TAP BEER

Fulton Brewing MSP MN
Lonely Blonde Ale

Toppling Goliath Decora IA
Pompeii IPA

Psuedo Sue EPA

Rotating Specialty

Little Thistle Rochester MN
Brave Woman - Scottish Ale
New Holland Brewing
Dragon's Milk - Stout
Michelob Golden Light
Stella Artois

Elysian Space Dust

Guiness

S S &

Rotating Line - Ask

COCKTAILS

OLD FASHIONED 9

Wild Turkey 101, house black
cherry syrup, house bitters and
angostura

ISLA TO ISLAY 9

El Jimador tequila, cointreau,
lime juice, simple syrup

BRAMBLE 9
Ford's Gin, lemon juice, simple

syrup, creme de mure

(blackberry)

EFFEN A! 8
Wheatly Vodka, black cherry,

lemon juice, simple, cranberry

juice

SAZERAC 10
Woodford Rye, powdered sugar,

Peychaud's, absinthe wash

GIMLET 9

The Botanist gin, lime juice,

simple syrup, cointreau

NEGRONI 9
Ford's gin, Carpano Anitca,

Campari

SMOKED OLD FASHIONEI:

Wild Turkey 101, house black
cherry syrup, house bitters and
angostura

GIN OLD FASHIONED 9
The Botanist gin, Simple, orange

bitters

WHISKY, ROCKS ?

Bartender's Choice.

WINE - RED

Ghost Pines Cabernet 10 | 33
Monotya Pinot Noir 9|27
Archaval Ferrer Malbec 12|38
Caamp Merlot 12 | 38

La Promessas Red Blend 10 | 30

WINE - WHITE

Sonoma Cutrer Chard 10 | 35
Crowded House Sauv 10 | 31
Blanc

Urban Riesling 9|27
Sourgal Moscato 8| 24

Prosecco 9

Sonoma Culrer Rose 10 | 31

APPETIZERS

SPINACH DIP A% 11
grilled or fried pita bread with
vegetables

PORK NACHOS 16

pork shoulder, black bean corn salsa,
pico de Gallo, mozzarella, BBQ

CHEESE CURDS \Y% 9
Wisconsin curds tossed on

garlic pepper butter.
Ranch

BRUSCHETTA \Y% 9

Roasetd garlic and cherry
tomatoes, mozzarella
pearls, basil, balsmaic
glaze

LOADED SIDEWINDRS 16
melted mozzarella, bacon, chives with

dipping sauces

BOURBON WINGS 12
Old Forester bourbon sauce, ranch
or blue cheese

CALAMARI 11
lightly breaded, pepperoncini,

lemon rouille, sriracha aioli
BURRATA 13
Sauteed shalltos, onions and
lentins served over burrata with
grilled crostinis

FLATBREADS

PEPPERONI 13
pepperoncini, red onion, marinara,

mozzarella, micro greens

SOUTHERN CHICKEN 16
grilled chicken, BBQ sauce, black
bean corn salsa, red onion

BUFFALO CHICKEN 16
buffalo tossed chicken, mozzarella,

blue cheese, bacon, ranch

GOAT CHEESE Vv 12
marinated tomatoes, mozzarella,

goat cheese, spinach, balsamic

CARNITAS 14
braised pork shoulder, mozzarella,

pico de gallo, feta, sour cream,
cilantro

BRUSCHETTA MARG A% 13
marinated tomatoes, mozzarella,

garlic & balsamic

SALADS

Choose from HALF size or FULL. Add protein to either;
Chicken $5 | Steak $8 | Shrimp $6

WHISKEY GREENS 6|11
spring greens, whiskey cheddar,

fried prosciutto, roasted red
tomatoes, whiskey vinaigrette

PEAR & PECAN 6|11
spring greens, crumbled feta,

toasted candied pecans, citrus
vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.



BURGERS & SANDWICHES

All burgers and sandwiches comes with your choice of side

THE BARREL BURGER 15
whiskey cheddar, tomato, bibb

lettuce, applewood smoked
bacon, sautéed onion, truffle aioli

THE BEYOND BURGER VG 13
beyond burger patty, dariy free

bun, tofu mayo, lettuce, tomato
MID WEST WRAP 13
grilled chicken, shredded cheddar,
corn salsa, lettuce, tomatoes, BBQ

FISH TACOS 15
old bay seasoned mahi, house

sriracha slaw, pico de gallo,
sriracha aioli

THE BARREL PROOF BURGER 15
ghost pepper cheddar, fried

jalapenos, chipotle aioli, lettuce,
tomato

PRIME RIB SANDWICH 17
horseradish havarti cheese,

arugula, garlic aioli, roasted au jus
RUEBEN 14
shredded corn beef, Swiss cheese,
1000 island, coleslaw

CAULIFLOWER TACOS V 15
corn tortilla, roasted cauliflower &

corn pico, avocado aioli, cilantro

DINNER

STEAK & BLUE PENNE 21
bleu cheese cream sauce with chili

flakes, sautéed spinach, sirloin
tips, balsamic

HONEY SOY SALMON VG 24
grilled salmon, honey soy glaze,
vegetables

120Z NY STRIP 40
120z NY Strip, rosemary butter,
vegetables fried shallots

SMOKED GOUDA MAC & CHZ
smoked gouda mac, breadcrumbs,

cumbled fried prosciutto. Add
chicken or steak ($5/$8)

PEACH CHICKEN 22
grilled marinated chicken,

bourbon peach glaze, vegetables
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