
 

 

APPETIZERS 
 
Wisconsin Cheese Curds $9  

Fried cheese curds served with ranch 

 

Blue Cheese Chips $9   GF 

House-made kettle chips, bacon, scallions, blue cheese 

crumbles and blue cheese dressing 

 

Onion Rings $9 

Brew City onion rings served with house-made sriracha 

aioli. 

 

Caprese Crostini Bites $10 

Garlic crostini topped with tomato, fresh mozzarella, fresh 

basil and balsamic glaze. 

 

Mac & Cheese Bites $10 

Macaroni & pepper jack cheese with bacon deep fried 

triangles and ranch dressing 

 

Fried Brussels Sprouts $11            GF       

Brussel sprouts, bacon, ground pepper, topped with 

balsamic glaze 

 

Asian Wings $12 

Chicken wings dipped in Korean pepper sauce, topped with 

sesame seeds and scallions, served with fresh celery. 

 

Grilled Shrimp Skewers $12   

Served with grilled pineapple, red onion, lemon and Thai-

chili sauce 

 

Sesame Tuna $16 

Tuna steak pan seared rare, served with pickled ginger, soy 

sauce, and house-made wasabi aioli 

 

Extremely Addictive Asparagus $12  GF 

Grilled asparagus, mixed with bacon, garlic, pine nuts, 

parmesan and lemon zest 

 

SALADS 
Little Greek Salad $6   GF 

Romaine lettuce, tomato, onion, cucumber, pitted olives, 

dice of feta cheese, balsamic, olive oil 

 

House Salad $10 

Romaine lettuce, tomato, onion, cucumber, shredded carrot, 

egg, sunflower seeds, parmesan, croutons, balsamic 

dressing 

 

Caesar Salad $12 

Grilled romaine, kalamata olives, Caesar 

dressing, parmesan cheese, red onions, tomato, croutons 

 

 

 

 

Gorgonzola Spinach Salad $11  GF 

Spinach, gorgonzola, onion, glazed pecans, tomatoes, 

apples, balsamic dressing 

 

Salmon Feta Salad $20   GF 

Romaine lettuce, tomato, onion, cucumber, pitted olives, 

diced feta cheese, balsamic, olive oil, topped with oven 

roasted salmon 

 

 

Salad Additions: 

 

Chicken Breast $5 

Shrimp $10 

Tuna Steak (Rare) $12, +$2 Sesame Tuna 

Oven Roasted Salmon: $14 

 
Fresh Squeezed Juices 

 
Carrot $4 
Orange $6 

Orange + Carrot $5 
Lemon + Carrot $5

 
All juices are freshly squeezed per order. Available for table service only. Served in 16 oz. glass. 

 
 

SOUPS
Chicken Chili 

Cup $5 / Bowl $7 

 

Soup du jour 

Cup $5 / Bowl $7

 



 

 

 

½# BURGERS 
 

Gin Joint Burger $11 

Our house 8oz burger patty with crisp lettuce, 

tomato, and red onion, served on a pretzel bun 

 

“Oh America” $12 

Pickles, onion, Tomato, american cheese, served on a 

pretzel bun 

 

Mr. Big $25 

Double burger patty, BBQ pulled pork, lettuce, 

tomato, onion, jalapenos, onion rings, mac & cheese 

bites, cheddar cheese, sriracha aioli, served on a 

pretzel bun 

 

“Hawaii Baby” $14       “NEW” 

Burger patty, crisp lettuce, grilled pineapple, blue 

cheese, and Thai-chili sauce, served on a pretzel bun 

 

Wisco! Style Burger $16 

Cheddar, Pepper jack, Swiss, and cheese curds, 

topped with a ranch dressing, on a pretzel bun, served 

with a half pint of spotted cow. Sub side of cheese 

curds for $5. 

