HousE FAVORITES

WisconsIN OLD FASHIONED $7

The unofficial state drink of Wisconsin

Press House, Old Fashioned Syrup, Sweet or Sour
Round Top Rye or Bourbon upon Request

APPLES AND CREAM $7
Butterscotch, apples, and cherries, oh my!
Apple Brandy, Tart Cherry Grenadine, Cream Soda

GIN AND Tonic $7
A classic, ‘nuff said
Garden Gate Gin, Top Note Tonic

BARREL AGED MANHATTAN $9

The classic with a hint of chocolate and dark fruit
Round Top Rye, Red Vermouth, Chipotle Cacao
Bitters

SAZERAC $9

Strong and bold, the New Orleans classic
Bottled-in-Bond Brandy, Round Top Rye, Simple
Syrup, Bitters, Absinthe Rinse

SIDECAR $9

Decadent, citrusy and bright

Apple Brandy, Orange Liqueur, Lemon Juice,
Simple Syrup

SOUTHSIDE $8

Cooling, herbal refresher

Garden Gate Gin, Lime Juice, Simple Syrup, Mint

FaLL FEATURES

NEAT orR ROCKS

Au PoMME $6
Fortified apple cider, aged 9 months | 4 oz pour

CHAI HARD $8

A boozy, chai latte, served cooler than John
McClane

Round Top Rye, John Joseph Cold Brew Coffee,
Chai Syrup, Chai Whipped Cream

GoLD STANDARD $10

Spirit-forward sipper, with hints of apple pie
Bottled-in-Bond Bourbon, Cinnamon Cider Syrup,
Jamaican #1 Bittercube and Black Walnut Bitters
EQuINnOXx $8

Light and fruit-forward, with a hint of chamomile
White Vermouth, Chamomile-infused Bottled-in-
Bond Brandy, Peach Syrup, Lemon Juice
MuLL-1T OVER $8

Fruit in the front, spice in the back

Press House Brandy, Cedarburg Spice, Grenadine,
FixTiki Pineapple Syrup, Lime Juice

SPIRIT FREE

SpPIRIT OF YOUR CHOICE $7
1.5 0z served neat or on the rocks

VERMOUTH $6
Your Choice of Sweet White or Bittersweet

Red Vermouth, served as a spritz

ABSINTHE $9
1 0z, served louched (with ice water)

SNACKS

SEASONAL MOCKTAIL $5
Ask for details

Joun JosErH CoLD BREw COFFEE $5

SpriceDp PEcANS $6

DEEP RIVER PoTATO CHIPS $2
Sea Salt, Rosemary & Olive Oil, Mesquite BBQ

House MADE CROSTINI $3
RYE WHISKEY CHEESE D1p $2

PRETZEL & WHISKEY CHEESE D1p $5
Availability Varies

OLLI SnACK PACK $5.50
Assorted Meat, Cheese, Crackers
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