
late night
wisconsin cheddar  “pimento”, grilled sourdough (v)

fried gunthorp chicken wings ramp buffalo sauce and house ranch

breakfast radishes with herbed butter and sea salt

hand cut frites with béarnaise (V)

deviled eggs hot sauce and powdered bacon

midwest po’ boy fried whiting, LTO, pickles, remoulade

bedford burger 6oz, ground daily, blue cheese, smoked onion, canadian bacon, egg    

the grilled cheese toasty dark rye, onion jam, roth kase gruyere and aged cheddar

mussels steamed with bacon, chilies, garlic, spring onions and schlitz...

served with crusty bread 

pork and veal meatballs mustard spaetzle, sauerkraut cream, arugula 

baby spring lettuces bacon, shaved radish, pickled mushrooms, wisconsin cheddar,

creamy spring onion dressing
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(V) is or can be made vegetarian



 
 

Cucumber Cooler $9 
Hendrick’s or Reyka Vodka, Aperol, Lime, Simple Syrup, Muddled Cucumber 

 

Honey Suckle Rose $9 

42 Below Honey, Cynar, Amontillado Sherry, Dry Vermouth, orange bitters  

 

The Midnight Run $9 

Silver Tequila, Maraschino Liqueur, Peychauds Bitters, Absinthe Rinse 

 

Edison’s Medicine: $9 

Cachaca, Yellow Chartreuse, Agave syrup, Lime juice, Fresh sweet basil 

 

Scallywag Punch: glass/bowl $9/$28 

Ron Zacapa Rum, Pineapple Juice, 5 spice simple syrup, Lime Juice, grapefruit Juice, 

Muddled Strawberries 

 

Pisco Punch: glass/bowl $9/$28 

Encanto Pisco, Lemoncello, Lime juice, Orange juice, Pineapple Gum, Angostura Bitters 

 

Jackknife Judy: $11 

Templeton Rye, Rishi Vanilla Black Tea Reduction, Cynar, Muscat dessert wine, Orange 

bitters. 

 

Joyelle Loire: $11 

Novo Fogo Aged Cachaca, Combier, Lemon Juice, Orange Juice, Cinnamon infused 

Campari, Absinth 
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