 

 

 

Saucy Witch $15 

Burger dipped in buffalo wing sauce, topped with 

blue cheese and bacon, served on a pretzel bun 

 

Mozzarella Pesto Burger $15 

Burger with tomato, red onion, pesto, and fresh 

mozzarella, served on a pretzel bun 

 

El Coyote $16 

Burger with bacon, onion rings, pepper jack cheese, 

jalapenos, and sweet BBQ sauce, on a pretzel bun 

 

Mac Daddy $16 

Burger topped with breaded mac & cheese bites, 

bacon and ranch dressing sitting on a slice of tomato, 

served on a pretzel bun. 

 

Meaty Burger $15 

Burger patty topped with cheddar cheese, BBQ 

pulled pork and house-made garlic aioli, served on a 

pretzel bun 

 

Late Bloomer $14 

Burger with swiss cheese, sautéed onions, 

mushrooms and Dijon mustard, served on a pretzel 

bun 

 
PANINIS 

 
Caprese panini $11 

Fresh mozzarella, tomato, basil, balsamic, served on 

ciabatta bun 

 

Blue apple panini $13 

Bleu Cheese, sliced apple, sautéed onion, balsamic 

glaze, bacon, served on Ciabatta bun 

 

 

 

 

Turkey pesto panini $14 

Sliced turkey breast, tomato, onion, pesto, fresh 

mozzarella, served on ciabatta bun 

 

Cheese turkey bacon panini $14 

Sliced turkey breast, bacon, cheddar, pepper jack, 

tomato, chipotle sauce, served on ciabatta bun 

 
 

 
 

All burgers, sandwiches, and paninis are served with fries, chips or coleslaw (no charge).  

Substitute soup du jour $1, chicken chili $2, side salad $1, cheese curds $6, onion rings $6, gluten free bun $1.  

Add on sautéed mushrooms $1, sautéed onion $1, jalapenos $1, cheese slice $1, peanut butter $2, bacon $2, onion 

rings $3, mac & cheese bites $3, second burger patty $6. 



 

 

All burgers, sandwiches, and paninis are served with fries, chips or coleslaw (no charge).  

Substitute soup du jour $1, chicken chili $2, side salad $1, cheese curds $6, onion rings $6, gluten free bun $1.  

Add on sautéed mushrooms $1, sautéed onion $1, jalapenos $1, cheese slice $1, peanut butter $2, bacon $2, onion 

rings $3, mac & cheese bites $3, second burger patty $6. 

 
 
 

SANDWICHES 
 
Cherry Brat $11 

Warm sour cabbage with carraway seeds, onion, served on 

pretzel brat bun 

 

Ultimate Vegetarian burger $13 

Black bean patty, swiss, lettuce, tomato, onion, cucumber, 

mushrooms, served on brioche everything bun 

 

Pesto chicken $13 

Lettuce, tomato, onion, mozzarella, pesto, served on 

brioche everything bun 

 

Pepper jack bacon chicken $14    

Lettuce, tomato onion, bacon, pepper jack, chipotle ranch, 

served on pretzel bun 

 

Chicken Salad $12 

Chicken Salad, lettuce, served on brioche everything bun 

 

 

 

Magic Mushroom $13 

Lettuce, tomato, onion, portabella mushroom, provolone, 

garlic aioli, served on pretzel bun 

 

Tuna Steak $15 

Rare tuna steak cut in half, lettuce, tomato, wasabi aioli, 

served on ciabatta bun 

 

Roasted BBQ pork $13 

Slow roasted pork shoulder shredded, mixed with BBQ, on 

a pretzel bun 

 

Whitefish Sandwich $14 

Lettuce, tomato, baked whitefish, tartar sauce, lemon, 

served on brioche everything bun 

 

Salmon Sandwich $14 

Lettuce, tomato, baked salmon, tartar sauce, lemon, served 

on brioche everything bun 

 

 
  
  
 

ENTREES 
 
Chicken Pot Pie $16 

A Door County favorite with peas, carrots and all the good 

stuff topped with a flaky crust. 

