
                    Alcohol Free Beverages

The Sober Mule 4.50
ginger beer, strawberry, orange juice

Freshly Made Strawberry Lemonade 3.50
Sprecher Root Beer 4.50
Barritt’s Ginger Beer 4.50

Pepsi Products 3.00
pepsi, diet pepsi, cherry pepsi, mt. dew, diet mt. dew,

 sierra mist, brisk raspberry tea, tropicana lemonade

Fresh Brewed Iced Tea 3.00
Hot Tea 3.00

herbal or black (one bag per order)

Coffee 3.00
regular or decaf

free refills on soda, iced tea & coffee

Miller Lite   WI    4.00  
Warpigs Foggy Geezer IPA  New England IN 7.00  
Great Lakes Brew Co. Edmund Fitzgerald Porter  OH  6.00         
Lake Front Riverwest Stein Amber Lager WI   6.00 
New Glarus Spotted Cow WI   6.00 
Seasonal Tap *ask your server for selection* 6.00 

Alaskan Amber   AK   5.50  
Miller High Life  WI   4.00       
Shiner Bock  TX   5.00
Bud Light   MO  4.00
3 Floyds Gumball Head Wheat IN 6.50
3 Sheeps Fresh Coast IPA  6.00
Bell’s Seasonal   MI  6.00  
Toppling Goliath Brew Co. Pseudo Sue IPA IA 7.00     
Lone Star   TX  4.50 
Corona Extra Mex  5.00       
Left Hand Nitro Milk  Stout  CO  6.50
Hop Haus Sweet Sunclasses Blond Ale Wi 5.00        
Shiner Tex Hex IPA Tx 5.25   
Capital Brewery Seasonal  wi   5.50
Buckler N/A Beer  Ger  4.50    
High Noon Vodka Seltzer 6.50  
Ranch Water Agave Hard Seltzer 5.50
Downeast Hard Cider 6.00 
  

on tap

in th e can or in the bottle

                             WINE

White
Jaume Serra, Sparkling Cava 8.00/ 32.00
Kim Crawford Sauvignon Blanc, New Zealand 9.50/ 38.00
Fitz Zimmer Reisling, Germany 8.00/ 32.00
Kendall Jackson Chardonnay, California 11.00/ 44.00
Red

Rare Bourbon Barrel Cabernet Sauvignon, California 8.00/ 32.00
Mr. Moody’s Red Blend, California 8.00/ 32.00
Chateau Souverain Piniot Noir 8.00/ 32.00

House Wine 7.00/ 28.00
chardonnay, pinot grigio, white zinfandel, merlot, cabernet sauvignon

Monday: 1/2 off 
Bottles House 

Wine

Tuesday: 2 for 1 
Margaritas

Wednesday: $5 
Selected Pints

Thursday: $5 
House Martinis

Saturday: $5 
Rail Old 

Fashioneds

happy hour
3pm-5pm

$1 off house wine, tap beer 
and rail mixers off soda gun

Madison



Craft Cocktails

The Mineral Point Mule 8.00
bourbon, lemon juice, honey, ginger beer

The Main Street Mule 8.00
tito’s vodka, lime juice, simple syrup, ginger beer

The Liberty Mule 8.00
disaronno amaretto, lime juice, simple syrup, 

ginger beer, fresh mint

North and South Old Fashioned 8.00
southern comfort, brandy, sugar, angostura 

bitters, sweet or sour

The Finley 8.00
wheatley vodka, lemon juice, strawberry shrub, 

soda

North and South Bloody Mary 8.00
house infused pepper vodka, premium bloody 

mary mix, a garnish of cheeses, texas hot link, 

pickle, mushroom & lemon

Sazerac 8.50
rye, bourbon, sugar, angostura bitters, 

peychaud’s bitters, absinthe

Margarita, Traditional or Strawberry 7.50
tequila, lime juice, triple sec

Hurricane 9.00
rum, galliano, passion fruit, 

orange, pineapple, cherry, lime

 

Bourbon, Whiskey, 
Rye & Scotch

Crown Royal 8.50
J. Henry & Sons 10.00
Jameson Irish 7.50
Blanton’s 15.00
Seagram’s 7 6.00
Bulleit Bourbon 8.00
Maker’s Mark 9.00
Bulliet Rye 8.00
Redemption Rye 7.50
Woodford Reserve 10.00
Jack Daniels 7.00
Jack Daniels Apple 7.00
Jack Daniels Honey 7.00
Basil Hayden’s 10.00
Tomatin Scotch 7.50
Tullamore Dew Scotch 7.50

Brandy & Cordials

Korbel 6.00
Hennessey VS 11.00
Bailey’s 6.00
Disaronno Amaretto 7.50
Galliano 6.50
Godiva White Chocolate 7.00
Grand Marnier 9.50
Kahlua 6.50
Southern Comfort 7.00

spirits

Rum

Bacardi 6.00
Captain Morgan 6.00
Gosling’s Dark 6.00
Malibu Coconut 6.00

Tequila

Milagro Silver 8.00
Milagro Reposado 8.00
Patron Silver 10.00

Gin

Bombay Saphhire 8.00
Hendrick’s 9.50
Tanqueray 8.00
G&J Greenall’s Blueberry Gin 6.00

Vodka

Absolut 6.50
Absolut Citron 6.50
Tito’s 7.50
Grey Goose 8.50
Ketel One 8.50
Wheatley 7.00

We pour 1 .5 oz shots. 
Add 1.50 for 2 oz. 


