese, pepperoni, jalapeno

18th’s Big Bloody Mary 13

bourbon, simple, house bitters - rocks glass, 
lemon & orange expression

Pre Prohibition Old Fashioned 14



FOOD
Made to order

v = vegetarian | vg = vegan | gf = gluten free | *consuming 
raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness

EntreesEntreesEntrees

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. 

fire roasted artichoke hearts, fresh spinach, topped with 
baked wisconsin brick cheese, served with parmesan 
crusted flat bread.

Spinach Artichoke Dip 10 v

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

Fresh Cut Fries 9 vg/gf

For SharingFor SharingFor Sharing

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

Oven Roasted Peppadews 11 gf (vegetarian option) 

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

mixed greens, tomato, red onion, cucumber, garlic 
croutons, and shredded mozzarella. choice of ranch, 
caesar, balsamic glaze, honey mustard, or lemon 
poppyseed vinaigrette. 

Caesar 10 (vegan/gf option) 

House Salad 11 v (vegan/gf option)

SaladsSaladsSalads

10 oz sirloin served with hand-cut fries and choice of side 
salad or market vegetable.

Steak Frites 19 gf 

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

Whistlebug 15 v (vegan option)

house white sauce, fresh mozzarella, whole milk 
shredded mozzarella, fresh local asparagus, bacon, 
finished with fresh cracked black pepper. 
add fried egg - 2.

The Jungle 16 v

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

Bullcook 18

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

Boomtown 17 v 

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

Axle Grease 16 v (vegan option) 

house smoked pulled pork covered in 18th’s bourbon bbq 
sauce, jalapeno, wisconsin brick cheese, and caramelized 
onion. finished with green onions and honey glaze.

Hot Honey 17 (vegan option)

house garlic ranch sauce, fresh mozzarella, grilled 
chicken, crispy bacon, and red onion, finished with chives 
and roasted garlic oil.

Chicken Bacon Ranch 17 

SweetsSweetsSweets
18th’s house bourbon vanilla ice cream, crispy bacon, 
rich dark chocolate sauce, and bourbon salted 
caramel.

Bourbon Bacon Ice Cream 9 gf (vegetarian option)

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

18th’s house pizza dough coated with nutella, topped 
with fresh seasonal fruit, and finished with powdered 
sugar.

Nutella Pizza 11 v 

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