 

Oven Roasted Salmon $23   GF 

Pan seared, then roasted, served with asparagus, lemon, and 

rice. 

 

Banana Chicken $19    GF 

Tender grilled chicken breast served atop a bed of rice, 

smothered in our house-made banana sauce, finished with 

candied walnuts and topped with slices of fresh orange. 

 

Big Fish Dinner $29    

Oven roasted salmon accompanied by grilled shrimp, 

topped with pineapple and a Thai-chili sauce, served with 

rice pilaf and fresh asparagus. 

 

 

Perch Fry $22 

Traditional local plate served with fries, coleslaw, tartar 

sauce and lemon. 

 

Shrimp Grill $20    GF 

Shrimp marinated in a garlic butter seasoned marinade, 

served with asparagus, lemon, and rice. 

 

Grilled Pork Chops $22 

Bone-in pork chops smothered in apple-rosemary demi-

glace, served with mashed potatoes and fresh asparagus 

 

Baked Whitefish $23   GF 

Fresh, local-caught, whitefish filet, oven-baked with 

seasoning and lemon, served with asparagus and rice. 

 

 

 

 

 



 

 

 
 

Cocktails  

Fish Creek Breeze $9 
DC Vodka muddled with mint & lime; strawberry puree 

and lemonade 

 

Negroni $8 
A classic using local DC Gin mixed with Vermouth and 

Campari 

 

Java White Russian $8 
DC Java Infusion, Kahlua and cream 

 

Luminous Martini $10 
DC Luminous Vodka chilled with olives, This outstanding 

vodka compares to any top-shelf 

 

Sturgeon Bay Martini $9 
As “cosmopolitan” as things around here. DC Vodka, 

Triple sec, Cranbernet wine and hints of lime 

Sex on the Lakeshore $9 
DC Vodka & Sunset Splash wine mixed with cranberry and 

orange juice 

 

Wisconsin Jasmine $8 
DC Barrel Finished Gin, Triple Sec, Campari and Sweet 

and Sour 

 

Cherry Sidecar $9 
DC Cherry Brandy, Triple Sec, Sweet and Sour 

 

DC Blue Cherry Marina $9 
DC Cherry Vodka, Blue Curacao, and lemonade 

 

Moonshine Mule $9 
DC Cherry Moonshine, Ginger beer, and lime juice

 

 
Tap Beers 

 

Specialty: 
Spotted Cow $6 
4.8% ABV 18 IBU $6 

Welcome to Wisconsin’s Absolute Number 1 Craft 

Beer. Naturally Cloudy Farmhouse Ale. Fun, Fruity and 

Satisfying.  

 

 

 

 

 

Fresh squeezed IPA $7 
6.4% ABV 60 IBU  

Fresh Squeezed IPA is brewed with Pale, Crystal and 

Munich malts and hopped with Citra, Mosaic and Nugget 

hops. 

 

Cherry Mimosa Cider- Dry $5 
8% ABV 

A crisp apple wine with fresh pressed, natural tart cherry 

flavor and carbonation added. 

Shipwrecked: 
Door County Cherry Wheat $5 
5.5% ABV 10 IBU 

Our showcase of Door County Montmorency cherries. The 

cherries bring their unique floral and spicy flavor along 

with trademark acidity with enough background notes from 

the wheat and yeast to round out this very refreshing and 

flavorful beer. 

 

NorthStar Lager $5 
4.5% ABV 13 IBU 

This beer is a true guiding light. This beer is a simple style 

brewed with the best ingredients that we could find. This 

beer was the result of our brewmaster tasting a variety of 

malt and wanting to show off its flavor. Subtle citrus and 

floral hop notes and clean lager yeast round out our most 

basic beer.   

Bayside Blonde Ale $5 
5.2% ABV 15 IBU 

A golden, blonde colored, slightly creamy, slightly hoppy, 

clean, crisp ale. Made from roasted barley and choice hops 

from the Northwest that give this beer a complex but 

refreshing flavor. 

