
W I L D  C A R D S !

ORDER ONLINE
FOR PICK-UP
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T A K E - O U T  C O C K T A I L S
*ALL TAKE-OUT DRINKS ARE CANNED IN HOUSE WHEN ORDERED

WHISKEY BRAMBLE ..........................................................

PAPER PLANE .....................................................................

Blended whiskey, amaretto, pistachio syrup, walnut bitters

Blended whiskey, anise liqueur, simple, anise bitters

NUTTY PROFESSOR ............................................................
Blended whiskey, rossa aperitivo, orange amaro, lemon, simple

$12

$13

TIMBERBEAST .................................................................... 

Blended whiskey, berry cordial, lemon, aromatic bitters (CARBONATED) 

$11

$13

L.S.D ......................................................................................

BLUEBERRY YUM YUM .......................................................

Gin, house-made tonic, lime (CARBONATED)

Lavender-infused gin, blueberry cordial, lemon cordial (CARBONATED)

GIN & TONIC .........................................................................
Gin, anise liqueur, orange amaro, rosemary syrup, lime, orange bitters
HORSE OF A DIFFERENT COLOR .........................................
Gin, rosemary syrup, lime, grapefruit

$11

$11

$9

$10

VELVET SHEETS .......................................................................

LAKESIDE BLOODY MARY ......................................................
Vodka, house-made bloody mary mix, celery stalk, olive skewer

RED ROOM ...............................................................................

EL DUDERINO .........................................................................

$11

$12

Vodka, blackberry cordial, lemon cordial, lime, orange bitters, jalapeno
tincture (CARBONATED) 

Vodka, Turkish coffee liqueur, spiced syrup, cream, chocolate bitters

Vodka, orange amaro, amaretto, raspberry cordial, lemon
$11

$11

O L D  F A S H I O N E D S

OLD FASHIONED FLIGHT .........................................$24

HOUSE OLD FASHIONED ......................................................$11  
Blended whiskey, simple, aromatic bitters, orange bitters

Blended Whiskey, Michigan Rye barrel aged maple syrup, walnut bitters

Blended whiskey infused with a leather and tobacco-inspired tea blend, simple
syrup, aromatic bitters

LEATHER & TOBACCO OLD FASHIONED .............................$14

Brown butter-infused blended whiskey, brown sugar, cinnamon bitters 

WOODSMAN OLD FASHIONED .......................................... $13

BROWN BUTTER OLD FASHIONED .....................................$13

 WONDERLAND MULE .........................................................
Choice of spirit, house-made ginger beer (CARBONATED) 

Daring cocktail using our house-made bitters as the spirit base in this
otherwise traditional Tom Collins! Choice of our house aromatic, floral,
walnut or orange bitters // simple, lemon, soda

BITTER COLLINS ...................................................................

$9

$10



= VEGETARIAN

= VEGAN

S H A R E A B L E S

T A K E - O U T  F O O D  A N D  D R I N K  M E N U

BRUSCHETTA ...................................................................

SPINACH ARTICHOKE DIP ...............................................

  $10.99

$12.99

$9.99

$13.99
Creamy spinach & artichoke dip with a special seasoning blend,
served with warm pita

A deconstructed delight with five pieces of toasted baguette, fresh
tomatoes,mixed greens, & Parmesan, with a drizzle of balsamic glaze

QUESO DIP ..........................................................................
House made queso, topped with fresh jalapeno served with tortillad
chips

DA CHEESE NACHOS...............................................
Loaded with crisp tortilla chips, house made queso, stacked with
diced tomato, white onion and fresh jalapeno

S A M M I E S

D A W G S

R I C E  B O W L S

A play on a Caesar salad. Spring Mix, house made croutons finished
with shaved Parmesan and our house made Caesar dressing

MIXED UP CAESAR ..................................................

$12.99

$11.99

Blend of crisp mixed greens, fresh cut carrots, red bell pepper,
cucumber wheels, topped with house made ginger carrot dressing

GINGER CARROT SALAD .........................................

ADD:   Chicken $4   /   Turkey  $3   /   Honey Ham $3 

SERVED WITH KETTLE CHIPS AND PICKLE SPEAR

$13.99HEE HAW HAM SAMMIE ...................................................
Honey Ham, housemade cowboy candy jalapenos, spring mix, garlic spread on
thick cut Sourdough

Roast turkey breast, house-made pesto, mixed greens, roma tomato on thick cut Texas
toast, toasted to perfection

SMOKED TURKEY PESTO ....................................................$12.99

$12.99FRIED BOLOGNA ...............................................................
Fried Bologna, cheddar cheese, spring mix, mustard, mayo, crushed potato chips
served on sourdough bread

$15.99

 $16.99

AY YO PESTO! ....................................................
House-made pesto sauce, topped with fresh slices of roma tomatoes, fresh
mozzarella cheese, red onions, & balsamic drizzle (Add Chicken $4)

HIGH THAI'D ...............................................................

GARLIC PEPPERONI .........................................................

Housemade red pepper pesto with three cheese blend, seasoned pulled
chicken, topped with thai slaw and sesame sauce

Garlic spread, three cheese blend, topped with jumbo pepperoni on crispy
flatbread

$15.99

MARGARITA .......................................................
House-made tomato basil sauce, topped with basil leaf, fresh mozzarella
cheese, & red onions (Add Pepperoni $2)

$15.99

F L A T B R E A D S
12” traditional flatbread

$15.99TERIYAKI BEEF ...................................................................
Fried Rice, Shredded Beef, Pickled Red Onions, Sweet Peas, Carrots, House Made
Teriyaki Sauce, Topped with Gochujang Aioli and Tuxedo Sesame Seeds.

Fried Rice, Shredded Chicken, Coconut Curry Sauce, White Onion, Red Peppers, Topped
with Green Onion

COCONUT CURRY CHICKEN .............................................. $15.99

$11.99VEGGIE FRIED RICE ............................................................
Fried Rice, Sweet Peas, Shredded Carrots, Drizzled with Soy Sauce

$10.99TERIYAKI DOG  ...................................................................
All beef hot dog, brioche bun, topped with pickled red onion, house made teriyaki,
topped with gochujang aioli and tuxedo sesame seeds

All beef hot dog, brioche bun, house made queso with jalapeno and white onion
HAWT DOG ......................................................................... $10.99

$9.99MI DOG  ..............................................................................
All beef hog dog, brioche bun, ketchup and mustard


