
cocktails
*indicates can be made into a pitcher 

WAVERLY BALLROOM MARTINI   13
 X-Rated | Giffard Peche | Pineapple | Prosecco

*BERRY SPICY MARGARITA 12 | 50
Corazon Blanco Tequila | Chambord | Lime 

Blackberries | Jalapeno | Agave

*SUNSET BLOOM SANGRIA   12 | 50
House Made Hibiscus Liqueur | Cointreau

Vetriccie Rose | Lime | Club Soda

DIRTY POP 11
House Made Vanilla Vodka | Coke | Grenadine | Cream

SPICED CHERRY OLD FASHION   12
J Henry | Cherry Syrup | House Made Spiced Cherry 

Bitters 
crafted by our bartender - John

VIOLET LEMONADE   12
Tito’s Vodka | Crème de Violette | Fresh Lemonade

mocktails
THE WANDA 8

Lyre’s Pink Gin | Cranberry | Lime | Saline
crafted by our bartender – Aubrey

DIRTY MONSTER 8
Flavored Monster Energy | Coconut | Vanilla Cold Foam

DIRTY ORANGE 8
Orange Juice | Sprite | Vanilla Cold Foam

wine
SPARKLING

Ruggeri | Prosecco | Italy   13 / 52
Ruggeri Rose | Prosecco | Italy   12 / 48

WHITE
Bacchus | Chardonnay | CA 14 / 55

Saracco | Moscato | Piedmonte, Italy   12 / 48
Casale Dantello | Pinot Grigio | Italy 12 / 48

Alta Luna Sauv Blanc | Vigneti delle dolomiti   13 / 52
Domaine Vetriccie | Rose | 14 / 56

RED
Saracco | Pinot Noir | Piedmont, Italy   12 / 47

Stag | Cabernet Sauvignon | Paso Robles, CA   14 / 55
Rossa Appassimento | Capo Zefferano | Puglia 14 / 55



beer
DOMESTICS & IMPORTS

Peroni 8
Modelo 7

Coors Light 6
Miller Lite 6
Yuengling 7

Yuengling Flight 7
New Glarus Spotted Cow farmhouse ale 8

W I S C O N S I N   C R A F T S
Badger State SKI-BRW dark lager 7

Eagle Park Maibock bock 7
MKE Outboard cream ale 7

Point Drop Dead Blonde blonde ale 7 
Capital Wisconsin Amber amber ale 7

Lake Louie Warped Speed Scotch ale 5
G5 Hindenburg in a Lightening Storm kolsch 8

New Glarus Two Women classic country lager 8
New Glarus Totally Naked Wisconsin lager 8
Pigminds Vanilla B*tchslap vanilla red ale 10
Raised Grain Black Walnut Belgian stout 8

Giant Jones Tripel Belgian triple 12
Whole Hog Casper white stout 7

C R I S P & R E F R E S H I N G
MKE O-GE wheat beer/wit bier 7

Pigminds Punch Patch fruited sour 7
New Glarus Raspberry Tart 10

H O P   F O R W A R D
MKE Day IPA  IPA 7

Pigminds Kloude double dry hazy IPA 9

N O N – A L C O H O L I C
Heineken 0.0 7

Blue Moon N/A 6
G5 Hop In N/A 7



eats
available:

 sunday - wednesday 4:30p-9p
thursday - saturday 3:30p-10p

ROOFTOP PLATES

FRIED OLIVES     10
Rosemary-orange aioli

TRUFFLE TOTS     11
Parmesan, garlic aioli

CHEESE & CHARCUTERIE     28
Two cheeses, two meats, with condiments & crackers

BRUSCHETTA     11
Whipped ricotta, basil pesto, heirloom tomatoes & 

balsamic

SPINACH ARANCINI      12
Vodka tomato sauce

WARM WHIPPED RICOTTA     14
Roasted cherry tomatoes, grilled focaccia

CALAMARI     17
Spicy marinara, lemon

CHICKEN WINGS     18
Cacio e pepe spiced, garlic parmesan dipping sauce

TAVERNA MINI SMASH BURGER     12
Fontina cheese, bacon, pickled peppers, pesto aioli