 

Rye IPA $6 
5.75% ABV 65 IBU 

A good old fashioned classic american IPA. Old school 

hops bring grapefruit, citrus, and pine to go along with the 

most classic american ale yeast. Rye malt adds a distinct 

nuttiness that helps to bring plenty of maltiness to support 

the high hopping levels in this beer. Neither too sweet nor 

too bitter this is simply a very flavorful traditional IPA. 

 

 



 

 

 

 

 

 

 

 

 

WINES 

WHITE                                                 Glass / Bottle 

Chardonnay, Kunde - Sonoma County  9 33 

Chardonnay, Door Peninsula 7 24 

Pinot Grigio, Door Peninsula  7 24 

Lighthouse White, Door Peninsula  7 24 

Riesling, Door Peninsula  7 24 

Muscat Canelli, Door Peninsula  7 24 

Sauv Blanc, Brancott – New Zealand         9         33 

 

BLUSH & FRUIT BLENDS               Glass / Bottle 

Sunset Splash, Door Peninsula  6 20 

Blackberry Merlot, Door Peninsula  7 24 

Cranbernet, Door Peninsula  7 24 

Rose Soiree, Door Peninsula  10 38 

 

 

RED                                                      Glass / Bottle 

Sinister Red Blend, Door Peninsula  8 30 

Pinot Noir, Zorzal – Monterey  11 37 

Merlot, Five Rivers – California  8 31 

Cabernet, Luis Martini – California  10 35 

Cabernet, Door Peninsula  8 30 

Redemption Blend, Door Peninsula  10 38 

Merlot, Door Peninsula                               8         30 

 

BUBBLES                                             Glass / Bottle 

Prosecco, LA Marca – Italy 187ml Split - 10 

 
 

SPIRITS 
VODKA   

DC Vodka - Rail 

DC Luminous 

DC Cherry Vodka 

Absolute 

Absolute Citron 

Absolute Mandarin 

Absolute Vanilla 

Belvedere 

Grey Goose 

Smirnoff Orange 

Stolichnaya 

 

GIN   

DC Gin – Rail 

DC Barrel Finished 

Aviation 

Bombay Sapphire 

Boodles 

Great Northern 

Hendricks 

Junipero 

St. George 

Tanqueray 

Tanqueray 10 

 

 

 

 

 

 

 

RUM    

DC Rum – Spiced 

DC Rum – Rock Island 

DC Rum – Golden 

Bacardi 

Bacardi Limon 

Captain Morgan 

Myer’s Dark 

Rumchata 

 

TEQUILA   

Pepe Lopez Gold 

Jose Cuervo Silver 

Jose Cuervo Gold 

Patron – Silver 

Parton Anjeo 

 

BRANDY   

DC Brandy 

DC Brandy – Cherry 

DC Brandy – Apple 

Fleischman’s – Rail 

Korbel 

 

CORDIALS   

Amaretto 

Campari 

Baileys 

Jägermeister 

Kahlua 

Rumpleminz 

 

WHISKEY & BOURBON  

DC Single Malt 

DC Rye 

DC Bourbon 

Basil Hayden 

Canadian Club 

Crown Royal 

Dewars 

Fireball 

Glenfiddich 

Glenlivet 12y 

Fleischman’s - Rail 

J&B 

Jack Daniels 

Jameson 

Jim Beam 

Jim Beam Ry 

Johnny Walker Red 

Kessler’s 

Makers Mark 

Seagram’s 7 

Seagram’s VO 

Templeton Rye 

Tin Cup 

Whistle Pig 

Wild Turkey 

 

 

 

 

 



 

 

 
DESSERTS 

 

 

$5 

Cherry pie 
+ala mode $1 

 

$6 

Carrot Cake 

 

$6 

Armenian Honey Cake 
+gluten free $1 

 

$5 

Flourless Chocolate Cake (GF) 
 

 

 


